In the spirit of reconciliation, Boire acknowledges the
Traditional Custodians of Country throughout Australia and
their connections to land, sea and community.

We acknowledge that we are cooking and dining here on the unceded lands
of the Wurundjeri people of the Kulin nation, and we pay our respect to
their Elders past, present and emerging.

Always was, always will be.



COCKTAILS

martini | dry gin, vermouth, fino sherry, pineapple
mandarin fizz | aguardiente, mandarin, chilli, soda

Port Louis negroni | spiced rum, vermouth, bitter aperitif
banana & cacao old fashioned | house rhum arrangé
cortaespantos & cola | habanero & coffee genepy, Gaza cola
gin & tonic | Dutch Rules ceylon gin, tonic, olive

BEER

Phoenix Lager (5%)

Vacoas-Phoenix, Mauritius

Garage Project White Mischief peach sour (2.9%)
Wellington, NZ | P 5 neke, Aotearoa

Sailors Grave Sea Bird Coastal Hazy Pale (5.2%)
East Gippsland, VIC (Gunaikurnai)

Oishii Black Dark Rice Lager (5.0%)

Mornington, VIC (Bunurong)

NON-ALC
Bridge Road Free Time Hazy Pale Ale (<0.5%)
Beechworth, VIC (Waywurru)

housemade hibiscus & pineapple soda

T.I.N.A. Table Tea | handmade sparkling green tea
Carlton, VIC (Wurundjeri Woi-wurrung)

Gaza Cola | Gaza Cola sugar free

London, UK

All card transactions will incur a 1.6% surcharge
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WINES BY THE GLASS

SPARKLING

2025 Little Reddie Mountain Fizz Syrah, Chardonnay
Faraday, VIC (Dja Dja Wurrung, Taungurung)

WHITE

2023 Unkel Juno Riesling
Nelson, NZ (Whakat )

2023 Paul Kubler Les Panetiers Pinot Blanc
Alsace, FRA

2025 GUM A Field Viognier

Heathcote, VIC (Taungurung)

2024 Clotilde Davenne Petit Chablis Chardonnay
Burgundy, FRA

MACERATED/ ORANGE

2022 Masseria Case Rosse Qui Pro Quo Grillo
Sicily, ITA

2023 CLO Amber Pinot Grigio

Tumbarumba, NSW (Ngarigo)

ROSE

2025 Orbis Rosé Grenache Cinsault
McLaren Vale, SA (Kaurna)

RED

2025 Agricola Mos Para Se Schiava
Trentino-Alto Adige, ITA

2025 Salvard Pinot Noir

Loire Valley, FRA

/}n;led—' D 2024 Tom Shobbrook Grenache
\_ ¢ / Barossa Valley, SA (Peramangk, Ngadjuri, Kaurna)

2024 Tule Nero d’Avola
Sicily, ITA
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Nightcaps and digestifs...
2012 Didier Grappe Vin Jaune Savagnin (90ml)
Cotes du Jura, FRA

Vinhos Barbeito Island Dry 5 year Madeira (60ml)
Madeira, PORT

Husk Pure Cane Rum (30ml)

North Tumbulgum, NSW (Bundjalung)
Arcane Turquoise Bay Amber Rum (30ml)
Mauritius

Medine Distillery Penny Blue XO Batch #009 Single Estate Rum (30ml)

Mauritius

Iseya Distillery Scarlet Bitter Amaro (45ml)

Lake Sagami, JPN

Cappelletti Sfumato Rhubarb Amaro (45ml)
Trentino-Alto, ITA

Beechworth Bitters Orchard Amaro (45ml)
Beechworth, VIC (Waywurru)

Kinglake Distillery Red Gum Single Malt Whisky (30ml)
Kinglake, VIC (Taungurung and Wurundjeri Woi-wurrung)
2019 Astrid Hubert Calvados Pays d’Auge (30ml)
Normandy, FRA

Distillerie La Salamandre Eau de Vie de Poire William (30ml)
Dordogne, FRA

Something to take with you...

Manze tee (available in three colours, various sizes)
Takeaway wines - always 30% off the listed price to take home

All card transactions will incur a 1.6% surcharge

30

16

14

14

26

21

15

19

19

22

22

56 35!



FOOD
Sydney Rock oyster, plum vinegar & ginger 6ea
house pickled Mt Zero olives 9
gato arouille - Manzé taro fritter & hot sauce 4.5ea
fried bread & green tomato chutney 8ea
potato crisps, curry leaves, chilli & red onion 10
chicken liver parfait, pickled pear & pear jelly 12
confit bluefin tuna & fresh meyer lemon 20
fried Curdsy halloumi, cumquat & preserved citrus 22
QLD blue pumpkin, pepita cream & radicchio 24
wood fired cabbage, Paul’s jerk spice & lime 25
market fish wing & peach glaze MP
Meredith goat rib, cumin & coriander seed 20
tarte banane - banana tart & rum cream 14

CHEESE
60g served with bread and jam

Main Ridge Dairy Capony Goat 24

Mornington, VIC (Bunurong)

Woombye Cheese Company Blackall Gold 18

Sunshine Coast, QLD (Kabi Kabi and Jinibara)

L’Artisan Mepunga Gruyere 20

Mortlake, VIC (Eastern Maar)

Maffra Cheese Cloth-Ashed Cheddar 17

Maffra, VIC (Brayakaulung)

Berrys Creek Oak Blue 20

South Gippsland, VIC (Bunurong and Gunaikurnai)

In the spirit of reconciliation, Boire acknowledges the Traditional
Custodians of Country throughout Australia and their connections
to land, sea and community.

We acknowledge that we are cooking and dining here on the
unceded lands of the Wurundjeri people of the Kulin nation, and
we pay our respect to their Elders past, present and emerging.
Always was, always will be.

All card transactions will incur a 1.6% surcharge
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