
 
ENTREE 
 
Garlic Bread ........................... 8 
 
Cheesy Garlic Bread .................... 10 
 
Salt & Pepper Squid .................... 14 
Lime aioli and salad 
 
Garlic Prawns .......................... 22 
garlic, white wine cream sauce served with toast 
 
MAIN COURSES 
 
250g Striploin Steak ............................................................... 38 
served with rosemary and thyme potato, roast baby carrot, wrap asparagus, mushroom ragout 
Sauces Red Wine Jus | Mushroom | Herbed Butter 
- Add Prawns $8 
- Add Truffle Mash $8 
 
Fish of the Day .................................................................... 34 
served with honey mustard potato cake corn salsa almond sauce  
 
Slow Cooked Lamb Rump .............................................................. 36 
served with stuffed mascarpone mushroom with spinach roast capsicum and pumpkin apple red wine jus  
 
Chicken Parmi ...................................................................... 27 
free range chicken schnitzel, mozzarella cheese napolitana sauce with rustic fries and side salad 
 
Fish & Chips ....................................................................... 27 
beer battered snapper with tartare sauce and rustic fries and side salad 
 
Chef Special – Chicken Maryland .................................................... 27 
chargrilled zucchini truffle mash pickle shallots truss cherry tomato and lemon pepper cream sauce 
 
Spinach and Ricotta Ravioli ........................................................ 24 
served with onion cherry tomato goat cheese and rosa sauce 
 
Quinoa Salad ....................................................................... 22 
cos lettuce quinoa cous-cous shallots cherry tomato cucumber and chef special dressing 
 
Chilli Crab Linguini ............................................................... 27 
onion cherry tomato spicy sauce fresh basil 
 
Swan River Burger .................................................................. 25 
Wagyu Patty toasted potato bun, gherkins, aioli, BBQ sauce, rustic fries 
or 
Field mushroom, grilled halloumi, toasted potato bun, cos lettuce, pesto aioli, rustic fries 
 
Ask for our Weekly Specials ........................................................ MP 
 
SIDES 
Truffle Mash .............................................................................. 8 
Sauteed Greens ............................................................................ 9 
Rustic Fries .............................................................................. 8 
Wedges .................................................................................... 9 
Stuffed Mushrooms ......................................................................... 8 
 
DESSERTS   
 
Sticky Date Pudding .................... 12 
butter scotch sauce, strawberry, vanilla ice cream  
 
Vanilla Panna Cotta .................... 12 
berry compote, candied almond  

  
Trio of Ice Cream ...................... 10 
Choice of strawberry, chocolate, or caramel topping 
 
 
 
 
 

  
 
  
 

Please note that a $5 room service fee will apply for all room service menu orders.  
Please dial 701 to call the front desk for room service 

Chef Special Bruschetta ............... 17 
Ask for today’s special 
 
Mac & Cheese Croquettes ............... 14 
Big mac sauce and parmesan cheese  
 
Cheese Burger Spring Rolls ............ 14 
House made big mac sauce 
 

KIDS MENU (For kids 10 years and younger)
 
Fish & Chips .......................... 12  
 
Nuggets & Chips ....................... 10 
 
Kids Carbonara ........................ 10 
 
Cheeseburger & Chips .................. 12 
 
 

Kitchen Hours 
11:00am – 9:00pm 

 


