Welcome to The Station! Originally built in 1908, our venue fondly inhabits
the former South Perth Police Station.and Quarters. We invite you to relax,
enjoy good company, food and drink, whilst appreciating the true heritage and

beauty in the details of the orignal Federation style building.

The former police station and quarters was built underthe'direction of Chief Architect, Hillson Beasley.
It was the fifth location in South Perth that served as a police station and residence, and provided an

upgrade from the previous dwellings in terms of comfort and prime locality to the Mends Street precinct.

On completion, the two-cell station housed the first constable and his family, with all serving policemen
initially being expected to work andreside in the the station and quarters. The constable at this time
commuted via bicycle, whereas prior to this horseback was most common. The building remained
a functioning police station until the last officers vacated in 2002.

Kids Margherita

cherry tomato, sugo, mozzarella (vgo, gfo, dfo)
Kids Fish & Chips )

battered barramundi, fries, tomato sauce (gfo, df)
Kids Chicken Strips

crumbed chicken tenders, fries, tomato sauce (gfo, df)
Kids Pasta

spiral pasta, napolitana sauce, parmesan (vgo)

Mango Panna Cotta

fresh lime zest, mint (gf, va)
Torta Caprese

dark chocolate, almond, vanilla gelato, honeycomb (gf)
Lemon Curd & Meringue Tart

fresh blueberry (af)

Cheese Plate
camembert, gruyére, roquefort blue, accompaniments (afo)

Kids Sundae

vanilla ice cream, chocolate sauce, sprinkles (gf) > please see our drinks menu for a full range of hot beverages

kids meals for under 12s only
vg -vegan | vgo-veganoption | of - glutenfree | gfo - gluten free option | df - dairyfree | df - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease. Public Holidays incur a 15% surcharge.

Freshly Baked Baguette
artisan salted butter ({vgo, dfo)
Rustic Fries
smokey aioli (vgo, of, df) (regular/large)
House Marinated Olives
garlic, chilli, lemon (vg, of, f)
Freshly Shucked Pacific Oysters (ea)
champagne mignonette (gf, df)
Olive Tapenade Dip
rosemary flatbread, extra virgin olive oil (vg, gfo, df)
WA Yellowfin Tuna Carpaccio
confit shallots, pickled onion, horseradish, lemon zest (af, df)
Beef Tartare
quail yolk, anchovies, capers, shallot, potato crisps (afo, df)
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Slow Cooked Lamb Pita (2)
red pepper relish, tomato salsa, feta, tzatziki
Salt & Pepper Spicy Squid
red chilli, sichuan pepper, coriander (gf. df}
Baked Tuscan Meatballs
sugo di pomodoro, camembert (dfo)
Croquetas (4)
prosciutto di parma, parmigiano, sauce gribiche
Crispy Chicken Goujons
sriracha mayo, parsley (dfo)
Salumi Board
cured meats, pork & macadamia terrine, assorted breads (gfo)
Cheese Plate
camermnbert, gruyére, roquefort blue, accompaniments (afo)
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SIWVENL JEZARS

\ Berkshire Pork & Duck Sausages | paris mash, caramelised onion gravy, beans (af)

Panko Crusted Pork Cutlet | sautéed red cabbage, rustic fries, mushroom gravy (df)

\

Beer Battered Barramundi | rustic fries, tartar, mixed leaves, lemon (gfo, af)

Roast Duck Breast | roasted parsnip, asparagus, orange jus (cf, df)

Beef & Red Wine Pie | speck, mushroom, paris mash, broccolini, red wine gravy
Casarecce Pasta | broccoli, wilted spinach, asparagus, sweet pea, chilli, parmgiano (vgo, dfo)
Tonic + Ginger's Fire Cracker Cauliflower | bang bang sauce, chilli, peanuts (g, of. dff

Lamb Pappardelle | sfow cooked lamb ragu, fresh pappardelle, pecorino (dfo)

Pan Fried Market Fish | sautéed sugar snap & sweet pea, caper butter, char-grilled lemon (g
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Grill
Slir10in (250g)

rustic fries, mixed leaves, house jus (gf, df)

Rib Eye on the Bone (350g)
rustic fries, mixed leaves, house jus (af, df)

> add garlic tiger prawns (2) (qf, df)
> add homemade mushroom gravy or cognac cream sauce (gf)

Margherita

cherry tomato, mozzarella, basil, sugo di pomodoro (vgo, gfo, dfo)
Diavola

hot pepperoni, nduja, mozzarelia, chilli (gfo, dfo)
Capri

leg ham, mushroom, artichoke, black olives (gfo, dfo)
Ratatouille

eggplant, zucchini, capsicum, pecorino, pine nuts (vgo, gfo)
Prosciutto

parma prosciutto, olives, fresh rocket, pear, camembert (gfa)
Garlic Prawn

king prawns, chorizo, onion, mozzarella, chill, basil (gfo, dfo)

> gluten free bases availabie for all pizzas

ﬁwf?wy & Sandes

Waygu Burger

smokey bacon, gruyére, zuni pickle, relish, brioche, fries (gfo)
Prawn Roll

tarragon, celery, thousand island, brioche, fries
Beef Fillet Steak Sandwich

bacon, gruyére, onion relish, lettuce, tomato, smokey aoili, fries
Reuben Sandwich

corned beef, swiss cheese, red cabbage, rye, crisps (afo, df}
Fried Butter Milk Chicken Burger

red cabbage slaw, sriracha mayo, brioche, fries

Salodfs

Classic Caesar v

cos, bacon, egg, crouton, parmesan, anchovy (gfo)
Heirloom Tomato Salad

wild rocket, shallot, feta, pine nut, merlot vinaigrette (vgo, of, dfo)
Roast Beetroot Salad

maple, spinach, pistachio, goat curd, balsamic (vgo, f, dfo)

> add grilled herb chicken (of, df)
> add garlic tiger prawns (2) (af, df)

OPEN FOR BREAKFAST DAILY?

vg -vegan | vgo-vegan option | of - gluten free | gfo- gluten free option | df - dairyfree | df - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease. Public Holidays incur a 15% surcharge.




