SPRITZ +
CLASSICS

mimosa 16
prosecco topped with fresh oj

clagsic bloody mary 18
absolut vodka, tomato, fresh lemon + spice

aperol spritz 21
aperol, prosecco, soda + orange

lychee spritz 22

lychee, lemongrass, prosecco + soda

boathouse margarita 24
jalapefio & pineapple infused altos tequila, triple sec + lime

TIKI
pandan highball 24

ginger liqueur, vodka, pandan, fresh lime,
coconut water + pineapple

weiss bar 24
macadamia liqueur, fresh pineapple,
havana club anejo rum, coco lopez + mango

la southside 24

malfy gin, fresh lime, smashed cucumber;
thai basil, mint + yuzu

DIGESTIF

espresso martini 24
fresh espresso, absolut, caramel,
coffee liqueur + chocolate bitters

ginger + pomegranate sour 24
malfy gin, pineapple, pomegranate liqueur, ginger + foam

balmoral boulevardier 25
nikka whiskey, campari + vermouth rosso

ON TAP BEERS

asahi super dry 15/19
balter captain sensible 12/16
stone + wood pacific ale 12/16

WINE BY THE GLASS

2025 Juicce Prosecco
Central Ranges, NSW

NV Chandon Blanc de Blancs
Yarra Valley, VIC

NV Veuve Clicquot ‘Yellow Label’
Champagne, FR

2024 The Pioneer Pinot Gris
Alpine Valleys, VIC

2024 The Saviour Sauvignon Blanc
Malborough, NZ

2024 The Cray Chardonnay
Adelaide Hills, SA

2021 Tyrrell’s HVD Semillon
Hunter Valley, NSW

2025 Henschke ‘Peggy’s Hill’
Riesling Eden Valley, SA

2024 Christophe Patrice Petit
Chablis Chardonnay Burgundy, FR

2025 The Shell Bay Cabernet
Sauvignon Roseé Fleurie Peninsula, SA

2024 M De Minuty

Cétes de Provence, FR

2024 The Pelican Pinot Noir
Adelaide Hills, SA

2021 Famille Gonnet ‘Le vin de
Léonard’ GSM Cétes du Rhéne, FR

2022 Brackenwood Blend
Pinot/Gamay Adelaide Hills, SA

2023 Craggy Range Syrah
Hawke’s Bay, NZ




2025 Juicce Prosecco

NV Chandon Blanc de Blancs

NV Veuve Clicquot ‘Yellow Label’
NV Veuve Clicquot Rosé

NV Ruinart Blanc de Blancs

2025 Henschke ‘Peggy’s Hill’ Riesling

2025 Intrepidus Blend Chenin Blanc/Pinot Gris
2024 Domaine Pichot Vouvray ‘Coteau de la Biche’
Chenin Blanc

2025 Grosset ‘Springvale’ Riesling

2024 The Saviour Sauvignon Blanc

2024 Chéateau Carbonneau ‘Margot’ Sauvignon Blanc
2025 Shaw + Smith Sauvignon Blanc

2023 Cloudy Bay Sauvignon Blanc

2024 The Pioneer Pinot Gris

2024 Alois lageder delle Venezie DOC Pinot Grigio
2023 Domaine Felines Jourdan Picpoul de Pinet
2025 Qliver’s Taranga Vermentino

2024 Pooley Gewurztraminer

2024 The Cray Chardonnay

2021 Tyrrell’'s HVD Semillon

2025 LS Merchants Butter Barrels Chardonnay
2024 Christophe Patrice Petit Chablis Chardonnay

2025 The Shell Bay Cabernet Sauvignon
2024 M De Minuty
2024 Whispering Angel

2024 The Pelican Pinot Noir
2024 Giant Steps Pinot Noir
2024 Nanny Goat Pinot Noir
2023 Cloudy Bay Pinot Noir

2022 Brackenwood Blend Pinot/Gamay
2023 Corcelette Veilles Vignes Morgon Gamay

Central Ranges, NSW
Yarra Valley, VIC
Champagne, FR
Champagne, FR
Champagne, FR

Eden Valley, SA
Canberra, NSW

Loire Valley, FR
Clare Valley, SA

Malborough, NZ
Bordeaux, FR
Adelaide Hills, SA
Marlborough, NZ

Alpine Valleys, VIC
Alto Adige, ITA
Languedoc, FR
McLaren Vale, SA
Coal River, TAS

Adelaide Hillg, SA
Hunter Valley, NSW
Margaret River, WA
Burgundy, FR

Fleurie Peninsula, SA
Cobtes de Provence, FR
Cobtes de Provence, FR

Adelaide Hills, SA
Yarra Valley, VIC
Central Otago, NZ
Marlborough, NZ

Adelaide Hills, SA
Beaujolais, FR




2024 Karman Tinto Rioja Tempranillo

2025 LS Merchants Red Blend Sangiovese/Tempranillo

2023 Craggy Range Syrah
2024 Luke Lambert Syrah

2024 Aphelion ‘Welkin’ Grenache

2021 Famille Gonnet ‘Le vin de Léonard’ GSM
2023 Vasse Felix Cabernet Sauvignon

2021 Babo Langhe Nebbiolo

balmoral mont blanc 8
allpress single origin cold brew + sweet cold foam

yuzu cold brew 7
allpress single origin cold brew + yuzu syrup,
topped with soda

matcha cloud 8
coconut water + ceremonial grade matcha cloud

shaken strawberry matcha 11
iced ceremonial grade matcha + strawberry cold foam

blueberry + brown
sugar matcha 11
iced ceremonial grade matcha, blueberry
compote + brown sugar cold foam

iced earl grey 8
iced early grey, fresh lemon + mint

iced latte 7

allpress espresso, vanilla syrup, ice + milk
scoop of vanilla ice cream +3

Rioja, SPA
Margaret River, WA

Hawke’s Bay, NZ
Yarra Valley, VIC

McLaren Vale, SA
Coétes du Rhone, FR
Margaret River, WA
Piemonte, IT

AG1 nutrition smoothie 13
AG! supplement, banana, almond milk,
berries + peanut butter DF/VG / N

balmoral breakfast smoothie 13
banana, date, oats, honey, dairy milk + peanut butter
GF/DFA/N

vanilla whey protein powder 3.5
collagen powder 4

ginger + turmeric
tombucha’ kombucha 9

apple + pomegranate
tombucha’ kombucha 9

fresh young drinking coconut 10

We accept Amezx, Visa and Mastercard. 10% surcharge on Saturday, 12.5% surcharge on Sunday, 20% on public

holidays. 10% Gratuity fee for group bookings of 8+. Please note you will be charged up to 1.54% for Visa and
Mastercard and 2.2% for Amex. All menus and pricing are subject to change.




