
SBH MENU
SMALL PLATES
GARLIC BREAD   $8
stone-baked sourdough, herb & garlic butter, melted 
cheese (v)

SALT & PEPPER SQUID   $18
ka�r lime mayo & fresh lemon (gf )(df )

BUFFALO WINGS   $16 (8)   $24 (16)   $30 (24)
blue cheese mayo & Frank’s hot sauce (gf )

SOFT PRAWN TACOS   $16
fresh Mooloolaba prawns, shredded lettuce, pico de 
gallo & jalapenos

EGGPLANT PARMIGIANA CROQUETTES   $16
baba ganoush (v)

CRUMBED BYRON BAY HALLOUMI CHIPS   $15
tzatziki & fresh lemon (gf )

FREE-RANGE PORK & PISTACHIO TERRINE  $18
guindillas, piccalilli & toasted sourdough (gfo)

SOUTHERN FRIED BUTTERMILK CHICKEN PIECES   $18
smoky BBQ relish, McClures Pickles (gf )

SAN CHOY BAU   $16
spicy pork mince, crisp lettuce cups, water chestnut & bean 
shoot salad (gf ) 

ADD ONS
+ Smoked Salmon $6      + Bang Bang Poached Chicken Breast $6      + Byron Bay Halloumi $5

WARM-ROASTED VEGETABLE & BEETROOT   $20
baby leaves, Spanish onions, toasted nuts & seeds, chardonnay vinaigrette & crumbled riccotta (v)(vgo)(gf )

BANG BANG POACHED CHICKEN   $22
Cold poached, marinated chicken breast, Asian salad, soft rice noodles, cucumber,  fried shallots, wakame & sesame 
dressing (gf )

CAESAR  $20
baby gem lettuce, smoked bacon, egg, croutons, shaved parmesan & anchovy dressing (v)(gfo)

SALADS

NATURAL    $5 (EACH)
MIGNONETTE    $5 (EACH)

OYSTERS
KILPATRICK      $5 (EACH)
BLOODY MARY OYSTER SHOT    $5 (EACH)

PIZZAS GLUTEN FREE PiZZA BASE +$4

B R E A K FAS T  6 : 3 0 A M  -  1 1 : 3 0 A M     |     L U N C H  1 1 : 3 0 A M  -  3 P M     |     D I N N E R  5 P M - 9 P M  ( 1 0 P M  F R I DAY  &  SAT U R DAY )
S M A L L  P L AT E S  &  P I Z Z AS  AVA I L A B L E  3 P M - 5 P M  ( M O N DAY  -  F R I DAY )  

A L L  DAY  D I N I N G  S AT U R DAY  &  S U N DAY

MARGHERITA   $20
napoli sauce, fresh tomato, basil,  mozzarella & 
�or de latte (v)

BBQ MEAT LOVERS   $23
napoli sauce, Byron Bay inferno salami, 
pepperoni, shaved leg ham, mozzarella & 
smoky BBQ relish

GARLIC PRAWN $23
napoli sauce, local Mooloolaba prawns, 
Spanish onion, fresh chill i ,  baby tomatoes, 
fresh dill  & mozzarella 

FUNGHI BIANCA   $22
bechamel sauce, roasted mushrooms, 
mozzarella, zucchini,  wild rocket, pine nuts & 
fetta (v)

SPICY PORK   $23
napoli sauce, pork & fennel mince, spicy 
pepperoni, caramelized red onion, jalapenos & 
mozzarella 

PESTO CHICKEN   $23
napoli sauce, kalamata olives, red pepper 
strips, mozzarella & basil  pesto

M
ADE W iT H LOVE, JUST FOR YOU!

A S K  O U R  F R I E N D LY  S TA F F  A B O U T  O U R  DA I LY  S P E C I A L S  



BLACK ANGUS BEEF BURGER   $19
lettuce, tomato, American cheddar, BBQ onions, tomato relish & burger mayo

KARAAGE CHICKEN BURGER   $19
Asian slaw, pickled ginger & Tonkatso mayo

STEAK SANDWICH (12-3 PM ONLY)   $20
grilled rib-�llet, bacon, cheese, BBQ onion, tomato, lettuce, relish & seeded mustard aioli

BURGERS ADD A SiDE OF CHiPS TO YOUR BURGER OR SANDWiCH!  +$3

ADD ONS
+ Gluten-Free Bun $3      + Bacon $4      + Fried Egg $4      + Extra Patty $6

(V) VEGETARiAN    (VG) VEGAN    (GF) GLUTEN FREE    (VGO) VEGAN OPTiON AVAiLABLE    (GFO) GLUTEN-FREE OPTiON AVAiLABLE

1 5 %  S U R C H A R G E  A P P L I E S  T O  P U B L I C  H O L I DAY

Disclaimer: while we o�er gluten free and nut free options, we are not a gluten or nut free kitchen. Cross contamination could occur and we are 
unable to guarantee that any item can be completely free of allergens.

FAMOUS BEEF & GUINNESS PIE   $23
slow-braised beef & rich Guinness gravy 
creamy potato mash & seasonal vegetables OR chips & house slaw

CHICKEN SCHNITZEL   $23
panko crumbed chicken breast & mushroom sauce
creamy potato mash & seasonal vegetables OR chips & house slaw

CHICKEN PARMIGIANA  $27
panko crumbed chicken breast, napoli sauce, shaved leg ham & cheese
creamy potato mash & seasonal vegetables OR chips & house slaw

PURE “HOPEVALE” BEEF SAUSAGES   $23
creamy mash, garden peas, onion jam & red wine jus (gf )

GRILLED ATLANTIC SALMON   $32
creamy mash, wood roasted vine tomatoes, steamed broccolini & salsa verde (gf ) 

BEER BATTERED QLD BARRAMUNDI   $28
garden salad, chips, fresh lemon & tartare sauce

POTATO GNOCCHI   $28
trio of wild mushrooms, brown butter, spinach, marinated fetta (gf )(v)(vgo)

PAN-FRIED CHICKEN BREAST $32
steamed jasmine rice, Asian greens, fresh coriander & red coconut curry broth (gf )

LARGE PLATES

SIDES

FROM THE GRILL
250GM EYE FILLET   $43
AMH Black 100-day grain-fed  East Coast of Australia

350GM RIB FILLET   $45
PINNACLE grass-fed  Western Downs, Queensland

400GM WAGYU RUMP   $42
DMC BLACK 360-day grain-fed  South-East Queensland

500GM T-BONE   $47
NOLAN’S PRIVATE SELECTION 120-day grain-fed  Gympie, Queensland

300GM SIRLOIN   $42
YARDSTICK 100-day grain-fed  Beef City, Queensland

A F T E R  S O M E T H i N G  SW E E T ?  T RY  O U R  DA i LY  D E S S E RT  S P E C i A L

CHOPPiNG
BLOCK

EVERY FRiDAY

14-HOUR SLOW-ROASTED
RiB FiLLET

AVAiLABLE TiLL
SOLD OUT

CHOICE OF SIDES     creamy potato mash & seasonal vegetables (gf)  OR  chips & house slaw
CHOICE OF SAUCE     red wine jus, mushroom, dianne or pepper (all gf)SERVED WiTH

SBH FRIES $9
roasted garlic aioli (gf )(v)

STEAMED GREENS $9
con�t garlic & herb butter (gf )(v)

CREAMY POTATO MASH $9 (gf )(v)

Lorem ipsum

Lorem ipsum




