
STEAK NIGHT OFFER

CHEF'S RECOMMENDATIONS

Felinfoel Battered Fish • 19.95 
Beer Battered Fish, Chunky Chips, Garden Peas, 
Tartare Sauce, Curry Sauce, Lemon

Prawn & Chorizo Linguine • 22.00
King Prawns, Smoked Paprika, Cherry Vine 
Tomatoes, Garlic & Tomato Sauce, Spinach, 
Charred lemon. 

Slow Roasted Pork Belly • 26.95
Potato Gratin, Black Pudding, Baby Carrots, 
Onion, Roast Soy Sauce

Grilled Salmon • 24.00
Char-Grilled, Garlic,Cherry Tomatoes, 
Olives,Courgettes & Olive Oil 
(choice of one side dish included)

Pollo Picante ½ Spit Roast Chicken • 24.95
Gratin Potato, Sriracha & Maple Glazed, Garlic, 
White Onion, Tender Stem Broccoli, Chicken Jus 

Roasted Breast of Duck (Served Pink) • 26.55
Sweet Potato Puree, Bok Choi, Caramelised 
Onion, Blackberry & Port Jus 

Chicken Cymru gf • 24.75
Caephilly Cheese Stuffed Breast of Chicken, 
Creamed Mash, Leek & Pancetta Sauce 

Morrocan Roasted Cauliflower Steak v, ve• 16.95
Spiced Cous cous. (choice of one side dish included)

Slow Roasted Lamb Shank • 26.95
Rosemary & Carmarthen Honey, Roasted Roots, 
Chive & Spring Onion Mash, Rosemary Jus 

SIDES • 5.00
Chunky Chips |  Truffle Chips |  Battered  
Onion Rings  |  Sauteed Greens  |  Simply Salad
Garlic Bread/Cheesy Bread  |  Garlic-Roasted 
Mushrooms | Creamed Spinach  |  Cauliflower 
Cheese

If you have a food allergy, intolerance or sensitivity, Please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds 
so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. Items cooked within our fryers and ovens cannot be separated from 

allergenic ingredients and cross contamination may occur.

THE WEDNESDAY 
CARVERY

Served Every Wednesday 12-2.30pm

SENIOR CITIZENS 
LUNCH

From £14.95
Reserve Your table Now!!

THE
SUNDAY CARVERY

Whether you getting together with family, 
celebrating a special occasion, or simply 
treating yourself to a luxurious Sunday 

afternoon, our delicious Sunday carvery 
is the perfect place to be. Served 12noon-

2.30pm
Reserve your table now!

Sunday-Thursday 6.00pm-9.opm
Friday & Saturday 6.0pm-9.30pm 

(Tray Charge Applies for room service orders £3.50)

Perfect for Two!!! 
Two 10oz Sirloin Steaks Cooked to Your Liking, 

Two Homemade Chunky Chips, Two Sauces

Complimented By a Bottle of House Wine

JUST £56 FOR TWO PERSONS

HOUSE GRILLS
The Diplomat Burger Stack • 19.95
Toasted Bun, Melting Cheese,
Crispy Bacon, Onion Ring, Tomato Relish 
& Chunky Chips on the side

Lentil & Spinach Burger v, ve • 17.95
Plant Based Patty, Toasted Bun, Tomato 
Relish, Gem Lettuce, Vegan Mayo, Chunky 
Chips

Sirloin 10 oz • 34.65
Prime Aged 10oz Sirloin, Simply Grilled.

Rib Eye Steak Garni 10oz • 33.00
Simply Grilled, Field Mushroom, Roasted 
Tomato, Firm Textures, Rich Flavour.

Grilled Gammon Steak 10oz • 19.00
Simply Grilled, Fried Egg & Pineapple, 
Onion Ring, Homemade Chips 

Surf & Turf Add Garlic King Prawns, Garlic & 
Parsley 6.00

Add A Steak Sauce • 4.00
Blue Cheese | Welsh Whisky Peppercorn | 
Diane | Chimichurri

All Steaks Served with Homemade Seasoned 
Chips, Roasted Grilled Tomato, Onion Ring 
Garnish & Rosemary Baked Mushroom. 

Steaks Are Flame Grilled to Order, Our Steaks are Soured 
locally & 21- Day Aged

Sapori D’Italia Olives v,ve,gf • 4.50                                 

GRAZING & SHARING

STARTERS
Classic Prawn Marie Rose Cocktail • 9.95                                             
Baby Gem Lettuce, Brown Bread & Butter                  

French Onion Soup • 6.50                                                                   
Bread & Butter

Crispy Bubble & Squeak Cake v • 8.00                                                                    
Fried Egg, Gruyere Cheese            

Chicken Liver Parfait  • 9.95                                                                             
Red Onion Chutney

Woodland Mushrooms v • 9.65                                                                                       
Flatbread, Creamy Garlic Mushrooms

Garlic Bread v • 5.00 Baked Foccacia Bread v, ve • 6.50                         
Olive Oil, Balsamic Reduction 

Battered Halloumi v • 7.55                         
Carrot, Orange & Ginger Relish

Cockle & Laverbread Arancini • 11.95          
Cockles, Laverbread, Chive lemon Alioli

Prawns Pili Pili gf • 12.95          
Garlic, Chorizo, Chilli, Foccacia

Filet Medallions Forestiere •  34.95
Prime Medallions of Filet, Dauphinoise Potatoes,
Garlic, Smoked Pancetta, Mushrooms, Brandy & 
Cream Sauce

*Children's Menu Available on Request



WINE LIST

WHITE WINES

Paso Ancho Sauvignon Blanc 
125ml 5.85, 175ml 7.50, 250ml 9.75, Btl 25.95 
Central Valley, Chile
A delightful, aromatic Sauvignon Blanc that’s crisp and lively with 
glorious flavours of apple, gooseberry and fresh lime creates a clean 
and refreshing finish. 

Pinot Grigio IGT Via Albini 
125ml 5.85, 175ml 7.50, 250ml 9.75, Btl 25.95 
Sicily, Italy 
The bouquet is unmistakably Pinot Grigio with hints of acacia 
flowers and lemon peel. The palate is dry and light. A well-balanced, 
enjoyable wine.

Bushranger Chardonnay 27.95
Australia, Australia 
A smooth and well-balanced Chardonnay with vibrant notes of ripe 
peach, citrus, and a hint of tropical fruit. Subtle oak influence adds 
a touch of vanilla and gentle spice, leading to a creamy texture and a 
crisp, refreshing finish. An easy-drinking wine, perfect with poultry, 
seafood, or creamy pasta dishes.

Franschhoek Statue de Femme Sauv Blanc 27.95
Western Cape, South Africa
Expressive tropical aromas tinged with capsicum, Cape Gooseberry, 
grapefruit and pineapple fruit flavours balanced by a lively but gentle 
coated acidity

MC Excellens Blanco Rioja 28.95
Rioja, Spain
Complex and expressive nose with notes of melon on a discreet floral 
background. Lively and genuine, its intensity glides on the palate with 
fruity and citrus notes. Elegant and delicate finish.

Picpoul de Pinet Prestige 28.95
Languedoc, France
Fruity, slightly floral with apple and underlying citrus and lime 
flavours. A touch of boiled sweets and pear drops then comes through, 
but is well-balanced with juicy, citrus acidity.

Allan Scott Estate Sauv Blanc 33.00
Marlborough, New Zealand 
An aromatic abundance of passion fruit is supported by a herbaceous 
character, The wine finishes dry with a crisp lively zing and a long 
finish.

Torre La Vizhoja Albarino 39.95
Galicia, Spain 
Complex and intense with aromas of aromatic herbs, pear and apple. 
The palate is presented with a sweet, fruity and smooth taste with well-
balanced acidity and a long finish.

Chablis Domaine du Colombier 42.95
Chablis, France 
Clear, bright and light in the glass. A rounded palette with fruit notes 
of apple and peach, enlivened with a zingy minerality. 

Sancerre Blanc Salmon 49.95
Loire, France 
The fragrance is dominated by the typical firestone touch, the 
Sauvignon Blanc has an intense minerality here, in the background 
there are fruit notes like gooseberries, lemon and some pear

RED WINES

Paso Ancho Merlot 
125ml 5.85 175ml 7.50 250ml 9.75 Btl 25.95
Central Valley, Chile
An elegant, well-structured Merlot from Chile`s Valle Central. 
Generous fruit flavours of cherry and plum combine with aromas of 
coffee and chocolate.

Bodega Privada Malbec, Bonarda 
125ml 5.85, 175ml 7.50, 250ml 9.75, Btl 26.95
Mendoza, Argentina 
Easy drinking Malbec blend with cherry and plum aromas. Good 
acidity with medium body. Tart plum and cranberry flavours.

CLO Red 27.95
Setubal Peninsula, Portugal 
Blend of Aragones and Castelao grapes from the Setubal Peninsula 
produced by Adega Camolas. Ripe bouquet of blackberry and red 
fruits. A rich mouthfeel with soft, ripe tannins and balancing acidity.

Bushranger Shiraz 27.95
South Australia, Australia
A rich and full-bodied Shiraz bursting with flavours of dark berries, 
plum, and a touch of black pepper spice. Soft tannins and a hint of 
oak provide depth and structure, leading to a smooth, warming finish. 
Perfectly suited to grilled meats, hearty dishes, and mature cheeses.

Cotes du Rhone Reserve De L`Abbe AOC 27.95
Rhone, France
Charming and fruity, this is classic, juicy Côtes du Rhône. Supple and 
light with predominant aromas of blackcurrant, cherry, blackberry, 
tobacco and wood smoke.

Franschhoek The Churchyard Cab Sauvignon 27.95
Western Cape, South Africa 
Blackcurrants and violets, followed by concentrated dark berry 
flavours integrated with tobacco and spice from savoury oak, a rich 
mouthfeel, and a smooth finish. 

Borgo Del Mandorlo Rosso Appassimento 28.95
Puglia, Italy 
This appassimento delivers a full-bodied and intense wine with 
smooth tannins, raisoned fruit and a hint of coco on the finish.

MC Excellens Cuvee Especial Crianza 31.95
Rioja, Spain 
A standout Crianza that shows a bouquet of ripe fruits and refined 
oak. Well-integrated, good body with a smooth elegant texture.

Allan Scott Estate Pinot Noir 42.95
Marlborough, New Zealand
This succulent Pinot Noir has aromas of spice, currant and dark 
Ghana chocolate. A juicy cherry mouthfeel matches perfectly with the 
grippy bitterness of the dark cocoa. A long and luxurious feel on the 
palate.

El Vinculo Crianza La Mancha 44.95
Castilla y Leon, Spain
Elegant on the nose with black fruit notes such as blackberries and 
blueberries coming to the fore with liquorice and hints of vanilla. 
ripe tannins, a round mouth-feel together with a very good length of 
flavour.

ROSE WINES

Paso Ancho Rose 
125ml 5.85 175ml 7.50 250ml 9.75 Btl 25.95
Central Valley, Chile
Refreshing on the palate, with a crisp acidity which balances out the 
fresh red summer fruit flavours.

Twisted House Zinfandel Rose 26.95
Sicily, Italy 
A smooth, refreshing and easy drinking wine with a nose of 
strawberries and flavours of jammy red fruits.

Chemin De Provence Rose Coteaux d`Aix 28.95
Cotes de Provence, France 
Pale in colour, with aromas of raspberries and strawberries, and a hint 
of guava. A fresh, dry and elegant rose.

Whispering Angel Cotes de Provence 46.95
Cotes de Provence, France
Whispering Angel is a benchmark of classic Côtes de Provence rosé. 
Adored by wine lovers around the world, the wine has evocative 
flavours of grapefruit and citrus combined with refreshing acidity.

CHAMPAGNE & SPARKLING WINES

Prosecco Spumante doc Borgo Alato 34.00
Veneto, Italy
Complex yet light bouquet with fruity notes of peach and green apple 
with secondary floral notes. Fresh and light on the palate, with a 
lingering finish.

Gruet Brut Champagne 44.50
Champagne, France 
70% pinot noir, 20% chardonnay, 10% meunier. The nose is floral 
and honeyed with notes of green apple, citrus, wet stone and pastry 
coming through on the palate. Balanced, fresh and lively.

Laurent Perrier La Cuvee Brut 69.95
Champagne, France 
The nose has delicate aromas of citrus fruits, underpinned by hints 
of white flowers. A perfect balance between freshness and finesse, the 
palate is full-bodied, complex and creamy, displaying great length on 
the finish

Veuve Clicquot Champagne 79.95
Champagne, France 
On the nose are yellow and white fruits, followed by discreet notes of 
vanilla and brioche. Pear and lemon tastes appear on the palate with 
distinct notes of almond on the finish

Laurent Perrier Rose 94.95
Champagne, France 
Fresh, with hints of soft red fruits across the bouquet. Intense fruit 
flavours on entry and shows fresh strawberries, raspberries and wild 
cherries. It has great length and is rounded and supple on the finish.

CELEBRATING A 
SPECIAL OCCASION?

Whether its a birthday, anniversary, baby shower, 
or just a reason to celebrate. 

The Diplomat Hotel is the perfect place, with great food, 
a warm atmosphere and friendly service. We will make 

your event unforgettable, so you can relax and enjoy the 
moment. 

AFTERNOON TEA
Served Daily 12noon-4.30pm

BOOKING REQUIRED
If you have something to celebrate or just fancy an
afternoon treat, then why not indulge yourself with

Traditional Afternoon Tea.
Served in one of the hotels comfortable public rooms

or on our terrace during the summer

CLASSIC AFTERNOON TEA
Selection of Finger Sandwiches

Fruit Scones
A Selection of Cakes

Pot of Freshly Brewed Tea

Afternoon Tea & Fizz
Enjoy a Glass of Chilled Prosecco

with your Afternoon Tea

BABY SHOWERS

ARE YOU LOOKING FOR A VENUE
TO HOST A BABY SHOWER?

‘The Diplomat Hotel & Spa is a perfect venue to
celebrate an impending arrival.

We believe a baby shower is a fabulous excuse for a
party and a great way to treat a mum to be.

We allow you to completely tailor make your event 
to suit your requirements. Whether it be the food, 

layout or decorations, we offer flexibility to 
allow you to create the very best baby shower.

For further details contact one of our team
on 01554 756156

THE DIPLOMAT HOTEL AND SPA 
T: 01554 756156    •    www.diplomat-hotel-wales.com    •    reservations@diplomat-hotel-wales.com
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CHILDREN EAT
FREE ON 
SUNDAYS

Get one free children’s Carvery Dinner when you 
purchase a full-priced adult main course

(T & C’s Apply)
Children 12 years & under


