


Lunch | 12pm —3pm
Dinner | 5.30pm — 8.30pm

(gf) gluten-free (gfm) gluten-free modified

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

Bread

Focaccia
garlic butter, fennel salt (gfm)

Mortadella Sando
rocket pesto, pecorino (gfm)

Focaccia and Olives
marinated Pendleton olives, whipped Persian feta, sticky balsamic (gfm)

Snacks

Prawn Dagwood Dog [2]
prawn mayo, chives

Fried Pork Dim Sims [2]
sweet soy, chilli crunch

Chopped Lamb Toast [2]
anchovy, macadamia (gfm)

Nduja Arancini [2]
hot salami paste, aioli, pecorino

Okonomiyaki [2]
Japanese pancakes, sweet soy, aioli, wakame (gf, v)

Chips
aioli or homemade tomato sauce (gf)
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Lunch | 12pm —3pm
Dinner | 5.30pm — 8.30pm

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

Entrée

Cauliflower Tacos [2]
fermented chilli salsa, lime crema, pickled onion (gf, v, vem)

Beef Bourguignon Stuffed Onion
potato mash, chives (gf)

Lamb Skewer
mint yoghurt, cucumber, pickled onion, feta (gf)

SAH Caesar
speck, pecorino cheese, smashed egg, SAH dressing, anchovy,
garlic crumb (gfm)

Gnocchi
smoked sausage, yuzu kosho, rocket pesto, pecorino
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Mains

Smoked Pork Sausage
potato mash, smoked onion pepper sauce (gf)

Steak Sandwich

swiss cheese, rocket, tomato, caramelised onion, charred spring onion

chimichurri, horseradish aioli, chips (gfm)

“Homage to the Hitching Rail” Chicken Club Deluxe
chicken schnitzel, tomato, bacon, lettuce, swiss cheese, pineapple,
green aioli, seeded bun, chips

Barramundi
creamed kale, chicken jus, capers, potato pavé (gf)

Seafood Fettuccine
prawns, mussels, squid, cherry tomatoes, capsicum, fermented chilli
butter, confit onion and garlic

Charred Broccoli
Taiwanese BBQ sauce, cashew cream, seeds and nuts (gfm, ve)

Lamb Rump
creamed kale, potato pavé, onion relish, shiraz sauce (gf)

Half Roasted Chicken
roasted vegetables, creamed kale, shiraz sauce (gf)
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Steaks

36° South beef (gf) - served with dressed leaves, chips, choice of sauce

250g eye fillet 45
300g sirloin 37
300g rump 30
Sauces

Horseradish Aioli | Charred Spring Onion Chimichurri | Dianne
Smoked Onion Pepper | Mushroom Ragu | Shiraz

Schnitzels

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

Beef 32
Chicken 30

Toppings

Parmi 3
tomato sugo, fior di latte, pecorino

Alla Funghi 5
truffle bechamel, mixed mushrooms, fior di latte, confit garlic, pecorino

Con Mortadella 5
rocket pesto, fior di latte, mortadella, pine nuts, pecorino

Hot Nduja 6
tomato sugo, fior di latte, nduja, smoked sausage, pecorino
hot chillies, pickled chillies



Sides

Chips
aioli or homemade tomato sauce (gf)

Salad Leaves
sweet and sour onion dressing (gf)

Green Vegetables
charred spring onion chimichurri, seeds and nuts (gf)

Roasted Pumpkin
rocket pesto, pepitas, pecorino (gf)

Dessert

Chocolate Brownie
white chocolate frangelico cream, hazelnuts

Sticky Toffee Madeleines
brandy caramel, tonka bean triple cream

Ice-cream Sundae

vanilla bean ice-cream, hot chocolate sauce, strawberries, macadamia,

brilée banana

Affogato

Vanilla bean ice-cream, side shot of coffee and choice of liqueur

Little Ones™ (under12)

Chicken Burger w/ chips
Nuggets w/ chips

Beef Schnitzel w/ chips
Cheesy Gnocchi

*Includes a soft drink/ juice and ice-cream with chocolate, strawberry or caramel topping
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