
MON - FRI | 1430 - 2200 

SAT - SUN | 1200 - 2200

belgravia lounge
Menu



Spring in the Blue Mountains brings a vibrant shift in flavour and colour!
Crisp mountain air, longer days, and the return of fresh local produce. 

At Belgravia bar, our new snack menu celebrates the season’s best, with a
focus on flavour, freshness and the green abundance that is Spring.

SWEET

Belgravia’s Signature Boozymisu,

Madeira, Coffee Liqueur, Wattleseed Mascarpone   $18

SNACKS MENU

SAVOURY

Wholewheat “miche” Sonoma Sourdough, 

Cultured Spring Herb “Pepe Saya” Butter   $10

House Marinated Orange 

and Native Thyme Olives   $12

“Mountain Culture Moon Dust Stout” 

Welsh Rarebit Sourdough Crumpet   $9ea

Confit Maremma Duck Leg Croquette, 

Wild Garlic Mayo   $12ea

Freshly Shucked Sydney Rock Oysters (6), 

Marigold Vinaigrette, Finger Lime   $40

Warm Marinated Fremantle Octopus, 

Green Chilli Chimichurri   $25

Lightly Baked Camembert, 

Cranberry & Pistachio, Burnt Mountain Honey   $20

AVAILABLE FROM

MON - SUN | 1600- 2000



belgravia



SIGNATURE COCKTAILS 24

BELGRAVIA GIN MULE
Gin, Ginger, Lemon Juice, Mint, Ginger Ale

BLUE MOUNTAINS SOUR
Blue Mountains Wild Dog Vodka, Lychee, Yuzu, Lemon

CUCUMBER MINT MARTINI
Hendrick’s Gin, Cucumber, Mint, Lemon, Sugar

HYDRO SPRITZ
St. Germain, Ate Sparkling, Soda, Lemon Zest

MAJESTIC MARTINI
Blue Mountains Vodka/Gin, Dry Vermouth, Olive

TOMMY’S JALAPENO MARGARITA
Tequila, Cointreau, Jalapeno, Agave, Lemon Juice

WHISKEY MARMALADE SOUR
Whiskey, Orange Marmalade, Cherry, Orange, Lemon

1904 MEDLOW
Dark & White Rum, Cherry Brandy, Pineapple, Lime, Berry Syrup

CLASSIC COCKTAILS 24

ESPRESSO MARTINI 
Vodka, Kahlua, Espresso

FRENCH 75
Sparkling Wine, Gin, Lemon, Sugar Syrup

MARGARITA
Tequila, Cointreau, Lemon, Agave Syrup

MOJITO
White Rum, Mint, Lime, Sugar, Soda Water

NEGRONI
Gin, Campari, Sweet Vermouth, Orange Peel

OLD FASHIONED
Bourbon, Sugar, Bitters, Orange Peel

TOM COLLINS
Gin, Lemon Juice, Sugar, Soda Water

WHISKEY SOUR
Bourbon, Lemon Juice, Egg White, Sugar, Angostura Bitters



NON-ALCOHOLIC COCKTAILS 18

APPLE SPRITZ

Sparkling Apple, Ginger, Elderflower Syrup

LYCHEE MOJITO

Lyre’s White Cane, Lychee, Lime, Soda Water

SPICY PINEAPPLE MARGARITA

Lyre’s Agave Blanco, Jalapeno, Pineapple, Agave, Lemon, Chili Salt

SUNSET SPRITZ

Lyre’s Italian Spritz, Lyre’s Orange Sec, Lyre’s Classico, Agave,

Lemon Juice

VIRGIN COSMOPOLITAN

Lyre’s White Cane, Lyre’s Orange Sec, Cranberry, Lemon Juice

SOFT DRINKS, JUICES & WATERS
Bundaberg Ginger Beer | Traditional Lemonade 6

Pink or Blue Lemonade | Lemon, Lime & Bitters 6

Coke | Coke Zero | Sprite 6

Juice (Apple, Pineapple, or Orange) 7

StrangeLove Sparkling/Still (750ml) 12

COFFEES & HOT CHOCOLATE SERVED WITH
COOKIES/MARSHMALLOWS 8

Cappuccino Espresso Macchiato

Long Black Mocha Hot Chocolate

Latte Flat white Chai Latte

TEAS SERVED WITH
COOKIES/MARSHMALLOWS 8

Chamomile English Breakfast Oolong

Darjeeling Green Peppermint

Earl Grey Lemon & Ginger

TEA BLOSSOMS 8

Black or Green or White Blossom Tea with Seasonal Flower

MOCKTAILS 16

BERRY TREAT
House-made Berry Puree, Berry Syrup, Soda Water

MEGALONG SUNSET
Passionfruit, Strawberry, Lemon Juice, Soda Water



SINGLE MALT WHISKY
Glenmorangie ‘The Original’ 20

Glenfiddich, 12 y.o. 22

Talisker, 10 y.o. 22

Oban, 14 y.o. 26

Macallan Sherry Oak, 12 y.o. 28

Lagavulin Malt, 16 y.o. 30

AMERICAN WHISKEY
Jim Beam 16

Jack Daniels 18

Wild Turkey 18

Maker’s Mark 20

BRANDY & COGNAC
VSOP Chantelle Napoleon 16

VSOP Hennessy 28

XO Remy Martin 44

WHISKY
Canadian Club 16

Jameson 16

Glenlivet, 12 y.o. 17

Chivas Regal, 12 y.o. 18

Dimple, 15 y.o. 18

Johnnie Walker ‘Black Label’ 18

Woodford Reserve Double Oaked 22

Suntory Chita Whisky 24

GIN
BM Gin ‘Mountain Devil’ 16

Gordons 16
Bombay Sapphire 18

Hendricks 18

Tanqueray 18

Four Pillars 22

VODKA
Absolut 16

BM Gin ‘Wild Dog’ 16

Belvedere 18

Grey Goose 18

RUM
Bacardi Carta Blanca 16

Captain Morgan Dark Rum 17

Sailor Jerry Spiced Rum 17

Bundaberg UP 18

LIQUEURS (30 ML) 16
Amaretto Chambord Frangelico Midori
Aperol Cointreau Grand Marnier Pimm’s No. 1 
Bailey’s DOM Bénédictine Kahlua Southern Comfort
Campari Drambuie Malibu Tia Maria

BEERS & CIDER (BY BOTTLE)
Hillbilly Crushed Apple Cider, Bilpin NSW 10

Badlands Pale Ale, Orange NSW 12
Corona Extra, Mexico 12

Great Northern Super Crisp, QLD 12

James Boag’s Lager, TAS 12

James Boag’s Light, TAS 12
Peroni Nastro Azzurro, Italy  12
Mountain Culture Aussie Premium Lager, Katoomba NSW 12
Mountain Culture Status Quo Pale Ale, Katoomba NSW 12
Hillbilly Crushed Non-Alcoholic Cider, Bilpin NSW 10

Peroni Nastro Azzurro Non-Alcoholic, Italy  10



SPARKLING & CHAMPAGNE GLS BTL

Até Sparkling, SA  16 75

Josef Chromy Sparkling, TAS 26 95

Josef Chromy Sparkling Rosé, TAS 26 105

Taittinger Brut Réserve NV, Champagne, France 36 170

Moët & Chandon Brut Impérial, Champagne, France - 185

Louis Roederer Collection 244 MV, Champagne, France - 199

Louis Roederer Vintage Rosé Champagne, France    - 329

WHITE WINES GLS BTL

Até Chardonnay, SA 16 75

Até Sauvignon Blanc, SA 16 75

Angulong ‘A’ Pinot Grigio, Orange NSW 16 75

Brangayne Sauvignon Blanc, Orange NSW 16 75

Dead Man Walking Riesling, Clare Valley SA 16 75

Ad Hoc Hen & Chicken Chardonnay, Pemberton WA 18 85

RED WINES GLS BTL

Logan Weemala Pinot Noir, Orange NSW 16 70

Até Cabernet Sauvignon, SA 16 75

Até Shiraz, SA 16 75

De Beaurepaire Cabernet Sauvignon, Rylstone NSW 18 80

Curator Co Shiraz, Barossa Valley SA - 95

PORT & DESSERT WINES GLS BTL

McWiliam’s Hanwood Estate 10 y.o. Grand Tawny, NSW 16 -

Pfeiffer Rutherglen Muscat, VIC 16 60

Pfeiffer Rutherglen Topaque, VIC 16 60

De Beaurepaire Bluebird Botrytis Viognier, NSW 18 85

MOSCATO & ROSÉ WINES GLS BTL

Deakin Estate Moscato, Murray Darling VIC 16 70

Petit Amour Rosé, Provence, France 16 70


