
SMALL PLATES

FRESHLY SHUCKED OYSTERS  6/12

SIDES

KIDS $10 MEALS

DESSERTS

SALADS
M A I N S

GARLIC SOURDOUGH

BEER BATTERED FRIES
aioli

ROSEMARY MAPLE & MUSTARD PORK BELLY (GF)
Pickled Red Cabbage

MOROCCAN SPICED ARKADY LAMB RIBS
basil pesto

LEMON & LIME CALAMARI (GF)
sriracha mayo

JAPANESE POPCORN CHICKEN (GF)
sriracha mayo, lemon

SUN-DRIED TOMATO & BASIL POLENTA CHIPS (V)
aioli

BLACK BEAN, TOMATO & CORN QUESADILLA (VG)
cashew queso

CHARCUTERIE PLATE
Margaret River Brie, SA Penfield Olives, 
Spanish Prosciutto, Federal Smoked Salmon, 
Pickles & Relishes, Abhis organic Turkish
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150G SBH BEEF BURGER
brioche bun, kasundi, cheddar cheese, tomato, 
mixed leaf, aioli, fries 

CAJUN SPICED CHICKEN BURGER
brioche bun, tomato & avocado salsa, 
lime mayo, fries

ANGUS STEAK SANDWICH 
abhis organic turkish, smoked bacon, tomato & mustard 
relish, aioli, rocket, fries

BEER BATTERED FISH & CHIPS 
beer battered fries, side salad, tartare, lemon 
(grilled available)

SBH CHICKEN PARMIGIANA 
tomato & fennel napolitana, mozzarella, 
basil pesto, fries, side salad

OUTBACK PARMIGIANA 
hickory smoked barbeque bacon, mushroom & onion, 
mozzarella, fries, side salad

RED WINE BRAISED LAMB GNOCCHI
garlic & rosemary, baby kale, persian feta

ROASTED SWEET POTATO & LEEK RISOTTO 
(GF/V/VEGAN ON REQUEST) parsley, parmesan

300G LAMB RUMP
mediterranean cous cous, haissa spiced yoghurt

MARKET FRESH FISH
roasted chorizo, butter beans & kale, herbs, garlic, lemon

250G ANGUS PORTERHOUSE 
beer battered fries, side salad,
choice of sauce: 
mushroom, peppercorn, gravy
*allow extra time for well done steaks
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STICKY DATE PUDDING
vanilla ice cream, butterscotch sauce

VANILLA ICE CREAM
chocolate & fudge sauce
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CHICKEN NUGGETS, CHIPS

BATTERED FISH, CHIPS

SPAGHETTI BOLOGNESE

BUTTERED BEANS 

GARDEN SALAD 

CONFIT GARLIC MASH 
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FLAME GRILLED CHICKEN CAESAR
baby cos, parmesan, croutons, bacon, egg, 
anchovies, caeser dressing

ANGUS THAI BEEF SALAD (GF)
asian leaf, carrot, cherry tomato, crispy 
shallot, cashews, 
cabbage, nam jim

BALSAMIC ROASTED BEETROOT 
& PERSIAN FETA (V) 
carrot, cashew, baby spinach, sunflower seeds 
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GF=GLUTEN FREE  V=VEGETARIAN  VG=VEGAN

MENU
PLEASE ORDER AT THE BAR WITH YOUR TABLE NUMBER

KITCHEN OPEN 11AM-9PM

f/southbeachhotelfreo
@southbeachhotelfreo

NATURAL (GF)
sauce mignonette, lemon

KILPATRICK 
lemon



WHITE R E D
PIONEER SBS                    7/11/30
margaret river, WA    

FEATURE WINE SPECIAL (SEE BLACKBOARDS)              8/12/35 

LA VUE                                                   8.5/13/36
moscato
nagambie, vic 
  
STORMFLOWER (CERTIFIED ORGANIC/VEGAN)            10/14/40
Semillon Sauvignon Blanc 
margaret river, WA 
              
EARTH MOTHER (CERTIFIED ORGANIC/VEGAN)           10/14/40
sauvignon blanc
Marlborough, NZ
               
VINACEOUS SIRENYA                                    9/13.5/39
pinot grigio
adelaide hills, sa
   
KILIKANOON KILLERMAN’S RUN   10.5/15/42
riesling
clare valley, sa
   
OTRO VINO                                            12/17/50
chardonnay
margaret river, WA 

XANADU EXMOOR                                                     45
chardonnay
margaret river, WA 

HOWARD PARK                                                          55
sauvignon blanc
margaret river, WA 

PIONEER SHIRAZ                          7/11/30
margaret river, WA

FEATURE WINE SPECIAL (SEE BLACKBOARDS)            8/12/35
     
KATNOOK FOUNDERS BLOCK                   9/13.5/41
Merlot
Great Southern, WA 

TOMFOOLERY YOUNG BLOOD                           11/16/46
Grenache
Barossa valley, SA

SONS OF EDEN MARSCHALL                         12/16.5/50
Shiraz
Barossa Valley, SA 

LITTLE YERING                                            10.5/15/45
Pinot Noir
Yarra Valley, VIC

XANADU EXMOOR                                        10.5/15/45
Cabernet Sauvignon
Margaret River, WA

CLAIRAULT ESTATE                                                   55
Cabernet Sauvignon
Margaret River, WA

KALLESKE MOPPA                                                    65
Shiraz
Barossa Valley, SA

MCPHERSON’S “THREE VINEYARDS”                   8/30
sparkling chardonnay pinot noir
goulburn, VIC
    
TAR & ROSES                                                    9.5/45
Prosecco NV  
king valley, vic

MADAME COCO                                                   11/49 
Brut Blanc de Blanc
Aude Valley France 

SPARKLING

LONG ISLAND ICED TEA $18
Vodka, Gin, Tequila,Triple Sec, White Rum, 

Lemon Juice and Coke
 

COSMOPOLITAN $16
Vodka, Triple Sec, Cranberry Juice and Lemon Juice

 
TROPICAL PUNCH $16

Coconut Rum, Strawberry Liquor, 
Orange Juice and Grenadine

 
FRUIT TINGLE $16

Vodka, Blue Curacao, Lemonade and Grenadine
 

ESPRESSO MARTINI $18
Vodka, Kahlua, Licor 43, Coffee and Sugar Syrup

 
SBH MAI TAI $17

White Rum, Dark Rum, Spiced Rum, 
Triple Sec and Pineapple Juice

 
BRAMBLE $18

Gin, Blackberry Liquor, Lemon Juice and Sugar Syrup
 

DISARONNO SOUR $16
Disaronno, Lemon Juice, Sugar Syrup and Egg White

 
APEROL SPRITZ $15

Aperol, Prosecco and Fresh Orange
 

PASSIONATE STORM  $16
Passionfruit Liquor, Ginger Beer, 
Fresh Lime and Passionfruit Pulp

$10 cocktail special every Saturday and Sunday, 
ask our friendly staff what it is!

LOOKING FOR AN INVIT ING FUNCTION SPACE 

FOR YOUR NEXT GATHERING? CONTACT US ON 

admin@SBH.NET.AU FOR MORE INFORMATION

ROSÉ
LE CHAT NOIR                                                  10/14/40
Rosé
France

VILLA AIX                                                                  52
Rosé
provence, France 396 SOUTH TERRACE      |      WWW.SBH.NET.AU

C O C K T A I L S
 150ML/250ML/BTL

 150ML/250ML/BTL

 150ML/250ML/BTL


