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DIRECTORY

We acknowledge the Ngunnawal people, the Traditional Owners of the
land on which our hotel sits. We recognise and pay our respects to

Elders past, present and emerging.

Please note, a 15% surcharge applies on public holidays.

@diplomatbarandgrill



DINNERMENU

SMALL PLATES

Slow cooked pork belly, apple salad, crackle (GF) 22

12Grilled sourdough topped with freshly chopped garlic, herbs & butter (GFA, V)

14Cauliflower and four chesse arancini with aioli (V)

18Veal carpaccio, green beans, dried olives & citrus mayo (GF)

Soup of the day with toast (GFA) 15

SIDES

Brussel sprouts with crispy bacon, maple sauce & hazelnut (GF, DF) 13

10Beer battered chips, aioli (GF, VG)

10Paris mash (GF, V)

12Greek salad (GF, V)

SALADS

21Classic caesar salad with poached, grana padono cheese, croutons & crispy
bacon (GFA, VA)

21Greek salad with cucumber, tomato, olives, fetta, pickled onion & housemade
dressing (GF, V)
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V =Vegetarian

VG = Vegan

GF =Gluten Free

DF = Dairy Free



DINNERMENU

LARGE PLATES

Lamb shank braised in tomato sauce & red wine, ratatouille & basil (GF, DF) 29

26Housemade gnocchi with fresh herbs in creamy napolitana sauce, parmesan
cheese & basil (V)

30Crispy skin barramundi, fennel, lemon buerre blanc, capers (GF, DF)

28Slow cooked chicken maryland, mint yoghurt, harissa & parsley (GF)

Vegetable curry with cocnut cream, steamed rice & papadum (VG) 25

SWEETS

Cheese plate with quince paste, fruits, lavosh & rice crackers 24

16Chocolate fondant with coconut crumble & pistachio ice cream

16Panacotta with spiced orange anise (GF)

14Affogato, espresso coffee, frangelico liquor and ice cream

FROMTHEGRILL

42300g T-bone with confit garlic, fried rosemary, herb butter & jus (GF)

42250g Grain fed scotch fillet with confit garlic, fried rosemary, herb butter & jus (GF)

35Miso marinated pork cutlet, radicchio & jus (GF, DF)
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V =Vegetarian

VG = Vegan

GF =Gluten Free

DF = Dairy Free



WINES

SPARKLING

Coal River, TAS

10Abbotsford, VIC

12King Valley, VIC

10Abbotsford, VIC

42 Degrees South Premier Cuvee

ATE Sparkling Brut

Dal Zotto Prosecco

Kismet Moscato

79

45

49

45

NV

NV

NV

NV

Champagne, FRATattinger Champagne 99NV

WHITE

Margaret River, WA

10Abbotsford, VIC

12Marlborough, NZ

12

13

13

Hunter Valley, NSW

Coal River, TAS

Credaro Kiship Chardonnay

ATE Pinot Grigio

Crowded House Savignon Blanc

First Creek Semillion

Frogmore Riesling

57

45

49

49

57

2022

NV

2022

2021

2022

Adelaide Hills, SAShaw & Smith M3 Chardonnay 792021

RED

Yarra Valley, VIC

10Abbotsford, VIC

11Heathcote, VIC

12

12

13

Franklin River, WA

Canberra District, NSW

Sticks Pinot Noir

ATE Shiraz

Tar and Roses Sangiovese

Alkoomi 'Collection' Cabernet Sauvignon

Nick Spencer Medium Dry Red

52

45

47

52

62

2021

2021

2021
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Yarra Valley, VIC

Barossa, SA

Yabby Lake Single Vinyard Pinot Noir

Henschke 'Keynton' Shiraz Blend

89

99

2021

2018

2021

2021

Canberra District, NSWClonakilla O'riada Shiraz 652021

ROSE

11Barossa, SARameau D'or Petit Armour Rose 452021
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COCKTAILS

22Espresso Martini
Greygoose vodka, kahlua, espresso coffee & simple syrup

19Cosmopolitan
Vodka, cointreau. cranberry juice, lemon juice & simple syrup

22Martini
Gin or Vodka & dry vermouth, garnished with olives or lemon twist

20Negroni
Tanqueray gin, campari & sweet vermouth garnished with an orange
wedge

18Aperol Spritz
Aperol, prosecco & soda water garnished with an orange wedge

20Tommy's Margarita
Espolon tequila, cointreau, lime juice & agave syrup servied on ice
with a salted rim

20Old Fashioned
Makers Mark, bitters & simple syrup

19Mojito
Bacardi, mint, lime juice & simple syrup topped up with soda water

21Long Island Ice Tea
Vodka, gin, tequila, Bacardi, cointreau, lemon juice & simple syrup
topped up with cola
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CIDER

105%

105%

The Hills Apple Cider

The Hills Pear Cider

94.5%Corona

4.2%

94.9%

94.2%

12

12

4.0%

Guiness Draft Stout

White Rabbit Dark Ale

Hahn Super Dry GF

Brookevale Union Ginger Beer

BEERS

LOCALS

5%

124.2%

125.8%

12

12

8

4.3%

<0.05%

Capital Brewing XPA

Bentspoke Crankshaft

Bentspoke Barley Griffin

Capital Brewing Coast Ale

Heaps Normal Non-Alcoholic Beer

OTHERS

5.0%

82.5%

95.2%

9

9

3.5%

Asahi Super Dry

James Boag Light

Little Creatures Pale Ale

Great Northern Supercrisp

SPIRITS

VODKA

10

12

12

Skyy

Greygoose

Belvedere
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TEQUILA

10Jose Cuervo

11

12

12

Espolon

Don Julio

Patron XO Cafe

14Underground Spirits Shiraz Gin

GIN

10Gordons

11

12

12

13Canberra Distillery Blood Orange Gin

Tanqueray

Four Pillars Rare Dry Gin

Hendricks
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WHISKEY

10The Famous Grouse

11

12

12

13Chivas Regal

Jim Beam

Jack Daniels

Canadian Club

10Jamison

11

12

12

13Laphroaig

Gentleman Jack

Wild Turkey Rye

Makers Mark

10Glenmorangie 12 Year

11

12

12

13Glenfiddich 18 Year

Highland Park 12 Year

Nikka Japanese Whiskey

Lagavulin 16

12Glenfiddich 21 Year



SPIRITS (CONT)

RUM

10Bundaberg

10

10

12

13Plantation

Sailor Jerry Savage Apple

Bacardi White

Kraken Spiced Rum

14Diplomatica Reserva
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8Disaronno

8

8

8

8Malibu

Dom Benedictine

Frangelico

Kahlua

8Midori

8

8

8

Southern Comfort

Pimms

Jagermeister

LIQUORS / APERITIF

8Aperol Campari

8

8

8

Alize

Baileys

Cointreau

BRANDY / COGNAC / PORT

10Cheval Napoleon Brandy

10

10

12

13Mcwilliams Grand Tawny Port

St-remy Brandy

Hennessy Cognac

Courvoisier Cognac

14Penfolds Grandfather Port


