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. Upgrade to additional cocktails for $10
drinks Pg $10pp

aperol spritz
aperol, prosecco, soda and orange

Rosé & Sparkling Mr Mick Rosé espresso martini
De Bortoli Prosecco shot of espresso, vodka, kahlua
White Skuttlebutt Sauvignon Blanc Semillon

moscow mule

Bellarmine Chardonnay vodka, ginger beer, lime juice and mint

Red Trentham Estate Pinot Noir
Via Caves Cabernet Merlot mojito
Castelsina Chianti barcardi, sugar syrup, soda, mint and lime
Beer & Cider Little Creatures Rogers pale ale CcosSmo
Gage Roads single fin vodka, cointreau, cranberry juice, lime
Feral Brewing white ale
Feral Brewing biggie juice elderflower spritzer
Core apple cider fiorente elderflower liqueur, prosecco
Peroni
Corona spicy margarita
Cocktails Mimosa tequila, cointreau, sugar syrup, chilli, lemon, cajun salt mix, lime
Bloody Mary
. gin limoncello
Non Alcoholic oronge | apple md{e%%‘i gin, limoncello, sugar syrup, lemon, rosemary
Remedy kombucha
raspberry | lemmon and ginger
soft drink

coke (regular, zero or diet), sprite

lemon lime bitters
Bundaberg ginger beer

San Pellegrino 500m|

Capi still 500m|

iced drinks
iced black | sml iced latte

reg iced latte | chai | matcha Follow us @Iittlevinesguildford
iced coffee | chocolate Tag us in your photos

mocha



9am - 12pm

food

to start =

bircher muesli (V)
or
crunchy granola yoghurt (VGO,V)
or
house-made banana bread with french butter (V)

ffffffff mains R

choice of one

mushroom benny (GFO,(V)
two poached eggs, spiced mushrooms, sourdough, hollandaise, and fresh
spinach

avocado ‘n’ toast (GFO, VGO)
avocado, poached eqg, stracciatella, dukkah, rocket, toasted sourdough

tiramisu pancakes
two fluffy buttermilk pancakes, maple syrup, dark cocoa mascarpone
cream, espresso shot

bruschetta (GFO,VO,VGO)
toasted sourdough, stracciatella, cherry tomatoes, rocket, jamon, pesto,
balsamic, shaved parmesan, basil, EVOO

corn fritters (VGCO,GF,VO)
smoked salmon, poached eggs, yoghurt sauce, baby spinach, hollandaise,
tabasco

bread & burrata (GFO,V)
toasted buttered crunchy sourdough, fresh burrata, pesto and shaved
parmesan, balsamic glaze

GF gluten free | GFO gluten free option available | V vegetarian | VO vegetarian option |

VG vegan | VGO vegan option available | DF dairy free

12pm - 2pm

food

to start

tasting plate

arancini, chargrilled bread, sausage roll, cheese, dip & sliced meats

fffffffffffffffffffffffffffffffff mains s

choice of one

bruschetta (GFO, VO, VGO)
toasted sourdough, stracciatella, cherry tomatoes, rocket, jamon, pesto,
balsamic, shaved parmesan, basil, EVOO

spicy pumpkin salad (GFO)
Warm lightly spiced over baked pumpkin, harissa sauce, tabouleh
couscous, quinoa, spinach, rocket, feta, light citrus dressing and pepitas

lamb shoulder (GF)
12 hour slow cooked lamb shoulder, tangy yoghurt sauce

nam jim chicken (GF, DF)
chargrilled chicken thigh, asian coleslaw, nam jim dressing, toasted
cashews

steak sandwich (GFO)
scotch fillet, cheddar, cos lettuce, onion jam, sliced tomato, egg mayo,
panini, hand cut chips

purple gnocchi (V)
pan fried purple potato, blue forte cheese & cream sauce, local pears

burrata (GFO,V)
la delizia burrata, jamon, honey pan glazed pears, rocket, EVOO

GF gluten free | GFO gluten free option available | V vegetarian | VO vegetarian option |
VG vegan | VGO vegan option available | DF dairy free



