STATIO
HOTEL

SMALL PLATES

Warm Boulot Bread
Tasmanian sea salt (v,gfo,dfo) 5.5

Oysters
Shallot Vinaigrette, Lemon (gf,df)

6.5 ea| Half Dozen 37 | Dozen 62

Charcuterie Board
Capocollo, Prosciutto, Wagyu Bresaola, Onion Jam,

Boulot Bread, Terrine, Parfait, Pickles (gfo) 42

French Onion Soup
Gruyere Croutons (dfo) 19

Roast Pumpkin & Parmesan Arancini
Harissa Mayo, Crispy Sage (v) 20

Hiramasa Kingfish Ceviche
Pickled Red Onions, Pomegranate, Avocado Puree,
Pickled cucumber (gf, df) 25

Sher Wagyu Beef Tartare
Boulet Croutons, Herb Qil (gfo,df) 26

Whipped Chicken Liver Parfait
Toasted Brioche, Pickles, Onion Jam (gfo) 19

Fried Local Calamari
Squid Ink Aioli, Lemon, Chives (gfo, df) 20

Rangers Valley Brisket Croquettes
Dijonnaise, Chives 21

LARGE PLATES

Hand Crumbed Chicken Parma
Smoked Ham, Mozzarella, Napoli, House Salad,

Skin On Fries (dfo) 31

Beer Battered Rockling
Dill Tartare, House Salad, Peas, Lemon,

Skin On Fries (gfo,df) 31

Grilled Courgette Salad
Quinoa, Pine Nuts, Parsley, Coriander, Pickled Raisins,

Whipped Goats Cheese (vgo, gf, dfo) 29

Wagyu Beef Burger
Milk Bun, Cheese, Bacon, Cos, Tomato, Pickles,

Ketchup, Mustard, Skin On Fries (gfo,dfo) 30

Plant Based Burger
Pumpkin Bun, Vegan Cheese, Ketchup, Mustard, Cos,

Tomato, Pickles, Skin On Fries (vg, gfo, df) 29

Fried Local Calamari
Squid Ink Aioli, Lemon, House Salad (gfo,df) 30

Butternut Squash Risotto
Spinach, Butternut Squash, Goat's Cheese, Chives, Pine

Nuts, Crispy Sage(v, gfo, vgo) 31

Chicken Caesar Salad
Cos, Parmesan, Croutons, Boiled Egg, Bacon,

Anchovies, Caesar Dressing (gfo,dfo) 30

Ora King Salmon
Salsa Verde Yoghurt, Sweet Potato Fondant, Fennel Salad,

Charred Broccolini (gf,dfo) 45

Chargrilled Lamb Rump
pea & mint puree, charred spring onions,

roasted shallots, red wine jus (gfo, df) 49

(V) - Vegetarian | (VG) - Vegan | (DF) - Dairy Free| (GF) - Gluten Free | (O) - Option Available

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our
menu is prepared freshly in kitchen, there may be trace allergens.

All card transactions incur a service fee: VISA 0.9%, Mastercard 1.1%, American Express 1.3%. Mr Yum mobile ordering fee free.




GRILL

All steaks are served with skin-on fries,

house salad, peppercorn sauce & béarnaise sauce.

GRASS FED (gfo)

500g O'Connor Pasture Fed Rib Eye 88
MBS2+

200g Full Blood Wagyu Eye Fillet 108
MBS9+

450g O'Connor Premium Bone-In
Dry Aged New York Strip 75
MBS3+

200g Pasture Fed O'Connor Eye Fillet 58
MBS2+

400g Jack Creek Rump 53
MBS2+

GRAIN FED (gfo)

300g Wanderer Barley Fed Free Range
Beef Scotch 64
MBS+3

200g Rangers Valley Bavette 43
MBS5+

300g O’Conners Porterhouse 46
MBS2+

250g O’Conner’s Wagyu Rostbiff 63
MBS4+

1.4kg Rangers Valley Black Onyx Tomahawk 199
MSB2+

ADDITIONAL SAUCES 4
Red Wine Jus (gf, df) | Garlic Butter (gf) | Mushroom (gf)
Peppercorn (gf) | Truffle Jus (gf, df) | Béarnaise (gf)
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SIRLOIN

ROSTBIFF

HANGER

SIDES

Seasoned Skin On Fries
Smoked Aioli (v, df) 12

Chargrilled Broccolini
Toasted Almonds, Chimmi Churri (vg,gf,df) 14

Roasted Heirloom Carrots
Thyme, Burnt Honey, Pumpkin Seeds (vgo,gf,dfo) 13

House Salad
Cos, Dill, Radish, House Pickles (vg,gf,df) 12.5

Buttered Mash (v,gf) 11
Truffle Mash (v,gf) 13

Beer Battered Onion Rings
Vinegar Salt, Chives (v,df) 14.5

Mac & Cheese Gratin
Smoked Bacon, Pangrattato 16

DESSERT

70% Valrhona Chocolate Torte
Salted Caramel Brittle, Pistachio Ice Cream,

Pistachios 17

Strawberry Mille-Feuilles
Creme Patissiére, Strawberries,

Lemon Balm, Chantilly Cream (v) 17

Sticky Toffee Pudding
Salted Caramel, Vanilla Bean Ice Cream (v) 17

Dark Chocolate & Raspberry Delice
Raspberry Sorbet (vg,gf,df) 17

Gelato Selection
Please Ask For Today's Flavours (gf,v) 5 per scoop

(V) - Vegetarian | (VG) - Vegan | (DF) - Dairy Free | (GF) - Gluten Free | (O) - Option Available

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our

menu is prepared freshly in kitchen, there may be trace allergens.

All card transactions incur a service fee: VISA 0.9%, Mastercard 1.1%, American Express 1.3%. Mr Yum mobile ordering fee free.
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