DIABLO
Bar & Grill
———  ◆  ———
First Thing
Before the grill gets going.
All our meat is locally sourced from the South-West and Grass Fed
From the Cabinet
Baked for the morning. When it's gone, it's gone.
All our meat is locally sourced from the South-West and Grass Fed
Butter Croissant	$5.00
Flaky all-butter croissant.
V
Almond Croissant	$7.50
Filled with almond frangipane and topped with toasted almonds.
V
Chocolate Muffin	$5.50
Rich chocolate muffin.
V
Savoury Muffin	$6.50
Chef's seasonal savoury muffin.
Banana Bread with Whipped Butter	$7.50
Served warm with whipped butter.
V
All our meat is locally sourced from the South-West and Grass Fed
Toasted Sandwiches
All our meat is locally sourced from the South-West and Grass Fed
Ham & Cheese	$10
Shaved ham and melted tasty cheese on toasted sourdough.
Ham, Cheese & Tomato	$11
Shaved ham, tasty cheese and fresh tomato on toasted sourdough.
All our meat is locally sourced from the South-West and Grass Fed
Baguettes
All our meat is locally sourced from the South-West and Grass Fed
Grilled Chicken, Avocado & Garlic Aioli	$17
Grilled chicken breast, smashed avocado, fresh rocket and house garlic aioli on a baguette.
Italian Salami, Provolone & Tomato Relish	$16
Italian salami, provolone cheese, fresh rocket and house tomato relish on a baguette.
All our meat is locally sourced from the South-West and Grass Fed
Breakfast
All our meat is locally sourced from the South-West and Grass Fed
Ham & Cheese Croissant	$9.50
Flaky all-butter croissant filled with shaved ham and melted tasty cheese.
Tomato, Feta & Basil Croissant	$9.50
Flaky all-butter croissant with marinated tomato, Danish feta and fresh basil.
V
Acai Power Bowl	$19
Organic açaí topped with Greek yoghurt, banana, mixed berries, house granola, chia seeds, coconut flakes and local honey.
V
Chia Protein Pudding	$18
Vanilla chia pudding layered with Greek yoghurt, fresh berries, toasted almonds and local honey.
V  ·  GF
Green Goddess Breakfast Wrap	$18
Spinach wrap filled with scrambled eggs, avocado, spinach, tomato, feta, cucumber, house herb yoghurt and mixed seeds.
V
Super Greens Bowl	$22
Quinoa, smashed avocado, baby spinach, cucumber, cherry tomatoes, edamame, poached egg, feta and house lemon herb dressing.
V  ·  GF
Classic Bacon & Eggs	$20
Two free-range eggs cooked your way, served with crispy bacon, roasted tomato and toasted sourdough.
Omelette	$22
Cooked to order with your choice of up to three fillings: bacon, ham, halloumi, cheese, tomato, baby spinach.
GF
Smashed Avocado with Poached Egg	$23
Smashed avocado on toasted sourdough with whipped feta, cherry tomatoes, one perfectly poached free-range egg, lemon and extra virgin olive oil.
V
Eggs Benedict	$25
Choice of toasted sourdough or buttery croissant, two poached free-range eggs and house hollandaise. Available with crispy pork belly, smoked salmon or grilled halloumi.
Mediterranean Breakfast	$25
Creamy Greek yoghurt infused with garlic, lemon zest, tahini and fresh dill, topped with two poached free-range eggs, grilled Italian sausage and warm chilli oil. Served with toasted artisan ciabatta.
Firehouse Scrambled Eggs	$26
Creamy free-range scrambled eggs on toasted artisan ciabatta, topped with grilled chilli garlic prawns, whipped feta, blistered cherry tomatoes, crispy shallots, fresh herbs and warm chilli oil. Diablo Signature
Brûléed Banana French Toast	$23
Golden brioche French toast topped with whipped mascarpone, brûléed banana, fresh berries, house berry compote, pure maple syrup and toasted almonds.
V
All our meat is locally sourced from the South-West and Grass Fed
Add Extras
All our meat is locally sourced from the South-West and Grass Fed
One Free-Range Egg	$2.50
GF  ·  DF
Hash Brown	$2.50
V
House Hollandaise	$3.00
V  ·  GF
Roasted Tomato	$3.00
VG  ·  GF  ·  DF
Toasted Sourdough	$3.50
V
Avocado	$4.50
VG  ·  GF  ·  DF
Bacon	$5.50
Smoked Salmon	$6.50
GF  ·  DF
All our meat is locally sourced from the South-West and Grass Fed
———  ◆  ———
V Vegetarian · VG Vegan · GF Gluten Friendly · DF Dairy Free. Please advise our team of any allergies or dietary requirements.
2/25 Green Street, Mount Hawthorn  ·  0439 752 023  ·  diablobar.com.au
All our meat is locally sourced from the South-West and Grass Fed
