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A  S H O R T  S T R O L L  A W A Y 
F R O M  I T ’ S  O L D E R 
S I B L I N G  T A P A V I N O  I N 
C I R C U L A R  Q U A Y ,  I S 
S P A N I S H  T A P A S  B A R , 
B A L C O N .  B A L C O N ’ S 
F O C U S  I S  O N  S I M P L Y 
P R E P A R E D  D I S H E S 
M A D E  W I T H  H I G H 
Q U A L I T Y  P R O D U C E .

With Todd Garratt (of Buzo and 
Wine Library fame) at the helm as 
Executive Chef, Balcon’s tapas 
inspired menu has lots to offer, 
whether you’re visiting for lunch,  
a quick drink, or dinner. 

Choose between the sea (think 
poached Galician style octopus) or 
the land (Basque-style Jack’s Creek 
Black Angus flank steak), but don’t 
skip the jamón (dry-cured ham), 
which has a whole section of the 
menu dedicated to it. 

When it’s dessert time, choose 
a sweet fortified wine from the 
extensive drinks list as the perfect 
accompaniment. 
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