
C O F F E E
Our house blend co�ee tastes like instant optimism. Single O’s specialty blend ‘Reservoir’  is 

a washed co�ee that’s as bright and solid as a golden labrador. 

This month’s specialty batch and cold brew co�ee is Sugar Plum - an annual December release 

with notes of candied cherry, plum and cocoa that tastest exactly like a merry Christmas!

Espresso, Piccolo, Macchiato, Ristretto, Long Black 4 

Flat White, Cappuccino, Latte 4.5 

Mocha 5.5 

Iced Co�ee, Batch Filter, Cold Brew 6 

Soy, Almond, Oat Milk + 0.50

Extra Shot, Decaf + 0.50 

DECEMBER A LA CARTE 

Messina Hazelnut Mocha 6.5 

Messina’a decadent chocolate hazelnut spread blended with steamed milk and hot chocolate. 

Iced Sticky Chai 7 

Botanical Signature’s honey soaked, spiced-infused traditional black chai tea served 

with icy cold milk. 

TEA AND HOT CHOCOLATE 

English Breakfast Tea 5.5 

Earl Grey Tea 5.5 

Matcha Green Tea Latte 6.5 

Hot Chocolate by Choc O’Mine 4.5 

Rainforest Brew Tea by Botnical Signature 6 

Native lemon myrtle, zingy ginger, lemongrass, citressy ginseng and ginko. 

Ruby Elixir Tea by Botanical Signature 6 

Unashamebly pink, this tea combines rosehips, rose petals, cinnamon and a touch of crisp apple. 

Castaway Tea by Botanical Signature 

Black Ceylon tea gently assuaged with miniature coconut �akes. 

S O R R Y  T H A N K S  I  L O V E  Y O U  

Our �rst hospitality concept has been conceived along the same curatorial 
principles applied to the rest of our range: with a focus on

excellence and simplicity. 

Sorry Thanks I Love You is a mash-up of cutting edge fashion, unique design, luxury 
accessories, handmade jewellery, fresh �owers, gourmet food, 

and craft beverages delivered through an 
immersive store experience.

We only partner with makers whose attention to detail verges on the obsessive. 
They’re a mix of expert and underground artists and they work in 

studios all over the world - from Tokyo to Tasmania. Our emphasis is 
on handmade, expertly designed products that tell a story, 

and our concept is built around the 
reasons why people give.

W H A T ʼ S  O N  T H I S  M O N T H
.

Every Friday morning in 2023 we’re donating 100% of our 
co�ee proceeds to Sydney’s holistic cancer hospital 

Chris O’Brien Lifehouse.

Make a gold coin donation by EFTPOS or in our donation jar any time
before noon on Friday and your 

co�ee will be on us. 

Our ‘Fridays Are Gold’ fundraising project raise funds speci�cally for the Lifehouse’s 
psychology  and counselling service that provides free support for patients, 

family and carers.

S O R R Y
T H A N K S
I  L O V E  Y O U



C O L D  D R I N K S
A mix of refreshing home made and craft beverages with �avours that change according 

to the season.

Beloka Sparkling & Still Water 4.5
Actual snowmelt. This mineral-rich water is naturally �ltered through the 500 million 
year-old geological strata in Kosciuszko – and you can taste every minute.

Homemade Iced Tea 6
An iced version of Botanical Signature’s Ruby Elixir tea combining rose hips and 
rose petals, cinnamon and hibiscus.

Sparkling Orange and Lychee Soda  7
A refreshing homemade soda made from Four Pillars negroni oranges and juicy whole lychees..

Orangina  6
France’s favourite orange soda drink. Made with real fruit pulp and orange zest, and 
served in its famous, bulbous glass bottle. 

Strangelove Smoked Cola  6
A premium, natural cola of which your mother will approve. Think nutmeg, clove, lime and 
applewood smoke.

Strangelove Fancy Lemonade  6
Old-school, thirst-quenching �zzy lemonade made from Australian lemons and a touch of
clementine oil. 

Simple Juicery Orange Juice  6.5
100% squeezed orange juice made from whole fruit grown in Australia. No concentrate or 
added sugar - pulpy and perfect. 

Simple Juicery Pressed Apple Juice  6.5
Cloudy pressed apple juice made in Australia using nothing but fruit. 

Simple Juicery Dark Heart Juice  6.5
Pressed apples, beetroot, purple carrots, ginger and squeezed lemon. Sweet, earthy and moreish.

PA S T R I E S
Choose from an ever-changing selection of pastries, danishes, tarts and painstakingly made 
miniature cakes from Sydney’s iconic patissier Tuga. 

Always on: Tuga’s cult Portuguese custard tart: the pastel de nata. Each tart is fresh and 
handmade according to a monastic recipe from Lisbon that dates back to 1837.
.

Hazelnut Praline  6 
with maca

Cosmic Coffee Creme  6 
with Peruvian cacao

Salted Caramel Crunch  6 
with mesquite and tahini

Black Cherry and Raspberry Ganache  6
with schisandra berry

 

Butter Caramel Pecan  6 
with cinnamon and maple

 

Coconut and Cashew  6 
with vanilla

Peanut Butter Caramel  6  
with tremella mushroom  

L O C O  L O V E  C H O C O L A T E  

Loco Love’s artisanal chocolate has even hardline purists fooled. Despite being handmade 
from medicinal spices and superfoods, naturally sweetened with coconut blossom 
nectar, vegan, gluten-free, and devoid of any re�ned sugar, this chocolate tastes 
exactly like a proper vice should.


