
SWANSEA HOTEL
B I S T R O  M E N U

(V) = VEGETARIAN          (GF) = GLUTEN FREE          (VGO) = VEGAN OPTION AVAILABLE

BREADS & STARTERS

GARLIC BREAD	 7

GARLIC CHEESE BREAD	 8 

BACON CHILLI CHEESE	 10

TRADITIONAL BRUSCHETTA (V)	 12
Tomato, basil, onion, sourdough &  
balsamic glaze 

WEDGES	 12 
Sweet chilli & sour cream

CHIPS & GRAVY	 8

CHAR-GRILLED BABY OCTOPUS (GF)	 18 
Thai marinated baby octopus & chef’s salad

HOT WINGS	 18
Lemon aioli dipper

SALADS

TRADITIONAL CAESAR 	 18
Garlic croutons, parmesan cheese, cos lettuce, soft 
poached egg & crispy bacon

THAI BEEF (GF)	 20
Mescalin lettuce, Spanish onion, roasted peanuts, 
purple cabbage, carrot, capsicum & crispy fried rice 
noodles

RED QUINOA & 	 18 
BLACK BEAN (V, GF, VGO)
Spanish onion, pickled fennel, tomato, avocado, 
rocket & lime vinegairette

FALAFEL SALAD BOWL (V) 	 20 
Cucumber, cherry tomato, kalamata olives, pickled 
onions, feta cheese, cos lettuce, quinoa, tzatziki & 
roast capsicum coulis

BOSS BURGERS

All served with chips

BUTTERMILK FRIED CHICKEN	 17
Slaw, cheddar, pickles & spicy mayo

SIGNATURE DOUBLE CHEESE	 18
Double pattie, maple bacon, pickles,  
melted cheese, American cheddar &  
burger sauce

THE BOSS	 16
Beef pattie, lettuce, tomato, beetroot, American 
cheddar & burger sauce

GRILLED EGGPLANT & 	 17 
ZUCCHINI (V)
Beetroot hummus, tomato, lettuce, fetta  
& green goddess sauce 

ADD

EXTRA BEEF PATTIE	 4

FRIED CHICKEN	 4

MAPLE BACON	 3

SIDES 

SEASONAL VEGETABLES	 4

HOUSE SALAD	 4

SAUCE	 2

MASH	 2



(V) = VEGETARIAN          (GF) = GLUTEN FREE          (VGO) = VEGAN OPTION AVAILABLE

SWANSEA HOTEL
B I S T R O  M E N U

PIZZERIA

TRADITIONAL MARGHERITA	 17
Napoli sauce, fresh basil, buffalo mozzarella  
& tomato

MEAT KING	 20
Pepperoni, chorizo, bacon, pork &  
BBQ sauce

CHICKEN & BACON	 19
Spanish onion, rocket & BBQ sauce

CHORIZO & PRAWN	 22
Napoli sauce, onion, rocket &  
cherry tomatoes

HOUSE SPECIALTIES 

BEEF CHEEK (GF)	 26
Soft polenta, seasonal vegetables & beef jus

CHICKEN TIKKA 	 25
Steamed basmati rice, raita & roti bread

CRUSHED LENTILS WITH TAHINI 	 22 
& CUMIN (V, VGO)
Black rice, seasonal greens, raita  
& poppadums

350G PORK CUTLET (GF)	 29 
Kipfler potato chips, herb roasted vegetables & 
caramelised apple compote

TERIYAKI GLAZED SALMON (GF)	 29 
Brown rice & black bean salad

THAI CHAR-GRILLED BABY OCTOPUS	 24
Chef’s salad & toasted sourdough

SPAGHETTI BOLOGNESE	 20
Wagyu beef mince, napoli sauce & shaved parmesan

PUB CLASSICS

Served with choice of sauce & two sides

CHICKEN SCHNITZEL	 20

BEER BATTERED FLATHEAD	 21 

CRUMBED LAMB CUTLETS	 29 

300G RUMP STEAK	 27

300G SCOTCH FILLET 	 35 

SIDES 
Chips, Garden Salad, Vegetables, Mash

SAUCES 
Gravy, Pepper, Mushroom, Dianne

TOPPERS

PARMA	 5

FRENCH	 6 
Bacon, avocado, hollandaise sauce

REEF 	 9
Creamy garlic prawns

KIDS

KIDS BOLOGNAISE 	 10

HAM & CHEESE	 10 
OR PEPPERONI PIZZA

KIDS FISH BITES	 10

KIDS SCHNITZEL	 10


