
Crusty Bread Loaf   11.0

Locally baked sourdough with roasted garlic butter. 

Sticky Chicken (GF)   16.0

Korean inspired, flash fried bites of sweet & tangy

deliciousness. 

 Please call 6272 6721 to place order. Pick up from Reception at Riverfront Motel. 

Takeaway 

STARTERS MAINS 

BURGERS 
All burgers are served with chips & aioli

River Burger   25.0

House made beef patty, melted cheese, bacon, beetroot,

rocket, tomato, caramelised onion relish & aioli.  

Hawaiian Hickory BBQ Chicken Burger   25.0

House crumbed chicken breast, melted cheese, bacon,

grilled pineapple, rocket, tomato, hickory BBQ sauce & aioli. 

The Shroom Burger (VE)   25.0

House crumbed mushrooms, beetroot, bean shoots, rocket,

tomato, caramelised onion relish & vegan lemon-parsley

mayo. 

Classic Parmi   28.5

Yearling beef or chicken breast house crumbed schnitzel,

topped with Napoli sauce & melted cheese. Served with

your choice of two sides.

Eggplant Parmi (V, VEO)   27.5

House crumbed, topped with Napoli sauce & melted

cheese. Served with your choice of two sides. 

Yearling Beef or Chicken Schnitzel   26.5

House crumbed, topped with your choice of sauce & two

sides.

Our Famous Outback   29.5

Yearling beef or chicken breast house crumbed schnitzel

topped with bacon, Spanish onion, special BBQ sauce &

melted cheese. Served with your choice of two sides. 

Crispy Beer Battered Market Fish   29.0

Flash fried, served with locally made Mures tartare, lemon,

chips & garden salad.

Roast Pork & Crackling (GFO)   28.5

Served with duck fat potatoes, seasonal vegetables, house

gravy & apple sauce. 

Classic Rissoles (GFO)   28.5

Topped with caramelised onion. Served with garlic & chive

mash, seasonal vegetables & house gravy. 

Moroccan Chicken Salad (GF, VO, DFO)   26.5

Spiced grilled chicken breast, quinoa, chickpeas, feta, dried

cranberries, crunchy almonds, rocket, carrot & a honey

mustard dressing. 

SWEETS
Chocolate Fudge Brownie   12.5

Served with fudge sauce, crushed honeycomb & Valhalla

vanilla bean ice cream. 

New York Cheesecake   12.5

Served with lemon curd, candied lemon, white

chocolate shards & whipped cream. 

SIDES & SAUCES

V  Vegetarian     VE  Vegan     GF  Gluten Free     DF  Dairy Free     O  Option 

Please inform a member of our team if you have allergies or intolerances.

Whilst we do our best to accommodate guests' dietary needs, we cannot

guarantee that our food will be allergen free. 

Sides   9.0

Chips                                          

Garlic & Chive Mash (GF)          

Slaw  (GF)                                   

Sauces   4.0

Creamy Mushroom                   

Diane                                           

House Gravy (GFO)

Duck Fat Potatoes (GF, DF) 

Seasonal Vegetables (GF, DFO) 

Garden Salad  (GF, DF)

Peppercorn & Brandy                                              

Roasted Garlic Butter (GF)


