
SOUP
Clam Chowder  
beach clams, herbed root vegetables, cream
cup   6    bowl   8

Daily Soup	 		        	
cup   5    bowl   7

Appleton Brown Ale  5%  Alc
A London style brown ale, dark and mild. 

HOTEL & BREWPUB

5.4% alc./vol.
650 mL

APPETIZERS

Crispy Fried Chicken Wings
1lb of  wings - swans ale BBQ, louisiana style hot or 
salt & pepper 
13

Baked Crab Casserole
local crab, chickpeas, potatoes, herb flatbread
13

Wok Steamed Clams and Mussels
beach clams, local mussels, roma tomatoes,
steamed in our brewmaster’s beer
12

Oven Baked Herb Flatbread 
tomato relish, mashed chickpeas  
10

Vegetable Cakes 
bean, polenta and wild rice cakes, tomato relish, 
panko crumb crust, mashed peas   
11

Antipasto Plate
sliced turkey breast, parma ham, turkey and
chorizo sausages, feta and goat cheeses, olives,        
flatbread and tomato antipasto
15

Swans Oatmeal Stout   5.4% Alc
A unique blend of  malts & oats resulting in 
a rich, full-bodied stout.

SALADS
Caesar Salad
romaine lettuce, asiago cheese, caper-dijon dressing
starter  9     main   11

BBQ Chicken Cobb Salad
organic salad greens, beer marinated BBQ chicken salad,  
prosciutto, boiled egg, peppered sour cream dressing
11

Prawn and Crab Salad
spinach greens, red jacket potato salad, poached prawns, 
local crab, roasted red pepper vinaigrette
12

House Greens  
organic salad greens, mixed beans, pumpkin seeds, 
roasted red pepper vinaigrette
starter  8     main   10

Arctic Ale   4.5% Alc 
Mild-tasting, Canadian-style beer, this light 
ale is as cool and refreshing as its name. 

SANDWICHES

Franken Club
double decker whole grain grilled cheese, turkey, 
back bacon, tomato, cheddar and goat cheeses
13

Chicken Salad Bagel
BBQ chicken, celery, green onions, lettuce, sprouts
12

Vegetable Focaccia Sandwich 
pan bread, farm vegetables, fried tofu, bean salad, 
sprouts, mashed green peas   
11

Striploin Steak Panini Sandwich
NY steak, cabbage slaw, portobello mushrooms,       
sautéed red onions, dijon mustard, swiss cheese, 
jus lie for dipping
14

Old Towne Bavarian Lager   5.4% Alc
The “champagne of  beer” fermented slowly and 
aged a full six weeks. 

PIZZA

Fan Tan Pizza 
fresh spinach, tomatoes, artichokes, olives, 
green onions, goat cheese and pesto sauce 
11

Blue Bridge Turkey Pizza
spiced minced turkey, tomatoes, asparagus, 
spanish red onion, mixed cheese and BBQ sauce
13

Sausage Stuffed Pizza
chorizo sausage, canadian bacon, parma ham, spanish 
red onion, mixed cheese and tomato sauce, folded over 
into a pocket
13

Extra I.P.A  6.8% Alc
A strong hoppy ale made from a blend of  hops,
prized for its aroma.
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Mixed Greens
Caesar Salad
French Fries

Yam Fries

Onion Rings
Daily Soup
Vegetables

Roast Potatoes 

SIDES

5  /side

Served with house greens OR a combination of fries, 
yam fries, and onion rings 



Swans Nachos                     14
mixed corn tortilla chips, green 
onions, tomatoes, olives, cheddar 
and jack cheeses     

BURGERS

Halibut Burger
panko crumbed and battered local halibut, 
cabbage slaw
14

Chicken Burger
char-grilled chicken breast, parma ham, avocado, 
asparagus, goat cheese
13 

Vegetable Burger 
wild rice and polenta patty, asparagus, avocado, 
fried tofu   
12

All full size burgers are served with our house salad OR a combination of fries, yam fries, and onion rings

four “Two Rivers” mini beef burgers and four Swans taster size beers            

MAINS

Halibut & Chips
beer battered, caper-lime tartar sauce, french fries, 
yam fries and onion rings
one piece 14        two piece 18

Char-Grilled Striploin Steak
parma ham wrapped NY steak, asparagus spears, 
potato au gratin, scotch ale demi-glace
18

Baked Wild Salmon and Prawns
wok fried vegetables, roasted red pepper olive oil,
wild rice salad
18

Riley’s Scotch Ale  8% Alc
A full-bodied, perfectly balanced traditional
“Scotch Ale” brewed in the “wee-heavy” style.

   Pandora Pale Ale   4.5% Alc
   A light, slightly fruity and delightfully 
   aromatic beer. 

Oven Roasted Game Hen
beer marinated cornish hen, nugget potatoes, BBQ sauce
15 

Baked Sausage Pasta
pappardelle noodles, turkey and chorizo sausages, 
stewed roma tomatoes, mixed cheese, herb flatbread
14

Baked Vegetable Pasta
grilled vegetables, stewed tomato sauce, mixed cheese, 
focaccia 
13

“Two Rivers” Beef  Burger
portobello mushrooms, back bacon, swiss and cheddar
13

Turkey Burger 
minced turkey, feta, smashed green peas, tomato relish
14

Salmon and Prawn Burger
baked salmon, tiger prawns, red onion salsa
14

Spicy Turkey Nachos       15
blue corn tortilla chips, spiced 
minced turkey, tomatoes, green 
onions, olives, cheddar and jack 
cheeses,  ranch dressing

West Coast Nachos           16
sundried tomato tortilla chips, 
smoked salmon, green onions, 
tomatoes, olives, cheddar and jack 
cheeses, caper ranch dressing 

NACHOS

Raspberry Ale  7% Alc.
Full-bodied ale with raspberries added in 
fermentation for complexity and delicacy.
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Buckerfield’s Bitter  5% Alc
Copper-coloured “Extra Special” in the British 
style. Robust, creamy, and hoppy to finish.

HOTEL & BREWPUB

5% alc./vol.
650 mL

Any menu item can be prepared GLUTEN-FREE. 
Please talk to your server.

* Beef burgers are proudly made using Heritage Angus Beef - raised without antibiotics or growth hormones.

MINI BURGERS & BEER TASTERS             16

Vegetarian items


