
WHAT WE LOVE!
The best beverages, sourced locally.

TOP PICKS
Wildflower ‘Organic Table Beer’ 2.9%
A stones throw away around the corner in Marrickville, brothers-in-law
Topher Boehm & Chris Aleen are all about culture, ethos & approach. Their
beers are a little different; they ferment their ales with a diversity of yeasts
and bacteria collected from flowers native to NSW.

2018 Laurent Saillard ‘Lucky You’, Sauvignon Blanc
An ex-chef, in a way rediscovered himself as a winemaker after years of
working in the restaurant scene in Brookly, New York. Now back in France,
Laurent now tends organically to several small plots in the Loire Valley. His
advocacy of farm-to-table are apparent both in the vineyard and his
cellar, from pruning to grass, soil rejuvenation to picking and fermenting. 

Young Henrys ‘Noble Cut’
Our good friends at Young Henry’s since opening their doors in 2012, they
have always tried to operate by the most sustainable means possible -
from re-usable growlers, to re-purposing spent grain.  Now turning their
hand to gin, by using Australian botanicals such as lemon myrtle and
pepperberry to create this delicious gin. 

The best beverages, sourced local & afar. The Ducks is all about enjoying
food and drink with your mates and loved ones. At the heart of Three Blue
Ducks are the people; the roasters, brewers, winemakers and distillers.
Our aim is to share what real food and beverage means to us, by
showcasing the best quality of our local suppliers and afar. We source
ethically made, independently produced beverages to compliment your
dining experience. What we have gathered here is some of our local
favourites from Sydney, its surroundings and sometimes across the water.



DRINKS
Cocktails

NON-ALC COCKTAILS

Zero Tequila Margie | 16
Lyre’s agave blanco, Lyre’s orange sec, lime juice 

Ambrosia Fizz | 12 
Grapefruit, vanilla, orange blossom, lemon, soda 

Noperol Spritz | 16 
Lyre’s Italian spritz, Lyre’s non-alcoholic prosecco, soda  

Oh Honey Please | 12 
Australian biodynamic honey, citrus, sparkling mineral water 

COCKTAILS
Summer Sun Fizz |20 
Rose, vodka, hibiscus, pomegranate strawberry

Feel Good Spritz | 19
Poor Toms Imbroglio, misty farm tea, lemon, prosecco, soda 

Hinterland Highball | 19
Wyborowa vodka, Pimms, Angostura bitters, lemon, cucumber, soda 

Rocky Racoon | 21 
Havana Especial rum, mint, lemon 

Spicy Margie | 23
El Jimador Blanco tequila, Cointreau, fresh muddled chilli, lime

Wallflower Sour | 22
Old Forester bourbon, maple, cinnamon, rosemary, lemon, aquafaba 

Tumut Time Negroni | 23 
Earl Grey tea, Beefeater gin, Campari, sweet vermouth

See blackboard for our cocktail special



DRINKS
Beer & Cider

TAP BEERS (400ML | 570ML)
Travla ‘Australia’s Lager’, 3.5%, AUS | 10, 15

Young Henrys ‘Newtowner’ pale ale 4.8%, Newtown, NSW | 11, 15

TINNIE BEERS
Young Henrys ‘Stayer’ lager 3.5%, Newtown, NSW | 10 

Young Henrys ‘Natural’ lager 4.2%, Newtown, NSW | 12 

Wildflower ‘Organic Table Beer’ 2.9%, Marrickville, NSW | 14

Philter XPA 4.2%, Marrickville, NSW | 13  

 

NON-ALC BEERS
Sobah ‘Pepperberry IPA’, Jellurgal, Kombumerri country, QLD | 11

Heaps Normal ‘Quiet XPA’, Canberra, ACT | 10

CIDER & FRIENDS
Willie Smith’s ‘Organic Apple’ cider 5.4%, Huon Valley, TAS | 13 

Young Henrys ‘Cloudy’ cider 4.6%, Newtown, NSW | 11 

Moon Dog ‘Fizzer’ tropical crush seltzer 4.0%, Abbotsford, VIC | 11

Young Henrys gluten free ‘ginger beer’  4.0%, Newtown, NSW | 12 

This list continually rotates between the 
best craft beers and ciders on offer



DRINKS

ABOUT OUR WINE
All the wine we offer at Three Blue Ducks reflects our ethos... 

1. We focus on wines made from grapes grown using organic or
biodynamic practices in the vineyard. If it’s good for the earth, it gets our
backing! 

2. We buy from smaller, independent winemakers and wineries. Wines on
our list are made with integrity and the utmost care. 

3. We support the local Aussie wine industry. Aiming for low ‘food miles’
means we offer a lot of beautiful Australian wine and limited international
wine. 

We want wine to be approachable, but recognise that sometimes it isn’t!
So, we’ve grouped wines with their like-minded friends to help guide you,
if you need it. But mainly we have really trained our team. Ask their advice
– they would love to share what they know

WINE ON TAP
We are always looking at ways to reduce our impact on the environment.
Wine on tap and wine in lower impact vessels is something we’ve seen a
resurgence of in the last few years. And we are here for it! 

By using a tap system we save thousands of bottles per month! Not only
the bottles themselves but also saving the energy and resources that go
into their production, transport and disposal. 

As for the wine, ask the experts, it’s better for the wine. By transporting the
wine in bulk containers, then transferring it into our stainless steel kegs, the
wine sees no oxygen until it hits your glass or our carafes. 

We work directly with producers that put their hearts into what they do
and that make wine specifically for our taps. No compromise on quality
whatsoever! The proof is right here, so feel free to ask your server for a
taste!



WINE
By the Glass

carafe 700ml, bottle 750ml 
*tap product (not available in the Rosella Room)

WHITE
Poachers Vineyard, Sauvignon Blanc, Canberra District, NSW
+certified organic, light body, acidity, citrus notes, spices & nuts

CRFT 'K1 Vineyard', Gruner Veltliner, Adelaide Hills, SA
+certified organic, light body, textural, crispy acidity

Ravensworth, Fiano, Pinot Gris, Multi Regional, NSW*
medium body, fresh fruit, spiced pear, lemon curd
        
Maker Master Merchant, Chardonnay, Orange, NSW
gentle stone fruit, creamy, touch of oak

250ML

25

28

25

24

150ML

15

17

15

14

Trutta, Pinot Gris, Central Victoria, VIC  
savoury texture, blood orange zest, grapefruit, guava

M&J Becker Rose, Merlot, Shiraz, Hunter Valley, NSW *
+vegan, light body, gentle peach, approachable, savoury

Mada, Nebbiolo, Canberra District, NSW 
+organically grown, pale, dry, cherries, raspberries

ORANGE/ROSÉ
27

26

26

17

16

16

RED

Smallfry, Grenache, Cinsault, Barossa Valley, SA
+biodynamic, light bodied, juicy red fruit, touch of dry herbs

Mercer, Pinot Noir, Central Ranges, NSW
lip-smacking cherry, raspberry, garden herbs

Cape Jaffa, Shiraz, Limestone Coast, SA 
+biodynamic, medium, round tannin, spiced plums

Blind Corner, Cabernet Sauvignon, Merlot, Shiraz, Margaret
River, WA 
+biodynamic, juicy, ripe red & blue fruit, cocoa

26

24

24

23

16

14

14

13

Cape Jaffa, Pinot Noir, Chardonnay, Limestone Coast, SA              13
+biodynamic, light, red apple, crisp, easy drinking

SPARKLING 120ML



WINE
Rare 

 
carafe 700ml, bottle 750ml 

*tap product

RARE VINTAGES
2021 Christophe Et Fils ‘Vielles Vignes’, Chardonnay,
         Burgundy, FR  | 168
+certified organic, medium body, minerals, ocean spray, dried citrus, white fruit 

2015 Domaine Bohn ‘Schieferberg Zero’, Riesling, Alsace, FR | 123
+certified organic, soft citrus, dried apricot, honey & spices, creamy finish

2019 Bass Phillip ‘Premium’, Chardonnay, Gippsland, VIC | 260
+biodynamic, soft, round texture, lemon, stone fruits, nutty creamy finish

2021 Cobaw Ridge, Pinot Noir, Macedon Ranges, VIC | 190
+biodynamic, cool climate, silky tannins, wild strawberries & alpine flavours

2017 Lark Hill ‘Dark Horse Vineyard’, Syrah, Canberra District, NSW | 151
+biodynamic, vibrant, spice & complexity, supple tannin, generous & evolving

2019 Cullen ‘Diana Madeline’, Cabernet Sauvignon, Merlot,
         Margaret River, WA | 338
+biodynamic, structured, fine tannins, flavours of plum, dark chocolate, cigar box

Here is some of our picks of standout vintages from around the globe. We
only get a handful of these when they come around and would love to
share them with great mates and honest food. 



WINE
Champagne, sparkling, white

 
carafe 700ml, bottle 750ml 

*tap product 

WHITE | LIGHTER & AROMATIC

2022 Gundog Estate ‘Chase’, Semillon, Hunter Valley, NSW | 103
+vegan, juicy acidity, textured, white blossom, lemon, green apple

2022 CRFT 'K1 Vineyard', Gruner Veltliner, Adelaide Hills, SA | 83
+certified organic, light bodied, textural, crispy acidity, lime

2022 Mercer Wines, Vermentino, Hunter Valley, NSW | 68
+vegan, textural, crunchy, white florals & citrus

2021 The Story, Riesling, Whitlands, VIC | 88
dry, driving acidity, ripe citrus, blossom & herbaceousness 

2022 Maker Master Merchant, Pinot Gris, Central Ranges, NSW | 63
+certified organic, easy going, light weight, gentle citrus, pear

 

NV Cape Jaffa, Pinot Noir, Chardonnay, Limestone Coast, SA | 76
+biodynamic, traditional method, light bodied, fresh apple, easy drinking

NV La Gioiosa ‘DOC’, Prosecco, Veneto, IT | 76
+certified organic, dry, fruity flavours, mountain flowers & crisp apple

NV Arras ‘Blanc de Blancs’, Chardonnay, TAS | 95 
world-class sparkling, pristine, white stone fruit & fresh sourdough

NV Palmer & Co ‘Brut Reserve’, Chardonnay, Pinot Noir, Pinot Meunier,
      Champagne, FR | 165
toasty & rich, fresh green apple, great length

NV Perrier-Jouët ‘Grand Brut’, Chardonnay, Pinot Noir, Pinot Meunier,
      Champagne, FR | 160 
Champagne, you know! Toasty & rich, fresh green apple, length 

CHAMPAGNE & SPARKLING



WINE
White 

 
carafe 700ml, bottle 750ml 

*tap product 

WHITE | FULLER BODIED & TEXTURAL
2023 Ravensworth ‘Field Blend’, Fiano, Pinot Gris, Multi Regional, NSW 65*
+vegan, medium bodied, fresh green fruit, spiced pear, lemon curd

2022 Maker Master Merchant, Chardonnay, Orange, NSW | 68
gentle stone fruit, creamy, touch of oak

2022 James Edward Wines ‘Single Vineyard’, Chardonnay,
         Tumbarumba, NSW| 83
+vegan, full bodied, light oak, round, stone fruits

2018 Inkwell ‘Blonde on Blonde’, Viognier, McLaren Vale, SA | 73
+certified organic, aromatic, bold, textural, peaches, sea spray

2021 Lark Hill ‘Dark Horse Vineyard’, Marsanne,
         Canberra District, NSW | 88
+certified biodynamic, powerful, waxy, honeysuckle, almonds, pear

2015 CLO ‘Revee Vineyard’, Chardonnay, Tumbarumba, NSW | 110
+organically grown, bold, textual, ripe citrus, peach, nuttiness

2022 Poachers Vineyard, Sauvignon Blanc, Canberra District, NSW | 73
+certified organic, light bodied, great acidity, citrusy, flare of spices & nuts

2022 Blind Corner ‘Blanc’, Sauvignon Blanc, Chenin Blanc, Margaret River, WA | 63
+biodynamic, juicy, tropical citrus, stone fruits & grassy

2023 Cape Jaffa ‘En Soleil’, Pinot Gris, Limestone Coast, SA | 68
+biodynamic, easy drinking, fruity, crisp acidity, spiced pear 

2021 Brash Higgins, Chenin Blanc, McLaren Vale, SA | 101
soft, good natural acidity, lemon curd, cactus pear

2021 La Morella ‘II Monte’, Cortese, Piemonte, IT | 93
+certified organic, aromatic, medium body, lime, almonds, herbal notes

2018 Laurent Saillard ‘Lucky You’, Sauvignon Blanc, Loire Valley, FR | 99
+natural, developed rich texture, round tropical fruits, citrus & honey

WHITE | FRUIT FORWARD & FOOD FRIENDLY



WINE
Orange & Rosé 

 
carafe 700ml, bottle 750ml 

*tap product 

ROSÉ

2023 Mada ‘Rosé’, Nebbiolo, Canberra Region, NSW | 79
+organically grown, pale, dry, crispy, cherries, raspberries

2021 Cobaw Ridge ‘il pinko’, Syrah, Macedon Ranges, VIC | 123 
+biodynamic, classy, elegant, spiced, floral 

2022 M&J Becker, Merlot, Shiraz, Hunter Valley, NSW * | 83
+vegan, light bodied, gentle peach, approachable, savoury

2022 Walsh & Sons ‘Remi’, Grenache, Syrah, Margaret River, WA | 68
+vegan, medium bodied, watermelon, sherbert, lemon creaminess

2023 Blind Corner 'Orange in Colour', Blend, Margaret River, WA | 79 
+biodynamic, aromatic, green apple, grapefruit zest, spice

2021 Little Frances ‘Ramata’, Pinot Gris, Strathbogie Ranges, VIC | 97
+certified organic, light, balanced acidity pear, fresh apricot 

2022 Trutta, Pinot Gris, Central Victoria, VIC | 83
savoury texture, blood orange zest, grapefruit, guava

2021 Allevare, Moscato Giallo, Heathcote, VIC | 75 
+vegan, +natural, medium bodied, grippy structure, pink lady apple, citrus

2022 Ruggabellus ‘Sallio’, Riesling, Muscat, Eden Valley, SA | 123
+natural, +organically grown, juicy, crisp, savoury nuts & spices

ORANGE



WINE
Red

 
carafe 700ml, bottle 750ml 

*tap product

RED | BOLD & STRUCTURAL
2018 La Violetta ‘Tempter’, Tempranillo, Great Southern, WA | 80
+natural, slurpy texture, cola, brambly black berries, dash of sweet spice

2021 Blind Corner ‘Rouge’, Cabernet Sauvignon, Merlot, Shiraz,
         Margaret River, WA | 63
+biodynamic, juicy, ripe red & blue fruit, cocoa

2022 Joshua Cooper ‘Shat’s Flat’, Cabernet Sauvignon, 
         Macedon Ranges,  VIC | 198
+organically grown, elegant, dark cherries & cassis, layered tannins

2018 Ottelia, Cabernet Sauvignon, Coonawarra, SA | 93
heavy weight, cherries, dark chocolate, liquorice

2021 Cape Jaffa, Shiraz, Limestone Coast, SA | 63
+biodynamic, medium bodied, round tannin, spiced plums

2022 M&J Becker 'Hillview', Nebbiolo, Hilltops, NSW | 123
+vegan, bright alpine style, dried cherry, bramble

2022 Jilly Wine Co ‘Lone Ranger’, Shiraz, Central Ranges, NSW | 89
+organically grown, juicy, blue and black fruits, structure, length

2023 Mercer ‘Joven’, Tempranillo, Hilltops, NSW | 73
spice, dried herb, cherry, immense drinkability 

 

RED | FRUIT FORWARD & FOOD FRIENDLY

2023 Smallfry 'Eclectik Violet', Grenache, Cinsault, Barossa Valley, SA | 78
+biodynamic, light bodied, juicy red fruit, touch of dry herbs

2022 Aphelion ‘Confluence’, Grenache, McLaren Vale, SA | 98
+organically grown, fine tannins, plum, wild strawberries, sandalwood 

2021 Sorrenberg, Gamay, Beechworth, VIC | 155
+biodynamic, well rounded, refined tannins, spiced plum, savoury cherries

2023 Mercer, Pinot Noir, Central Ranges, NSW |  68
lip-smacking cherry, raspberry, garden herbs

RED | LIGHTER & BRIGHT



DRINKS

GIN
Archie Rose ‘Signature Dry’, Rosebery, NSW | 16

Brookie’s ‘Slow’, Byron Bay, NSW | 12

Brookie’s ‘Byron Dry’, Byron Bay, NSW | 14

Young Henrys ‘Noble Cut’, Newtown, NSW | 14

Beefeater, England | 12
 

Spirits

VODKA
Otter Craft Distilling ‘Pure Vodka’, St. Peters, NSW | 15

Wyborowa, Poland | 12

Grey Goose, France | 15  

Archie Rose Vodka, Rosebery, NSW | 15

TEQUILA
El Jimador blanco, Mexico | 13

El Jimador reposado, Mexico | 15

Herradura plata, Mexico | 15

Herradura reposado, Mexico | 15

Herradura añejo, Mexico | 15

Skelly Reposado Mexico | 16

MEZCAL
 Verde Momento, Mexico | 16 

La Soledad ‘El Jolgorio Barril’, 2017 joven, Mexico | 23 

La Soledad ‘El Jolgorio Barril’, 2013 joven, Mexico | 25



DRINKS

BRANDY
Darroze 12 yrs Grand Bas Armagnac, France | 20 
Darroze 20 yrs Grand Bas Armagnac, France | 24 
Christian Drouin XO, Calvados, France | 24   
Courvoisier XO, Cognac, France | 23 

Spirits

WHISK(E)Y
IRELAND 
Jameson Irish Whiskey, Dublin | 12 

SINGLE MALT SCOTCH / BLENDED SCOTCH 
Auchentoshan ‘Three Wood’, Lowlands | 15 
Ardbeg ‘Uigeadail’, Islay | 33 
The Glenlivet ‘Founder’s Reserve’, Single Malt, Speyside | 14
Glenmorangie 10yr, Highland | 15
Johnny Walker ‘Blue Label’, Scotland | 47 
Glenkinchie Distillers, Lowlands | 16 
Monkey Shoulder, Scotland | 13
Macallan 12yr, Speyside | 22

AUSTRALIA / JAPAN 
Starward ‘Two Fold’ Double Grain, Port Melbourne, VIC | 15 
Nikka ‘Coffey Grain’ Blend | 15

UNITED STATES 
Old Forester, Kentucky | 12
Woodford Reserve ‘Distiller’s Select’, Kentucky | 13
Woodford Reserve ‘Double Oaked’, Kentucky | 15



DRINKS

RUM
Bacardi 8yr, Puerto Rico | 13

Havana Club ‘Añejo 3 Años’, Cuba | 12

Havana Club ‘7 Años’, Cuba | 15
 
Brix ‘White’, Surry Hills, NSW | 15 

Flor De Cana 7yr, Mexico | 13

Ron Zacapa, Guatemala | 21

Rum, Apéritifs & Sweet

APÉRITIFS, DIGESTIFS
Amaro Montenegro, Italy | 12

Fernet Branca, Italy | 12

Disaronno ‘Amaretto’, Italy | 12

Electrico Fino sherry, Spain | 12 

Brookie’s ‘Mac’, macadamia & wattleseed liqueur, Byron Bay, NSW | 13

Okar Island bitter, Adelaide Hills, SA | 9

SWEET & OFF DRY
2017 Linnaea ‘Apica Moscato d’Asti’, Moscato, Monferrato, IT | 85

2019 Schmolzer & Brown ‘Obstgarten K’, Riesling, King Valley, VIC | 87

2017 Quinta Do Noval Tawny Port 10yr, Touriga Nacional, Douro, PT | 13



DRINKS

COLD DRINKS
Sparkling water - unlimited | 5pp 

House-made lemonade or lemon, lime & bitters | 6 

House-made ginger beer | 7

Karma cola | 6 

Spiced chai, Mailer Mcquire kombucha | 12 

Capi dry tonic, lemonade or ginger ale | 6 

Chocolate milk | 7

Cold Drinks

ALLIE’S COLD PRESSED JUICES | 9
Watermelon, apple, strawberry, pomegranate, lime

Celery, green apple, spinach, lemon, ginger, botanicals

Green apple, ginger, lemon

Valencia orange


