COLD DRINKS

COFFEE
by coffee Alchemy

House sparkling water 700ml

5
4

White
SOFT DRINKS

FRESHLY SQUEEZED JUICES
Apple or Orange

7

Now You’re Just Some Melon That I Used to Know!
Watermelon, apple, lime and pink salt

8

We Are Young, We Run Green
Cucumber, spinach, fennel, apple, lime and ginger

8

Yellow, Is It Me You’re Looking For
Pineapple, apple, ginger, lime and mint

8

4/4.5

Black / Guest Single Origin

4.5

Filter
Rotating feature brew – see board

5

Cold drip

5

Iced coffee / Chocolate / Mocha

7

Affogato

7
+0.5

Extra shot / Bonsoy
Decaf / Almond milk

m

.

+1

WARM ELIXIRS
MUSINGS FOR CUCKOO CALLAY
SMOOTHIES
You Shot Me Down, Banana Won’t Fall
Yoghurt, banana, dates, coconut milk, cacao nibs

10

Lime Like You Mean It
Banana, lime, spinach, avocado, coconut milk and spirilina

10

Every Little Thing Is Gonna Be Acai
Acai, orange, strawberry, rosewater and chia seeds

12

MILKSHAKE
Snickers shake

8.5

Blueberry cheesecake

8.5

Salted caramel with toffee popcorn

8.5

HOUSE MADE SODAS
Passionfruit and orange blossom

6

Yuzu and honey

6

“And hast thou slain the Jabberwock?
Come to my arms, my beamish boy!
O frabjous day! Callooh! Callay!”
He chortled in his joy.
And chortling joy shall be found, in the midst of Newtown
kitsch. Cuckoo Callay was born of the minds of two mere
mortals, with illusions of Grand Hospitality. A lifetime or
more spent toiling at the whim of spectacular proprietors
had left them with a desire to dust off their monocles and
inspect the Sydney-side coffee shop and café offerings.
Not content with providing a location for die-hard coffee
lovers, nor subsidising Sydney’s impressive café eateries,
the Cuckoo kids wanted to bring a café which offered a
myriad of perfection in both arenas. Thus, the Coffee Café
is born. Ella brings to the mix her love of good food, Ibby
compliments it with a penchant for amazing coffee, they
stir it all together and tests the mix for impeccability.
A niche is not a niche without a nook in which to cache.
And where could this new breed of Coffee Café have to
live among a saturated strip of treasured café gems?
The Heritage site of Newtown Station called out, ‘Come to
my arms, my beamish boy’ and promised a glorious façade
in which to house their dreams. Dreamers dream and wishers
from West to East and lands upon a Hill, a Surry Hill in all
its glory, setting boundaries alight.
In so slaying the proverbial Jabberwock, we are releasing
our dreams to you. So take a step inside our rabbit hole,
and embrace old with new. Tantalise your tastebuds, and
raise your voice to bray, ‘O frabjous day! Cuckoo! Callay!

SURRY HILLS

Raw honey soaked Chai latte

5

Golden turmeric latte

5

Matcha latte

5

Cuckoo’s beetroot latte

5

Bon Bon real hot chocolate

7

TEA

5

Gunpowder
Green tea is rolled tightly, with shiny pellets showing off the
essential oils carefully intact allowing it to have a fresh,
vegetal and lightly tart taste.
Silver Jasmine Green Tea
Plenty of silver tips, this is a green tea that should be
recognised not only for its jasmine infused scent, but the
quality of the tea leaves themselves. Silver tips are the young
buds of the tea plant, prized for their high levels of antioxidants.
Earl Grey
Layers of Ceylon orthodox leaf are carefully laid out and
infused with oils extracted from the bergamot fruit to create
this historic tea.
Good morning (English breakfast)
A luxurious take on the traditional breakfast tea. It is

Lemongrass and Ginger
Citrus abounds bolstered by mint and anise high notes. Ginger
adds a warming balance. Contains restorative properties and
Vitamin A ideal for replacing lost minerals.

For exclusive events at Cuckoo Callay please speak to our
manager or email cuckoo.callay@hotmail.com

Lemon and liquorice
A ripe lemon bouquet predominates, clearing the airways
while invigorating the palate. Saccharine notes are bolstered

CUCKOO CALLAY
Newtown & Surry Hills

sore throats and promote lung health.

cuckoocallay

@cuckoocallay

@cuckoocallay_cafe

Masala Chai
This is an uncompromised masala chai which indeed, packs
heat, but most importantly the choice of a proper tea base.

FOOD

SIDES

TeeToastal (v)*
Sourdough toast: white - grain - rye - fruit & nut
served with butter and preserves

Triple smoked bacon

6

Sparkling

Duck sausage

7

NV Vallformosa ‘MVSA’ Sparkling
Cava, Spain

Pear Shaped
House-made raspberry granola with buckinis, strawberry
panna cotta, hibiscus poached pear and textures of berries

Confit tomatoes

4

Seasonal greens, tahini, dukkah

6

Chia-ky Monkey (v)*
Coconut chia pudding, house watermelon sorbet, nut
crumble, seasonal fruits and basil oil

Avocado with togarashi

5

Gorgeous George of the East (v)*
Smashed avocado and roasted tomatoes on sourdough
served with shanklish, house-made basil pesto, dukkah, chilli
(Add triple smoked bacon +6)
oil and a 63° poached egg

Chargrilled halloumi

One Flew Over The Cuckoo’s Nest (v)*
Sautéed broccolini, baby kale, fresh peas and snow peas with
wild grains, spicy chermoula, Persian feta mousse, activated
almonds and 63° poached egg

(Add cured salmon +6)

All That Fritters Is Gold (v)
Corn and halloumi fritters, spiced house labneh, bell pepper
puree, roasted cauliflower, zucchini ribbons, cherry tomato &
(Add cured salmon +6)
basil salad and a 63° poached egg
Bacon MacDaddy
Triple smoked bacon, bacon mac & cheese, tomato relish, 63°
poached egg and fried shallots in a toasted croissant

Cured salmon

WINES

6
4.5

Extra egg

3

*Gluten free bread

1

KIDS (JUST KIDS)
Poached egg with bacon on a piece of toast (v)*

11
7

Fresh fruit on yoghurt panna cotta*
Orange or apple juice

10
5

The Sideways Shuffle
Blue swimmer crab cake with corn & avocado salsa,
watermelon, cucumber & lemon jelly and a 63° poached egg

CAKES, PASTRIES AND SANDWICHES

Mah-Sriracha*
12 hour slow cooked beef brisket on charcoal bamboo
sourdough, house-made bbq sauce, char-grilled broccolini,
sriracha hollandaise, fried shallots and a 63° poached egg

For all today’s treats, pastries and sandwiches,
please see the display fridge

She’s My Cherry Kewpie
Chicken karaage burger, shredded Japanese coleslaw, toasted
nori, furikake and wasabi kewpie mayonnaise

DOGS (JUST DOGS)

Tribute to the Greatest Reuben*
House-made wagyu corned beef, Gruyère cheese, Russian
dressing and watercress on sourdough

Pupples
Housemade maple bacon dog treats

3

Puppachino
Made with goats milk and crushed liver treats

3

Rabbit’s Food (v)*
Honey carrots & spiced cauliflower salad with grilled zucchini,
wild grains, herbs, dates, activated almonds and tahini yoghurt
Poutine-age Dream*
Chips loaded with bbq beef brisket, American cheese and
jalapeño
Something Sweet...
Gooey house made triple chocolate brownie served with ice
cream, cream and crumble
Eggs on Toast (v)*
Served with seasonal relish - soft scrambled - poached - fried

Cuckoo Callay has a strong commitment to
traceability and local, ethical sourcing. We
endevour to make everything in house, and we
choose suppliers who have the same beliefs and
passion as us and are proud to use:
Coffee from Alchemy in Marrickville and Jersey
milk from Procal
Organic teas by Teacraft
Bread from The
Free range small meat goods from Blackforest
Smokehouse in Marrickville
Changes to our menu are respectfully declined. We cannot guarantee the
absence of allergens in our kitchen and there may be ingredients in dishes
not listed above. Please refer to our wait staff. Public Holiday surcharge of
10% applies. Amex surcharge of 2% applies. NO SPLIT BILLS.

All our eggs are free range
* The marked items can be served gluten-free

125ml / 375ml / Btl

9 / 25 / 50

NV Vignerons de Mancey Crémant de Bourgogne
Burgundy, France
Whites

80

125ml / 375ml / Btl

2016 David Franz ‘Edge’ Riesling
Eden Valley, SA

8 / 22 / 45

2016 Delinquente Vermentino
Riverland, SA

50

2016 Artemis ‘Estate’ Sauvignon Blanc
Southern Highlands, NSW

10 / 28 / 55

2015 Telmo Rodriguez ‘Basa’ Verdejo
Rueda, Spain

55

2016 Yarra Peaks Chardonnay
Yarra Valley, VIC

60

2016 Coffele ‘Castel Cerino’ Soave Garganega
Veneto, Italy

125ml / 375ml / Btl

2016 Si Vintners ‘Table Wine’ Cabernet Sauvignon / Merlot 45
Margaret River, WA
2014 Pandolfa ‘Federico’ Sangiovese
Emilia-Romagna, Italy

8 / 22 / 45

Nebbiolo / Barbera

50

Clare Valley, SA
2016 Dub Style #1 Shiraz
McLaren Vale, SA

10 / 28 / 55

2015 Jeff Carrel ‘Bistrologie Rouge’ Carignan
Corbieres, France
2016 Ampel Pinot Noir
Tamar Valley, TAS

60

12 / 34 / 65

2013 Boutinot ‘Les Coteaux’ Grenache Blend
Cote du Rhone, France

65

2015 El Quintanal ‘Joven’ Tempranillo
Ribera del Duero, Spain

70

2016 Six Parallels South ‘Aller Trop Loin’ Malbec
Bendigo, Victoria

70

2016 Koerner ‘La Corse’ Sangiovese / Malbec / Grenache
Clare Valley, SA

75

11 / 31 / 60

2016 CRFT ‘K1 Vineyard’ Gewürztraminer
Adelaide Hills, SA

65

2016 Pas Saint Martin ‘La Pierre Frite’ Chenin Blanc
Loire Valley, France

75

Orange / Rose

Reds

125ml / 375ml / Btl

2016 Brian ‘Gris’ - Half Bottle Pinot Gris on Skins
Tamar Valley, TAS
2016 Even Keel Rosé Sangiovese
Heathcote, VIC

37.5

10 / 28 / 55

COCKTAILS

BEER

Orange You Happy Yet Mimosa
– Prosecco, Cointreau and Fresh orange juice

15

Marys Bloody Hungover
– Vodka with Cuckoo’s Bloody Mary mix

15

Spike My Espresso Martini
– Vodka, Kahlua and Espresso

17

Putting on the spritz
– Aperol, MVSA and Soda

15

Corona (Mexico)

7

Yulli's Norman Australian Ale (Surry Hills, NSW)

8

Young Henrys Natural Lager (Newtown, NSW)

8

Stone & Wood Pacific Ale (Byron Bay, NSW)

9

Feral Hop Hog Pale Ale (Swan Valley, WA)

10

CIDER
Young Henrys Cloudy Cider (Newtown, NSW)

8

