
The Station Hotel has earned a reputation for serving the best steaks in the west. Locally 
sourced, premium steaks are elevated with classic cooking techniques alongside a range of cuts 

and sizes to ensure that there is something for every steak lover.

 Beyond steaks, the Station Hotel takes pride in serving a French influenced menu using high 
quality local and seasonal ingredients.

We are dedicated to providing an accessible, premium dining experience in an informal 
pub environment. Our carefully chosen wine list includes local icons, international favourites and 

some surprises.

We hope you enjoy your time with us. We value your opinions, please feel free to share your 
opinions with the team during your visit.



MAINS

BARRAMUNDI (GF) (DF) 36 
Pickled carrots | Peas | Roasted heirlooms

CHUCK BRISKET BEEF BURGER 24
Monterey Jack | Smoked bacon | House mustards | Cos | Tomatoes | Hand cuts 

WESTERN PLAINS PRESSED PORK BELLY (GF) (DF) 32
Crispy pig endive salad | Pork quaver | Plum chutney

FISH & CHIPS (DF) (CGF) 24
Whiting | Hand cuts | Tartare | Minted peas | Lemon

SPRING GREEN RISOTTO (V) (DF) (GF) 24

LAMB & SALTBUSH PIE 28
Brocollini | Intense mint | Mash

FRESHLY SHUCKED OYSTERS (DF) (GF)
4.5 each / 24 for 1/2  doz

Shallot vinaigrette

FRENCH ONION SOUP 16
Gruyere croutons

ROSTBIFF TARTARE (DF) (GF) 18
Carbon miso mayo | Tapioca cracker 

Buckwheat

WHIPPED CHICKEN LIVER PARFAIT 16
Brioche | Pickled shallots | Aged balsamic

CHARCUTERIE BOARD 24
House cured & smoked meats | Condiments

MUSSELS MARINIERE (CGF) 18
Sourdough

RANGERS VALLEY BRISKET CROQUETTES 16
Dijonnaise

ENTREES

Fries (V) (DF) 10
Hand Cuts (V) (DF) 11

Buttered Beans (GF) 10
Station Salad (V) (DF) (GF) 8

Beer Battered Onion Rings (V) (DF) 9
Roasted & Pickled Carrots (V) (DF) (GF) 10

Mac & Cheese 12
Bone Marrow (DF) 12

1/2 Cauliflower (V) (DF) (GF) 12
Raw Slaw (V) (DF) (GF) 8

Charred Brocollini (V) (DF) (GF) 12
Mash / Truffle Mash (V) (DF) 8 / 10

SIDES



GRAIN FED

BAVETTE | Crossbreed
Rangers Valley | MS5+ | 200g | 32

NEW YORK STRIP |  8wk dry aged
MS3+ | 450g Bone in | 65

PORTERHOUSE | Black Onyx
Rangers Valley | MS5+ | 300g | 67

TOMAHAWK | Black Angus
Black Market | MS5+ | 1.4kg | 145

EYE FILLET | Kobe
Qld | MS9 | 200g | 82

ROSTBIFF | Sher Wagyu
MS8+ |  250g | 51

STEAKS

GRASS FED

SCOTCH | British Breed
Cape Grim |  300g | 59

PORTERHOUSE | British Breed
O’Connors | 300g | 38

 
RUMP | British Breed 

Cape Grim | 400g | 40

EYE FILLET | British Breed
O’Connors | 200g | 49

RIB EYE | British Breed
O’Connors | 500g | 63

SCOTCH | British Breed
O’Connors | 300g | 42

All served with chips, salad and a mini bearnaise and peppercorn sauce on the side

(V) - Vegetarian | (VG) - Vegan | (DF) - Dairy Free | (GF) - Gluten Free
(CGF) - Can be GF | (N) - Contains nuts | (C) - Can be changed to suit dietary requirements

0.7% surcharge may be applied to credit card transactions. 10% surcharge will be applied on public holidays.
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KOBE BEEF, QUEENSLAND
 • Kobe Beef and Tajima Beef cattle are both thoroughbred breeds. Kobe Beef cattle are 

often mistaken as cows bred in Hyogo and Kobe.

 • When slaughtered become Kobe Beef by default, but this is a major misconception.

 • Kobe Beef cattle are determined by strict selection from thoroughbred Tajima Beef cattle, and are of 

the highest quality. As thoroughbreds, no genes from other breed are present in Kobe Beef cattle.

RANGERS VALLEY, NSW
 • Rangers Valley is one of the world’s most respected premium marbled beef  

producers specialising in pure Black Angus and Wagyu cross breeds.

 • Located in the New South Wales New England Tablelands, the cattle are farmed under world class 

methods resulting in the highest quality, best tasting, consistently tender and delicious beef.

O’CONNOR, VICTORIA
 • O’Connor Beef produce some of Australia’s best grass fed beef.

 • For over 25 years O’Connor Beef has been providing premium beef from the pristine  

Gippsland region of South East Victoria.

 • Abundant, nutrient rich pastures cattle graze on natural clover and rye grass that 

provide protein, vitamins and minerals and result in meat that is free of genetic 

modifications, hormones, antibiotic or chemical residues.

CAPE GRIM, TASMANIA
 • Tasmania is world-renowned for its rugged wilderness, pristine beauty and 

landscape of vivid contrast.

 • Cape Grim in the far northwest corner, shaped by wild Southern Ocean swells,  

abundant rainfall has the cleanest air in the world.

SHER WAGYU, VICTORIA
 • Based at Ballan in central Victoria, their family owned company Beefcorp Australia, 

breeds Fullblood and Crossbred Wagyu on Victorian farms, and manages all stages of production 

from paddock to plate.

 • Sher Wagyu beef is exported to over 14 countries and is renowned around the world by  

leading chefs & discerning diners.
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