
Breads 
Warm crusty cob loaf: with your choice of Garlic, Herb or Sundried tomato butter      6.50 

Sour Dough: served with a local Hunter Valley olive oil & a balsamic dip         6.50 
Bruschetta:                     6.50 

 
Oysters         1/2 Doz        Doz 
Natural         12.90         20.50 

Kilpatrick         13.90         22.90 
Mornay         13.90         22.90 

Snacks, Salads & Sides 
Potato wedges served with sweet chilli & sour cream         7.50 

Steamed seasonal vegetables                6.50 
Steak fries                  6.50 
Roasted Spud: served with sour cream & chives            4.50 

Shared platters for 4,6 & 8 people             9.00pp 
Chicken wings: 1kg bucket of lightly spiced wings            10.50 

Garden Salad                 6.00 
Caesar salad Baby cos lettuce, garlic croutons, bacon, poached egg & parmesan cheese       15.50 
Chicken Caesar                  18.50 

Thai chicken salad Chicken, snow pea sprouts, coriander & mint          16.50 
 

Entrees   
Lemon Pepper Squid Served with a rocket, capsicum & parmesan salad       11.50 
Ravioli spinach, ricotta & parmesan ravioli in a rich sundried tomato sauce, topped with parmesan       16.50 

Garlic Prawns A sizzle pot of king prawns, topped with a creamy garlic sauce, served with        

rice & Turkish crust                    21.90 

Seafood Mezze Garlic, lemon marinated squid, grilled scallops & potato spun prawns       18.50 
Gnocchi Sweet potato gnocchi, served with spinach, sun dried tomato, mushrooms & goats cheese     15.90 
 

Mains 
Chicken, Lamb or Veal Schnitzel  

served with salad & chips. Why not try a delicious topper             18.90 
Pacific Basket  

A medley of deep fried seafood served with chips & salad, lemon & tartare sauce        19.90 
Salmon Fillet 
Crispy skinned salmon fillet served on a bed of mash topped with creamy hollandaise & asparagus spears     25.90 

Surf & Turf 
250gm grass fed scotch fillet, topped with a creamy garlic prawn & shallot sauce, served with roasted potato & salad 32.90 

Welcome to the Australia Hotel’s, Swill n Grill Bistro. 
 The Bistro trades 7 days serving 

 lunch from 12pm & dinner from 6pm. 
Please feel free to contact the Hotel with any questions you may 

have in regards to a booking or function. We can cater for any 
dietary requirements and have a range of set menu options 

available for larger group bookings. 

Ph:  49901256   fax:  49906799 
www.australiahotel.com.au 



Pappadelle 
Chicken tenderloins, mushrooms, onion, bacon & baby spinach tossed through pappardelle pasta with a cream &                     

parmesan sauce                    15.90 
Pork sirloin 

Served with pineapple relish and a sweet potato galette             24.90 
Spatchcock 
Poached in Chinese master stock & grilled for a crisp skin, served with noodle salad           22.00 

Rack of Lamb 
3 point rack of lamb in lemon, garlic & pepper coating, served with kipfler potato's, roast beetroot & fetta cheese     29.90 

Lamb Shanks 
Braised lamb shanks in a rich tomato & olive sauce served on mash with green beans               29.90 
Kangaroo Fillet 

Seared fillet served on sweet potato, roasted field mushroom & shallots, topped with a sweet tomato broth      19.90 
 

Steaks 
200gm Gippsland private selection tenderloin            26.90 
250gm Darling Downs Wagyu rump              28.90 

300gm Riverine Gold striploin               29.50 
300gm Scotch fillet                 25.90 

400gm Grass fed T-Bone                 29.90 
400gm CAAB Rump                 25.50 
500gm 1824 premium beef rib               43.90 

1 Kilo 1824 premium beef T-bone              53.99 
The Feast (for Two)- 120g angus sirloin, 120g scotch, lamb cutlets, pork ribs, chipolatas, crisp prosciutto,             

beans, potato skins, dipping sauces & side salad               55.50 
 

Seasoning: Garlic, Lemon & Chilli wet rub or Swill n Grill spicy rub (mild)       2.00 
 

All steaks come with your choice of Steak fries or smashed Idaho & salad 

 
Sauces & Toppers 
Cajun, Mushroom, Dianne, Pepper, Rich  gravy, creamy garlic & Hollandaise     2.00 

Hawaiian, Avocado & cheese, Kilpatrick & shallot, creamy bacon & mushroom          4.50  
Garlic prawn & Parmigiana                5.50 

 
$10 Lunch Menu 
1.Swill n Grill workers burger Mouth watering beef patty served with fries 

2. Chicken Schnitzel burger Schnitzel, lettuce, tomato & cheese served with fries 
3. Quiche of the Day Cooked fresh daily served with salad & chips 
4. Crumbed Whiting Served with salad & chips 

5. Caesar Wrap Chicken, bacon, lettuce & Chef’s Caesar sauce 
6. Bangers & Mash Thick sausages on a creamy bed of mash & topped with gravy 

7. Nachos Spicy beef nachos served with guacamole & sour cream 
8. Mushroom & Thyme Creamy Pasta Tenderloins topped with a creamy pesto sauce & tossed 
through a penne pasta 

9. Stir fry Noodles Angus beef strips & Asian vegetables tossed through Hokkien noodles 
10. Lasagne Your choice of beef or vegetable, served with chips & salad 
 

Available Monday—Friday Lunch only excluding Public holidays ( No Dockets or Entertainment Cards ) 


