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

 

 

 

BREAD 
 

Turkish Bread | confit garlic butter, chives (gfm) | 8 
 

Toast & Olives | turkish bread, marinated pendleton olives, whipped persian feta, sticky balsamic (gfm) | 12 
 

Cacio e Pepe Toast | turkish bread, confit garlic, parmesan bechamel, black pepper, pecorino (gfm) | 10 
  

SNACKS 
 

Fried Pork Dim Sims [2] sweet soy, chilli crunch | 10 
 

Chopped Lamb Toast [2] anchovy, macadamia (gfm) | 12 
 

Nduja Arancini [2] hot salami paste, aioli, pecorino | 10  
 

Okonomiyaki [2] Japanese pancakes, sweet soy, aioli, wakame (gf, v) | 12 
 

Chips, aioli or homemade tomato sauce (gf) | 8 
 

ENTREE 
 

SAH Tacos [2] fermented chilli salsa, lime crema, pickled onion (gf, v, vem) 
Cauliflower | 18 
Beef | 20 
 

SAH Caesar, pancetta, pecorino cheese, smashed egg, SAH dressing, anchovy, garlic crumb (gfm) | 20 
add chicken schnitzel | +8 
 

KFP, fried pork, pickled onion, hot honey & soy, spring onion emulsion | 17   
 

MAIN 
 

Smoked Pork Sausage, potato mash, smoked onion pepper sauce (gf) | 30  
 

Steak Sandwich, swiss cheese, rocket, tomato, caramelised onion, charred spring onion chimichurri, horseradish aioli, chips 
(gfm) | 28 
 

“Homage to the Hitching Rail” Chicken Club Deluxe, chicken schnitzel, tomato, bacon, lettuce, swiss cheese, pineapple, green 
aioli, seeded bun, chips | 28 
 

Double Patty Melt, beef patties, swiss cheese, pickles, onion, burger sauce, thick cut toast, chips | 28  
Barramundi, creamed kale, chicken jus, capers, potato pavé (gf) | 37 
 

Charred Broccoli, taiwanese BBQ sauce, cashew cream, seeds and nuts (gfm, ve) | 30 
 

Lamb Rump, creamed kale, potato pavé, onion relish, shiraz sauce (gf) | 37 
 

Chicken Breast, potato mash, peperonata, chorizo (gf) | 32 
 

 



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

 

PIZZA 
 

Pepperoni & Hot Honey | sugo, pepperoni, hot honey, pecorino, mozzarella | 27 
 

Zucca| roasted pumpkin puree, hot nduja, red onion, rocket, blue cheese, pecorino, mozzarella (v) | 28 
 
Verdura | sugo, chargrilled vegetables, pecorino, mozzarella (v) | 25 
 

Carbonara | parmesan bechamel, pancetta, confit garlic, pecorino, mozzarella | 27 
 

Anchovies | +2 
 

PASTA 
 

Pollo con Broccoli | macaroni, chicken, broccoli, semi dried tomato, basil pesto, cream | 28 
 

Gamberetti | tagliatelle, prawns, cherry tomatoes, capsicum, fermented chilli butter, confit onion and garlic | 32 
 

Agnello | gnocchi, braised lamb, peas, butter| 28 
 

Ortaggio | casarecce, chargrilled vegetables, chilli, olive oil (v) | 25 
 

gf pasta | +4 
 

STEAK 
Locally sourced - served with dressed leaves, choice of chips or mash and sauce 
 

250g eye fillet | 53 
300g sirloin | 43 
300g rump | 33 
 

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 | tomato sugo, fior di latte, pecorino | 3 
 

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

Carbonara | pancetta, parmesan bechamel, fior di latte, pecorino| 5 
 

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

SIDES 
 

Chips, aioli or homemade tomato sauce (gf) | 8 
 

Potato Mash & gravy | 8 
 

Salad Leaves, sweet and sour onion dressing (gf) | 10 
 

Green Vegetables, charred spring onion chimichurri, seeds and nuts (gf) | 12 
 

Roasted Pumpkin, basil pesto, pepitas, pecorino (gf) | 10 

 


