CAFE -

BAR

BALANS

EST. SOHO 1987

COFFEE

Americano 4.1
Cappuccino 4.3
Latte 4.3
Flat White 4.3
Mocha 4.3
Single/Double Espresso 3.4/3.9
Single/Double Macchiato 3.9/4.2
Hot Chocolate 4.5
Iced Coffee 4.5
LOOSE LEAF TEA

English Breakfast Tea 4.2
Earl Grey Tea 4.5
Green Tea 4.5
Ginger & Lemon Tea 4.5
Fruit Berry Cocktail Tea 4.5
Chamomile Tea 4.5
Peppermint Tea 4.5
Homemade Iced Tea 4.5
PRESSED SMOOTHIES

Citrus Glow 6.5
Orange, lemon, ginger, turmeric,
cayenne & banana

Berry Bliss 6.5

Blueberry, raspberry, strawberry,
banana, lime & coconut

COLD PRESSED JUICES

Apple
Orange

Grapefruit

FOLLOW US @BALANSLONDON

MOCKTAILS

Virgin Mary
Tomato juice, Tabasco, lemon,
Worcestershire sauce & celery

Virgin Mojito
Apple juice, lime & fresh mint

Strawberry & Chamomile
Mocktini

Chamomile tea, elderflower,
strawberry & mint

Mango Mule
Cucumber, honey, mango, lime

& ginger beer

Pineapple & Mint Mojito
Pineapple, mint & soda

Apple & Watermelon Sour

Apple, watermelon & passion fruit

SOFT DRINKS

Coke/Diet Coke/Coke Zero
Hildon Still Water (750ml)
Hildon Sparkling Water (750ml)
Tomato Juice

Pineapple Juice

Cranberry Juice

London Essence Pink Grapefruit
London Essence Ginger Ale
London Essence Ginger Beer
London Essence Soda Water

London Essence Lemonade

Please inform your
server of any allergies.
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ROSE WINE

BOTTLE / 250ML / 175ML BEER & CIDER BOTTLE
Love by Leoube Organic Domaine Leoube 44/16.1/10.7 Asahi 6.2
Provence, France
Meantime Pale Ale 6.5
WHITE BOTTLE/250ML/175ML Singlefin Lager 5.9
Chenin Blanc, Stormy Cape 30/10.6/7.5 Arctic Sky IPA 6
Western Cape, South Africa
Cornish Orchard Cider 6.3
Vinho Verde, Quinta da Lixa 33/11.4/8 . 6.2
Vinho Verde, Portugal Peroni (Gluten Free) :
i 7
Pinot Grigio Puiattino IGT 42/15.3/10.2 Peroni 0% 5

Giovanni Puiattino
Fruili-Venezia Giulia, Italy

Touraine Sauvignon Blanc, Lionel 42/15.3/10.2
Gosseaume, Single Vineyard

Loire Valley, France

Albarifio, Martin Cédax 50/17.3/12.2
Rias Baixas, Spain

R E D BOTTLE / 250ML / 175ML
Sangiovese Rubicone, Rometta 31/10.7/7.6
Emilia Romagna, ltaly

L’Appasione Rosso Trevenezie, Sartori 33/11.4/8
Veneto, ltaly

Petit Cabernet Sauvignon, Ken Forrester 40/14/10

Western Cape, South Africa

Crios Malbec, Susana Balbo 42/15.3/10.2

Mendoza, Argentina

Pinot Noir, Seresin Estate 50/17.3/12.2
Marlborough, New Zealand

SPARKLING BOTILE / 125ML
Bolé 45/8.5
Novebolle Romagna DOC Spumante

Love by Leoube, Sparkling Rosé 50/9.8
Provence, France

Taittinger Brut Reserve 85/15.5

Nothing here take your fancy?

Never fear, our talented bar team can rustle up any

of your favourite classic cocktails, just ask your server.
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HOUSE COCKTAILS

Burnt Cinnamon Sour
Elijah Craig bourbon, cinnamon, blood orange &
lemon

Spiced Pear Mule
Ramsbury vodka, spiced pear, lime & ginger beer

Charred Apple Margarita
Cazcabel Blanco Tequila, apple, cinnamon & lime

Bloody Mary
Baller Chilli Bacon vodka, tomato, Tabasco,
celery salt

Espresso Martini
Ramsbury vodka, Mr Black coffee liqueur,
fresh espresso

Chestnut Old Fashioned
Irish Whiskey, chestnut & aromatic bitters

Negroni
Balans gin, Regal Rogue Wild Rode vermouth,
Doppelgdnger Aperitivo

Mojito
Planteray 3* white rum, lime, mint, London
Essence soda

Mimosa
Taittinger Champagne, triple sec, fresh orange

OUR WORLD FAMOUS ™5

PORN STAR MARTINI

Ramsbury vodka, vanilla, passion fruit,
with a shot of Taittinger champagne on
the side

Please inform your
server of any allergies.




