THE PADDINGTON

Bar Menu — Autumn ‘26




Signature cocktails

Paddo Paloma 23

Olmeca Altos Plata, Strangelove The Passionfruit,
smoky agave, lime, sea salt

Passionfruit Martini 24

Absolut, passionfruit, vanilla, lime, prosecco

Jalapefio Margarita 24

Olmeca Altos Plata, Mezcal, jalapefio, lime

Spritzes
Aperol Spritz 22

Aperol, prosecco, soda

Limoncello Spritz 24
Limoncello, prosecco, soda

Solstice 22.5
Pisco, prosecco, stone fruit, pineapple, citrus

All classic cocktails available upon request.



Tap beer

Hahn SuperDry ....... ... ... ... ...,
Kirin Ichiban ........ ... ... ...,
James Squire Ginger Beer ..........
Heineken .......... ... ... oot
Stone & Wood Pacific Ale ..........
Stone & Wood Easy Pale Ale ........
Balter XPA ... ...
Guinness ... il

Coopers Pale Ale ..................

Bottled & canned beer

White Rabbit Dark Ale (4.9%).......
Balter Captain Sensible (3.53).....

Non-alcoholic

Beer <0.5% ABV

Heineken 0.0................. 8.5
Heaps Normal XPA............ 10.5
Guinness 0.0.................. 14
Wine

Plus & Minus Prosecco......... 11
Altina 'La Vie en Rose'....... 11

Crisp Rosé Bubbles

10.7 13.4 26.8
12.6 16 32

............. 13.2 16.8 33.6

9.5 11.0 26.3
13.6 17.3 34.7
11.55 14.7 29.5

............. 13.7 17.5 34.9

13.5 15.8 34.4
11.1 13.9 27.9

............................. 12.4
.............................. 8.7
Cocktails <0.5% ABV
Tom Collins................... 15

NA Gin, sweet lemon, soda water

Margarita................. ... 16
NA Tequila, Lyre's Triple Sec,
lime, sea salt

Tommy's Margarita............. 16
NA Tequila, agave, lime



Wine by the glass

Sparkling + Champagne

NV La Jara Prosecco
NV Chandon Brut
NV Veuve Clicquot

Orange + Rosé
24 Vergajolo le de Beaute

25 Ravensworth Pinot Gris

White
25 Clonakilla Riesling

23 Coldigrotta Pinot Grigio
24 Jasper Sauvignon Blanc

25 Cloudy Bay Sauvignon Blanc
25 Brokenwood Semillon

24 William Fevre Petit Chablis

23 Ashton Hills ‘Piccadilly Valley’
Chardonnay

Red
24 Maxi Pinot Noir
24 Two Paddocks Pinot Noir

22 Baglio di Grisi ‘Ventu’ Nero
d’Avola Blend (chilled)

24 Alexa Grenache
22 Polloi Shiraz

Veneto, It
Victoria

Reims, Fr

Corsica, Fr
Canberra, ACT

Canberra District,
NSW

Friuli, It
Marlborough, NZ
Marlborough, NZ
Hunter Valley, NSW
Burgundy, Fr
Adelaide Hills, SA

Yarra Valley, VIC
Central Otago, NZ
Sicily, It

Barossa Valley, SA
Barossa Valley, SA

23 Penfolds ‘Max’s’ Shiraz-Cabernet South Australia

22 Warramate Cabernet Sauvignon
Blend

Yarra Valley, Vic
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Bar food

Marinated olives, orange, fennel seed 9
Freshly shucked oysters, mignonette, lemon 7ea

Edamame dip, spring onion, crackers 21
+ add 10g Yarra Valley salmon roe 11

LP’s saucisson sec, green olive, crackers 17

Olasagasti anchovies, lemon thyme oil 15

Baguette, whipped butter 12

Buffalo mozzarella, courgette, grapes, prosciutto di parma 26
Lobster spring roll, spicy mayonnaise 15

Crisp fried chicken, herbs de Provence, aioli 19

Rotisserie chicken, fries, cos salad, gravy — half/whole 41/67
Crispy potato, garlic confit, rosemary 17

Skin on fries 15

Rotisserie chicken and gravy roll, confit garlic, parsley
+ a pint of Heineken 30

Cheese & desserts

Quickes clothbound cheddar, quince, crackers 19
Valrhona chocolate mousse, salted caramel, crispy bits 18
Pineapple bread & butter pudding, coconut sorbet, rum custard 21

Mandarin and coriander seed pannacotta, lemon crumble 18

Late night, from 10pm Tuesday-Thursday

San Daniele prosciutto, pickled chilli, baguette 23

Full menu available Tuesday-Saturday till 10pm / Sunday till 9pm.

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to
accomodate guest dietary needs, we cannot guarantee that our food will be allergen free. All cards incur a 1.05% surcharge. Please note, a
surcharge of 10% will apply on Sundays, and 15% on public holidays.



What’s on

KIDS EAT FREE
Tuesday-Friday with purchase of full priced meal

EVERY SUNDAY

Selection of roasts
$12 bloody marys

HAPPY HOUR
5pm-7pm Tuesday-Friday
$7.5 schooners, glasses of wine + house spirits

LATE NIGHT
Late night food menu from 10pm Friday-Saturday

DJ SET
Every Friday-Saturday / DJ set 5pm-2am




