
Pub C lass ics  &  Modern  Aus t ra l ian  B i s t ro

Slow-Cooked Angus Beef Short Rib
Tender Angus beef short rib served with creamy
mashed potato, wilted spinach and honey mustard
glaze.

Pan-Seared Salmon I
Pan-seared salmon served with creamy mashed
potato, broccolini, baby carrots, watercress
and fresh lemon.

Pan-Seared Barramundi I
Pan-seared barramundi served with creamy mashed
potato, broccolini, cherry tomatoes,
watercress,tomato salsa and fresh lemon.

Japanese Chicken Katsu Curry
Crispy chicken cutlet served with steamed
jasmine rice, pickles, shallots and Japanese
curry sauce.

Chicken Schnitzel
Golden-crumbed chicken schnitzel served with
straight-cut chips and garden salad.

Chicken Parmigiana
Golden-crumbed chicken schnitzel topped with
Napoli sauce and melted cheese, served with
straight-cut chips and garden salad.

Flathead Fish & Chips I
Golden-battered flathead served with straight-
cut chips, tartare sauce and fresh lemon.

Classic Caesar Salad 
Crisp cos lettuce tossed with bacon, anchovies,
boiled egg, Parmesan, crunchy croutons and
creamy Caesar dressing. Add Grilled Chicken +$7

Bangers & Mash   
Two pork sausages served on creamy mashed
potato with onion gravy.

TO START & SHARE

Cheesy Garlic Bread V             
Toasted sourdough topped with melted cheese,
garlic butter and fresh parsley.

Tomato & Basil Bruschetta V
Toasted baguette topped with diced tomatoes,
basil pesto, onion, garlic and fresh parsley.

Grilled Pork Belly Skewers GF,DF
Tender grilled pork belly skewers served with
chickpea purée, fresh lettuce and lemon.

Japanese Octopus Balls (Takoyaki) I 
Japanese-style octopus balls topped with bonito
flakes, Japanese mayonnaise and tonkatsu sauce.

Statesman Beef Tartare
Finely hand-cut beef served with egg yolk,
horseradish sauce, tartare sauce, watercress and
toasted baguette.

Salt & Pepper Calamari I
Tender, lightly fried calamari served with mixed
salad, chips and fresh lemon.

Chargrilled Baby Octopus GF,DF,I
Marinated baby octopus served with chickpea
purée, capsicum, parsley and fresh lemon.

Straight-Cut Chips V
Crispy golden chips served with tomato sauce.

Seasoned Potato Wedges V
Golden potato wedges served with sour cream and
sweet chilli sauce.

Buffalo Chicken Wings (6)       
Grilled chicken wings tossed in tangy Buffalo
sauce, served with fresh lemon.

Fresh Pacific Oysters (6) GF,DF
Fresh oysters served with red wine vinegar
dressing, beetroot, cracked pepper and lemon.

Kilpatrick Oysters (6) GF,DF
Oven-baked oysters topped with bacon and
Worcestershire sauce.

CLASSICS

Wood-Fired Steak Sandwich
Wood-fired steak on toasted sourdough with
bacon, cheese, lettuce, tomato, beetroot,
caramelised onion and BBQ sauce, served with
straight-cut chips.

Statesman Beef Burger
Wood-fired beef patty in a toasted brioche bun
with cheese, lettuce, tomato, beetroot,
caramelised onion and house burger sauce, served
with straight-cut chips.

Grilled Halloumi Burger V
Grilled halloumi in a toasted brioche bun with
lettuce, tomato, caramelised onion and house
burger sauce, served with straight-cut chips.

POLICY FAVOURITES

www.statesmanhotel.com.au

MORE TO SHARE BURGERS & SANDWICHES
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Chargrilled Broccolini V
With toasted almonds and grated Parmesan.

Grilled Asparagus V
With toasted almonds and grated Parmesan.

Roasted Pumpkin & Yoghurt V
Roasted pumpkin served on Greek yoghurt with
sunflower seeds and fresh parsley.

Buttered Roast Potatoes V
Golden roasted potatoes tossed with butter and
parsley.

Straight-Cut Chips V
Crispy golden straight-cut chips.

Creamy Mashed Potato V
Smooth, buttery mashed potato.

Garden Salad V
Fresh mesclun leaves tossed with cherry tomatoes,
cucumber and carrots, finished with French
dressing.

Pub C lass ics  &  Modern  Aus t ra l ian  B i s t ro

Classic Spaghetti Bolognese
Spaghetti tossed with slow-cooked beef ragù and
pork, finished with Parmesan and fresh parsley.

Creamy Garlic Prawn Fettuccine I
Fettuccine tossed with garlic prawns, bacon and
creamy Alfredo sauce, finished with Parmesan
and parsley.

Slow-Cooked Lamb Pappardelle
Tender slow-cooked lamb tossed with pappardelle
and fresh parsley, finished with freshly grated
Parmigiano.

Creamy Truffle Mushroom Risotto V
Creamy risotto with a selection of mushrooms,
truffle paste and Parmesan, finished with fresh
parsley.

PASTA & RISOTTO SIDES  $8  

Warm Sticky Date Pudding
House-made sticky date pudding served with warm
butterscotch sauce, Biscoff crumbs and vanilla
ice cream.

Classic Crème Brûlée
Creamy vanilla custard with a caramelised sugar
crust, served with mixed berries, Biscoff
crumbs and vanilla ice cream.

Two Scoops of Ice Cream
Vanilla│Coconut│Rocky Road

DESSERT

www.statesmanhotel.com.au
ORDER AT THE COUNTER | SCAN TO ORDER

Nuggets & Chips
Golden crumbed chicken nuggets served with
chips & tomato sauce

Kids Fish & Chips I
House-battered barramundi served with chips &
tomato sauce

Kids Spaghetti
Spaghetti with slow-cooked beef and pork
bolognese, topped with Parmesan.

KIDS MEALS  $15 

250g Black Angus Scotch Fillet GF
Wood-fired Scotch fillet served with creamy
mashed potato, broccolini and baby carrots.

300g Wagyu Rump MB6+ GF
Premium marbled Wagyu rump, wood-fired and
served with creamy mashed potato, broccolini
and baby carrots.

350g T-Bone Steak GF
Wood-fired T-bone steak served with creamy
mashed potato, baby carrots, watercress and
chimichurri sauce. 

350g Wood-Fired Pork Chop GF
Juicy wood-fired pork chop served with creamy
mashed potato, broccolini, baby carrots,
watercress and chimichurri sauce.

300g Wood-Fired Chicken Breast GF,DF 
Juicy wood-fired chicken breast served with
broccolini, baby carrots, chickpea purée and fresh
tomato salsa.

CHOICE OF SAUCE

Traditional Gravy | Creamy Mushroom | Diane |
Creamy Green Peppercorn

Extra Sauce: $2

WOOD FIRE GRILL

 V — Vegetarian    I — Imported
GF — Gluten Free  DF — Dairy Free 
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Statesman Signature

Food Allergies & Dietary Requirements
Our kitchen handles common allergens, including nuts, soy, dairy,

eggs and wheat. We cannot guarantee allergen-free food. Please inform
staff of any allergies or dietary requirements before ordering.
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