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brunch specials

aperol spritz 180
aperol, prosecco, soda and orange

mimosa 13.0
prosecco, cold pressed orange juice

espresso martini 19-0
shot of espresso, vodka, kahlua

Follow us @littlevinesguildford
moscow mule 18,0 Tag us in your photos

vodka, ginger beer, lime juice and mint

bloody mary 16.0
tomato juice, vodka, worcestershire sauce,

lemon and tobasco

the classics

mojito 18.0
bacardi, sugar syrup, soda, mint and lime

cosmo 16.0
vodka, cointreau, cranberry juice, lime

elderflower spritzer 19.0
fiorente elderflower liqueur, prosecco

spicy margarita  18.0
tequila, cointreau, sugar syrup, chilli, lemon,

cajun salt mix, lime

gin limoncello 18.0
gin, limoncello, sugar syrup, lemon, rosemary



spirits

Absolut Vodka

Grey Goose Vodka
Bacardi white rum
Baileys

Cointreau

Disaronno Italian Liqueur
Elderflower Liqueur
Frangelico

Hendricks Gin

West Winds Broadside
Jack Daniels No7 Whisky
Jim Beam

Kahlua

Makers Mark Whisky
Tequila Sierra

Johnnie Walker red
Campari

Captain Morgan spiced rum

tea & coffee

espresso / short mac
long macchiato
long black
latte

flat white
cappuccino
mocha

hot chocolate
chai latte
matcha latte
turmeric latte
tea pot

english breakfast | earl grey | green |
lemongrass & ginger | peppermint |
chai | rooibos

Card payment preferred

10.0
15.0
12.0
12.0
1.0

14.0
14.0
12.0

13.0
12.0
12.0

12.0

12.0
14.0
1.0

1.0
1.0
12.0

4.0
50
50
50
50
50
50
4.5

4.5
6.0
6.0

5.0

20% surcharge applies on public holiday
1.5% surcharge for split billing/card

payments
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non-alcoholic drinks

juices
orange | apple & lemon

Remedy kombucha
raspberry lemonade | ginger and lemon

soft drink

coke (regular, zero or diet) | sprite
lemon lime bitters

Bundaberg ginger beer
San Pellegrino 500ml
Capi still 500ml

Capi still 750ml

iced drinks
iced black | smliced latte

reg iced latte | chai | matcha
iced coffee | chocolate | mocha

extras

extra shot

flavoured syrup
alternative milks

extra cream or ice-cream
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white wines

Skuttlebutt Sauvignon Blanc Semillon

Te Pa Pa Road Sauvignon Blanc
Kosovich Unwooded Chardonnay
Bellarmine Chardonnay
Trentham The Family Moscato
Monti Nord Est Vermentino
Puiattino Pinot Grigio

Coffele Soave

red wines

Trentham Estate Pinot Noir

Mr Mick Grenache

Via Caves Cabernet Merlot
Rosily Vineyard Cabernet Sauvignon
Kosovich Cabernet Sauvignon
Lake Breeze Section 54 Shiraz
Mr Mick Shiraz

Castelsina Chianti

Jasci Montepulciano d'Abruzzo
Coffele Valpolicella

roseé & sparkling
Mr Mick Rosé

De Bortoli Prosecco

River Retreat NV Brut
SanMartino NV Prosecco DOC

beer & cider

Little Creatures Rogers 3.8% 9.0
Coopers pale ale 45% 10.0
Peroni 51% 10.0
Corona 4.5% 10.0
Gage Roads Single fin 45% 110
Feral Brewing white ale 45%  12.0
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- Margaret River, WA

- Marlborough, NZ

- Swan Valley, WA

- Pemberton, WA

- Trentham Cliffs, NSW
- Sardinia, Italy

- Friuli; Italy

- Veneto, Italy

- Trentham Cliffs, NSW
- Clare Valley, SA

- Margaret River, WA

- Margaret River, WA

- Swan Valley, WA

- Langhorne,SA

- Clare Valley, SA

- Tuscany, ltaly
-Abruzzo, Italy

- Veneto, Italy

- Clare Valley, SA

- Trentham Cliffs, NSW
- Trentham Cliffs, NSW
- Veneto, Italy
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Feral Brewing biggie juice 6%

Core Apple cider
Matso's ginger beer
Matso's mango beer
Nail Brewing VPA
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PLEASE ORDER AT YOUR TABLE OR THE BAR. DISHES ARE SENT OUT AS THEY ARE READY

ffffffffffffffffffffffffffff breakfast e

Sat + Sun
9am - 12pm

banana bread $13
house made banana bread, french butter, jam & vanilla bean whipped cream

tiramisu pancakes $23
two fluffy buttermilk pancakes, maple syrup, dark cocoa mascarpone cream, espresso shot

bruschetta $24 (GFO,VO,VGO)
toasted sourdough, stracciatella, cherry tomatoes, rocket, jamon, pesto, balsamic, shaved
parmesan, basil oil

corn fritters $25 (VGO,GF,VO)
smoked salmon, poached eggs, yoghurt sauce, baby spinach, hollandaise, tabasco

granola $22 (VGO, V)
vanilla parfait & seasonal fruit

spicy croissant $25 (VO)
chilliscrambled eggs, toasted croissant, bacon

avo ‘n’ toast $24 (GFO,V)
avocado, poached egg, stracciatella, dukkah, rocket, toasted sourdough, balsamin glaze

bread & burrata $21 (GFO,V)
toasted buttered crunchy sourdough, fresh burrata, pesto and shaved parmesan, balsamic
glaze

mushroom benny $23 (GFO,V)
two poached eggs, spiced mushrooms, sourdough, hollandaise, and fresh spinach

add ons
serve of toast $7 half an avocado $7
gluten free bread $2 chipolata $7
hollandaise $2 pesto mushrooms $8
poached egg $4 smoked salmon $8
spinach $5 chorizo $8
roasted tomato $6 serve of scrambled eggs $12
baked beans $6 french butter $
bacon (1 rasher) $7 house made jam $

corn fritter (1) $5

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



