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DESSERTS

SALADS
M

AINS

GUILD SPECIAL

G
u

ild
 M

aster
P

e
p

p
e
ro

n
i, b

aco
n

, ro
aste

d
 

cap
sicu

m
, m

u
sh

ro
o

m
s an

d
 sp

an
ish

 
o

n
io

n
 to

p
p

e
d

 w
ith

 ro
cke

t —
 18

/2
3

C
avem

an
L

o
ve

 m
e
at? P

e
p

p
e
ro

n
i, h

am
, 

b
aco

n
 an

d
 p

u
lle

d
 p

o
rk —

 18
/2

3

A
g

rico
la

C
h

ar-g
rille

d
 cap

sicu
m

, m
u

sh
ro

o
m

s, 
sp

an
ish

 o
n

io
n

, h
an

d
 cru

m
b

led
 feta 

w
ith

 fre
sh

 ro
cke

t [V
T

][V
G

+
] —

  18
/2

3

Ju
m

an
ji

P
u

lle
d

 p
o

rk, ch
o

rizo
, 

m
u

sh
ro

o
m

s, o
live

s —
 16

/2
1

P
ass th

e P
ig

s
P

u
lle

d
 p

o
rk, b

aco
n

, 
cap

sicu
m

 an
d

 o
n

io
n

 —
 16

/2
1

C
h

icken
 C

h
a C

h
a C

h
a

C
h

icke
n

, ch
e
rry

 to
m

ato
e
s, 

m
u

sh
ro

o
m

s —
 16

/2
1

W
h

y’d
 th

e C
h

icken
T

h
e
 tru

sty
 co

m
b

in
atio

n
 o

f  
ch

icke
n

 an
d

 p
in

e
ap

p
le

 —
 15

/19

A
n

g
ry C

h
icken

C
h

icke
n

, ro
ast cap

sicu
m

, 
o

n
io

n
 an

d
 sp

icy
 jalap

e
ñ

o
s —

 16
/2

1

P
izza A

g
ain

st H
u

m
an

ity
P

e
p

p
e
ro

n
i, ro

ast cap
sicu

m
, 

o
n

io
n

 an
d

 sp
icy

 jalap
e
ñ

o
s —

  16
/2

1

G
u

ild
 G

ard
en

 S
alad

M
ixe

d
 le

ttu
ce

/ro
cke

t, to
m

ato
, o

live
s, ro

ast 
cap

sicu
m

, fe
ta w

ith
 g

in
g

e
r +

 se
sam

e
 d

re
ssin

g
 

[V
T

][V
G

+
][G

F
][G

C
+

] —
 8

.5
+

 ad
d

 C
h

icke
n

  [G
F

][G
C

+
] —

 4

C
ap

rese S
alad

A
 sim

p
le

 trad
itio

n
al Italian

 salad
 m

ad
e
 o

f slice
s 

o
f b

o
cco

n
cin

i, to
m

ato
e
s an

d
 b

asil, se
aso

n
e
d

 
w

ith
 salt, p

e
p

p
e
r, b

alsam
ic an

d
 

e
xtra virg

in
 o

live
 o

il 
[V

T
][V

G
+

][G
F

][G
C

+
] —

 8
.5

R
o

cket S
alad

F
re

sh
 ro

cke
t, caram

e
lise

d
 w

aln
u

ts,  
p

e
ar an

d
 sh

ave
d

 p
arm

e
san

 
[V

T
][V

G
+

][G
F

][G
C

+
] —

 9
+

 ad
d

 C
h

icke
n

  [G
F

][G
C

+
] —

 4

W
arm

 C
h

o
co

late B
ro

w
n

ie
G

o
o

e
y
 b

ro
w

n
ie

 w
ith

 ice
 cre

am
(o

r cre
am

 ) [V
T

] —
 8

.5

T
rad

itio
n

al T
iram

isu
In

d
ivid

u
al se

rve
 o

f Italian
 sp

o
n

g
e
 fi

n
g

e
rs 

so
ake

d
 in

 e
sp

re
sso

 co
ffe

e
 an

d
 m

arasch
in

o
 

w
ith

 m
ascarp

o
n

e
 cre

am
 [V

T
] —

 10
 

M
o

lten
 N

u
tella C

alzo
n

e
A

 h
o

t p
astry

 sh
e
ll, b

re
ak o

p
e
n

 fo
r lava fl

o
w

 
o

f N
u

te
lla, m

ascarp
o

n
e
 an

d
 b

e
rrie

s  
to

 d
ip

 th
e
 fre

sh
 cru

st in
 [V

T
] —

 14

C
h

eesecake  
ask fo

r o
u

r cu
rre

n
t h

o
u

se
m

ad
e
 ch

e
e
se

cake
 

ice
 cre

am
 (o

r cre
am

) —
 8

.5

B
lu

eb
erry P

an
n

aco
tta

w
ith

 w
h

ite
 ch

o
co

late
 an

d
 w

aln
u

t p
ralin

e
 —

 6
.5

C
h

ef’s V
eg

etarian
 P

asta 
T

rad
itio

n
al rich

 to
m

ato
 sau

ce
, m

u
sh

ro
o

m
  

an
d

 lig
h

t ch
ili fl

ake
s, g

arn
ish

e
d

 w
ith

  
p

arm
e
san

 o
n

 sp
ag

h
e
tti  [V

T
][V

G
+

] —
 17

+
 ad

d
 b

aco
n

 —
 2

T
en

d
er F

ried
 C

alam
ari M

ain
B

ig
 p

late
 o

f su
p

e
r-te

n
d

e
r salt 

an
d

 ro
se

m
ary

 calam
ari 

w
ith

 ch
ip

s an
d

 salad
 [G

F
] —

 2
2

C
h

icken
 S

ch
n

itzel
B

ig
 p

late
 o

f sch
n

itty
, ch

ip
s an

d
 salad

,  
to

p
p

e
d

 w
ith

 g
arlic b

u
tte

r —
 2

1
C

h
o

o
se

 g
ravy

: R
e
g

u
lar/P

e
p

p
e
r/M

u
sh

ro
o

m

W
e

d
n

e
sd

ay N
ig

h
t is S

ch
n

itze
l N

ig
h

t!
S

ch
n

itze
l —

 15
S

ch
n

itze
l +

 H
o

u
se

 d
rin

k —
 2

0

P
raw

n
 an

d
 Z

u
cch

in
i R

iso
tto

 
P

raw
n

 an
d

 p
an

-frie
d

 zu
cch

in
i d

e
g

laze
d

 in
 

w
h

ite
 w

in
e
 w

ith
 a p

in
ch

 o
f p

arsle
y
 [G

C
+

] —
 2

4

P
o

rcin
i M

u
sh

ro
o

m
 R

iso
tto

 
E

arth
y
 riso

tto
 w

ith
 sh

ave
d

 p
arm

e
san

  
[V

T
][V

G
+

][G
C

+
] —

 2
0

+
 ad

d
 ch

icke
n

 —
 4

C
h

icken
 &

 P
esto

 P
asta 

S
p

ag
h

e
tti th

ro
u

g
h

 cre
am

y
 P

e
sto

 an
d

  
C

h
icke

n
 b

ase
, g

arn
ish

e
d

 w
ith

 fre
sh

 b
asil 

[V
T

] —
 2

0

C
arb

o
n

ara 
Italian

 p
asta d

ish
 w

ith
 cre

am
y
 e

g
g

-b
ase

d
 

sau
ce

, p
an

ce
tta b

aco
n

 an
d

 sp
ag

h
e
tti —

 19
+

 ad
d

 ch
icke

n
 —

 4

C
risp

y F
lakes C

h
icken

 B
ites

A
 se

rvin
g

 o
f co

rn
fl

ake
-cru

m
b

e
d

  
fre

sh
 ch

icke
n

 b
ite

s w
ith

  
ran

ch
 d

ip
p

in
g

 sau
ce

 [G
F

] —
 8

.5

T
en

d
er F

ried
 C

alam
ari E

n
tree

A
 sim

p
le

 e
n

tre
e
 p

late
 o

f su
p

e
r-te

n
d

e
r 

calam
ari w

ith
 ju

st a little
 salt an

d
 

ro
se

m
ary

 an
d

 aio
li fo

r d
ip

p
in

g
 [G

F
] —

 9
.5

O
live F

o
ccacia

F
re

sh
 fo

caccia fro
m

 o
u

r  
w

o
o

d
fi

re
 o

ve
n

 w
ith

 fre
sh

 o
live

 tap
e
n

ad
e

[V
T

][V
G

] —
 7

V
eg

an
 F

ritters 
S

m
all tasty

 b
alls o

f carro
t, caram

alise
d

 
o

n
io

n
, zu

cch
in

i an
d

 b
e
san

 fl
o

u
r se

rve
d

  
w

ith
 h

u
m

m
u

s  [V
T

][V
G

][G
C

][G
C

+
] —

 8
.5

E
g

g
p

lan
t C

h
ip

s
A

 se
rvin

g
 o

f ch
u

n
ky

-sty
le

 e
g

g
p

lan
t ch

ip
s 

se
rve

d
 w

ith
 tzatziki fo

r d
ip

p
in

g
 [V

T
] —

 9
.5

C
h

eesy G
arlic F

o
ccacia B

read
F

re
sh

 h
o

u
se

-m
ad

e
 fo

ccacia se
rve

d
 w

ith
 o

u
r 

o
w

n
 g

arlic b
u

tte
r an

d
 strin

g
y
 m

o
zzare

lla  
[V

T
] —

 7
.5

S
h

o
estrin

g
 F

ries 
B

ig
 b

o
w

l o
f frie

s w
ith

 A
io

li  
(o

r y
o

u
r ch

o
ice

 o
f to

m
ato

 o
r B

B
Q

 sau
ce

)
[V

T
][V

G
+

][G
F

] —
 9

S
easo

n
ed

 W
ed

g
es

B
ig

 b
o

w
l o

f w
e
d

g
e
s  

w
ith

 so
u

r cre
am

 an
d

 sw
e
e
t ch

illi 
(o

r y
o

u
r ch

o
ice

 o
f to

m
ato

 o
r B

B
Q

 sau
ce

) 
[V

T
] —

 10

CHOOSE YOUR OW
N

16
/2

1
Y

o
u

 start w
ith

 a h
an

d
-fo

rm
e
d

  
b

ase
 w

h
ich

 w
ill th

e
n

 b
e
  

co
ve

re
d

 in
 ch

e
e
se

. 

>
 C

h
o

o
se

: R
e
g

u
lar o

r S
m

all

>
 P

ick y
o

u
r b

ase
 sau

ce
: 

 N
e
ap

o
litan

 (to
m

ato
-b

ase
d

)
 G

arlic B
u

tte
r

 B
B

Q

>
 P

ick an
y
 4

 “in
g

re
d

ie
n

ts”:

B
asil

C
h

e
rry

 T
o

m
ato

e
s

Jalap
e
ñ

o
s

M
u

sh
ro

o
m

P
in

e
ap

p
le

O
live

s
O

re
g

an
o

R
o

ast C
ap

sicu
m

S
p

an
ish

 O
n

io
n

C
h

illi F
lake

s 
F

in
ish

: A
io

li
F

in
ish

: B
B

Q
F

in
ish

: R
o

cke
t

F
in

ish
: C

h
illi A

io
li

F
in

ish
: S

w
e
e
t P

o
tato

 C
risp

s

A
n

ch
o

vie
s

B
aco

n
B

o
cco

n
cin

i
C

h
icke

n
C

h
o

rizo
E

xtra C
h

e
e
se

F
e
ta

H
am

P
e
p

p
e
ro

n
i

P
u

lle
d

 P
o

rk
S

p
e
ck

Y
o

u
r p

izza is th
e
n

 co
o

ke
d

 in
 o

u
r re

al 
w

o
o

d
fi

re
 o

ve
n

 an
d

 b
ro

u
g

h
t to

 y
o

u
!

NEW
 AUTHENTIC ITALIAN

G
u

sto
sa

R
e
al m

o
zzare

lla d
i b

u
fala,  

fre
sh

 p
ro

sciu
tto

, tasty
 p

arm
e
san

, 
fre

sh
 ro

cke
t —

 18
/2

4

B
o

sco
 (B

u
sh

 F
lavo

u
rs)

Italian
 C

asalin
g

a sau
sag

e
, 

fl
avo

u
rso

m
e
 p

o
rcin

i m
u

sh
ro

o
m

s, 
h

an
d

-to
rn

 b
o

cco
n

cin
i, fre

sh
 

ro
cke

t—
 18

/2
4

G
am

b
eri

P
raw

n
s, ch

o
rizo

, ch
e
rry

 to
m

ato
e
s, 

b
o

cco
n

cin
i (w

h
ite

 p
izza) —

 18
/2

4

G
u

ard
am

i
Italian

 C
asalin

g
a sau

sag
e
, 

m
o

zzare
lla d

i b
u

fala,  
artich

o
ke

, re
d

 o
n

io
n

 —
 18

/2
4

B
ian

ca N
eve

 (S
n

o
w

 W
h

ite)
M

o
zzare

lla d
i b

u
fala, ch

e
rry

 
to

m
ato

e
s, p

arm
e
san

, fre
sh

 ro
cke

t 
(w

h
ite

 p
izza) [V

T
][V

G
+

] —
 16

/2
1

CLASSICS

R
eg

in
a

T
ru

e
 q

u
e
e
n

 o
f p

izzas: sm
o

ke
d

 
h

am
, m

u
sh

ro
o

m
, b

o
cco

n
cin

i, 
o

re
g

an
o

 —
 16

/2
1

M
arg

h
erita

Italian
 classic w

ith
 h

an
d

 to
rn

 
b

o
cco

n
cin

i, b
asil le

ave
s an

d
 e

xtra 
virg

in
 o

live
 o

il [V
T

][V
G

+
] —

 15
/19

P
ep

p
ero

n
i

P
e
p

p
e
ro

n
i —

 13
/18

H
aw

aiian
H

am
 an

d
 p

in
e
ap

p
le

 —
 13

/18

C
ap

riccio
sa

S
m

o
ke

d
 h

am
, m

o
zzare

lla, o
live

s, 
artich

o
ke

, m
u

sh
ro

o
m

s —
 16

/2
1

G
o

rg
o

n
zo

la
C

risp
y
 p

ro
sciu

tto
, 

Italian
 b

lu
e
 ch

e
e
se

, b
o

cco
n

cin
i, 

fre
sh

 b
asil —

 17
/2

2

A
d

d
 an

 “in
g

re
d

ie
n

t” as a  
to

p
p

in
g

 to
 an

y
 p

izza: 
$

1 ve
g

/fi
n

ish
 -- $

2
 ch

ip
s/m

e
at/ch

e
e
se

P
u

b
lic H

o
lid

ay S
u

rch
arg

e: 10
%

T
h

is g
o

es en
tirely to

 p
ayin

g
 G

u
ild

 staff.

O
u

r p
izzas are sp

ecial: fro
m

 o
u

r Italian
 h

ead
 ch

ef an
d

 m
aster p

izzaio
lo

 D
avid

e B
erg

o
n

zi o
u

r b
ases are u

n
iq

u
e in

 C
an

b
erra w

ith
 h

ealth
ier, h

ig
h

er fi
b

re 
d

o
u

g
h

, risen
 u

sin
g

 fresh
 b

eer-d
erived

 yeast. B
ecau

se o
f th

e lim
ited

 size o
f o

u
r o

ven
, th

ey’re n
o

t h
u

g
e an

d
 every sin

g
le b

ase is h
an

d
-fo

rm
ed

 fo
r real cru

sts. 
E

very p
izza is lo

vin
g

ly co
o

ked
 at 28

0
-3

0
0

°C
 in

 th
e o

ld
est co

n
tin

u
o

u
sly ru

n
n

in
g

 w
o

o
d

fi
red

 o
ven

 in
 C

an
b

erra. W
e u

se tim
b

er th
at is resp

o
n

sib
ly an

d
 lo

cally 
so

u
rced

 su
ch

 as iro
n

 b
ark, m

ah
o

g
an

y an
d

 w
h

ite b
o

x to
 g

ive a u
n

iq
u

e sm
o

ky fl
avo

u
r th

at’s to
u

g
h

 to
 rep

licate. It’s sp
ecial, d

elicio
u

s p
izza.

15
%

 O
F

F
 T

A
K

E
A

W
A

Y

LUNCH
W

e
e

kd
ay

 L
u

n
ch

 sp
e
cials 12

p
m

 - 3
p

m
 at G

u
ild

! 
O

rd
e
r at th

e
 B

ar

SPECIAL LUNCH CHOOSE YOUR OW
N (9”)

3
 in

g
re

d
ie

n
t w

o
o

d
fi

re
d

 p
izza —

 9
.5

 
(ad

d
itio

n
al in

g
re

d
ie

n
ts availab

ile
)

S
alad

 o
f th

e
 D

ay
 [V

T
][V

G
+

] —
 8

 
S

ch
n

itze
l, ch

ip
s an

d
 salad

 —
 15

 
C

h
e
f’s R

ich
 T

o
m

ato
 +

 B
aco

n
 P

asta [V
T

+
]—

 15

KIDS
F

o
r p

e
o

p
le

 u
n

d
e
r 12

 y
e
ars o

f ag
e
 —

 14
In

clu
d

e
s: g

am
e
s co

ve
r, d

in
n

e
r an

d
 ice

 cre
am

.

C
h

o
ice

 o
f:

  ~ S
m

all P
izza: 

     H
aw

aiian
 o

r P
e
p

p
e
ro

n
i o

r C
h

e
e
se

  ~ M
in

i C
h

icke
n

 S
ch

n
itty

 w
ith

 ch
ip

s 
  ~ S

m
all C

alam
ari w

ith
 ch

ip
s

C
h

o
o

se
 ice

 cre
am

 to
p

p
in

g
: 

C
aram

e
l, C

h
o

co
late

, S
traw

b
e
rry

, 
V

an
illa, B

an
an

a o
r L

im
e
.

A
ll P

izzas co
m

e in
 2

 sizes: 9
”/11” (in

clu
d

in
g

 en
tree p

izzas.)

BOARD GAM
ES 

F
u

n
 S

o
cial E

n
tertain

m
en

t!
W

e are th
e w

o
rld

’s fi
rst b

o
ard

 g
am

es restau
ran

t.
Y

o
u

 can
 p

lay
 g

am
e
s at y

o
u

r tab
le

.

S
o

m
e g

am
es are free to

 p
lay. 

B
ig

g
er lo

n
g

er g
am

es req
u

ire a $
3

/p
p

 co
ver ch

arg
e.  

S
tay

 all d
ay

 an
d

 p
lay

 as m
an

y
 g

am
e
s as y

o
u

 w
o

u
ld

 like
 an

d
 th

e
re

 are
 h

e
ap

s o
f e

xce
p

tio
n

s: 
F

re
e
 fo

r p
e
o

p
le

 u
n

d
e
r 14

, w
e
e
kd

ay
 lu

n
ch

e
s, ce

rtain
 g

am
e
s b

e
in

g
 p

ro
m

o
te

d
.

O
u

r g
reat “free to

 p
lay”/”B

read
stick” g

am
es:

T
im

e
lin

e
 (M

u
sic an

d
 M

o
vie

s, H
isto

rical E
ve

n
ts, In

ve
n

tio
n

s, S
cie

n
ce

 an
d

 D
isco

ve
rie

s), D
o

b
b

le
, 

G
h

o
st B

litz, P
ass th

e
 P

ig
s, W

in
 L

o
se

 B
an

an
a, Z

o
m

b
ie

 D
ice

, R
o

ry
’s S

to
ry

 C
u

b
e
s, L

o
ve

 L
e
tte

r, 
D

u
tch

 B
litz, C

ard
lin

e
, M

ikad
o

, D
iffe

re
n

ce
, M

o
n

ke
y
s, O

ld
 M

aid
, p

lay
in

g
 card

s an
d

 ch
e
ss.

N
E

W
: R

ed
eem

 yo
u

r g
am

es co
ver ch

arg
e to

 p
u

rch
ase G
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