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BREAD

Turkish Bread | confit garlic butter, parsley (gfm) | 10

Toast & Olives | turkish bread, marinated pendleton olives, whipped persian feta, sticky balsamic (gfm) | 14
SNACKS

Fried Pork Dim Sims [3] sweet soy, chilli crunch | 14

Prawn Skewer [2] confit garlic butter or Malaysian street style satay | 20

Mushroom and Truffle Arancini [3] | 14

Tostada [3] tomato, fetta, basil salsa, mignonette, balsamic | 12

Scalloped Potatoes [3] prosciutto, nduja | 12

Chips, aioli or homemade tomato sauce (gf) | 10

ENTREE

Szechuan Squid, kewpie mayo, sesame sauce | 20

Lamb Souvlaki, tomato, onion, whipped persian feta, warm flatbread | 20

KFP, fried pork, pickled onion, gochujang sauce | 20

SALAD

SAH Caesar, pancetta, pecorino cheese, smashed egg, SAH dressing, anchovy, garlic crumb (gfm) | 24
Caprese, tomatoes, mozzarella, basil oil, balsamic dressing, pangritata, olive | 20
Roast Pumpkin, roquette, pepitas, pecorino, goats cheese | 24

Add chicken schnitzel | +8
Add garlic prawn skewer | +10

PIZZA

Garlic | confit garlic butter, parsley | 15
Add cheese | +4

Hawaiian | sugo, ham, pineapple, pecorino, mozzarella | 25
Carbonara | parmesan bechamel, pancetta, confit garlic, pecorino, mozzarella | 27
Pepperoni | sugo, pepperoni, hot honey, pecorino, mozzarella | 27

Margarita | sugo, tomato, basil, pecorino, mozzarella, olive oil | 23

(gf) gluten-free (gfm) gluten-free modified (df) dairy-free (dfm) dairy-free modified (v) vegetarian (ve) vegan (vem) vegan modified



MAIN

Steak Sandwich, cheese, greens, tomato, onion, chimichurri, horseradish cream, chips (gfm) | 30

SAH Fried Chicken Burger, southern fried buttermilk chicken, cheese, slaw, sriracha, chips | 28

SAH Beef Burger, 200gm beef patty, cheese, tomato, lettuce, beetroot, pickles, onion, burger sauce, chips | 28
Barramundi, paris mash, charred greens, sauce vierge (gf) | 37

Roasted Cauliflower, zaatar, romesco sauce, seeds (gfm, ve) | 30

Lamb Rump, paris mash, charred greens, olive, jus (gf) | 37

Chicken Breast, pumpkin puree, asparagus, bacon (gf) | 32

Prawn Tagliatelle, cherry tomatoes, capsicum, fermented chilli butter, confit onion and garlic | 32 (gf +4)

Gnocchi, roast pumpkin, brown butter, sage, lemon, macadamia| 28 (gf + 4)

STEAK

Locally sourced - served with salad, choice of chips or mash and sauce

250g eye fillet | 53
300g rump | 33

Add garlic prawn skewer | +10

SAUCES

Horseradish Cream | Chimichurri | Dianne | Pepper | Mushroom | | Gravy | Jus

SCHNITZELS

Served with salad, chips, choice of sauce OR upgrade to a topping

Beef | 32
Chicken | 30

TOPPINGS

Parmi | tomato sugo, fior di latte, pecorino | 6

Carbonara | pancetta, parmesan bechamel, fior di latte, pecorino| 6
Hawaiian | tomato sugo, ham, pineapple, fior di latte, pecorino | 6

Prawn | confit garlic butter, parsley | 10

SIDES

Chips, aioli or homemade tomato sauce (gf) | 10
Salad Leaves, cherry tomato, cucumber, sweet and sour onion dressing (gf) | 10

Seasonal Greens, chimichurri, seeds (gf) | 12

(gf) gluten-free (gfm) gluten-free modified (df) dairy-free (dfm) dairy-free modified (v) vegetarian (ve) vegan (vem) vegan modified



