
Welcome.
The Normanville Hotel is 167 years old. Owned and operated by the same family for over 45 years.
Please note your table number & order at the counter. Local wine and craft beer on tap, available from the bar.

Hand-Crafted Flavour

Bread Roll - with butter            1.5
Local Toasted Focaccia (3pce)         10
with butter, mustard, fresh herbs, garlic and shredded parmesan.

Double-Crumbed Bavarian Camembert               16
with cranberry paste, walnuts and crispy lavosh crackers.

Starters.

Spiced Chickpea Curry          26
Tasty mild curry with vibrant sweet and sour flavours. Served with a 
mixture of quinoa and white rice.

Old English Pork                     25
with creamy mash, red onion jam, greens & port wine gravy.

Chargrilled Queensland kangaroo loin fillet                 38
sweet potato roesti* with greens, house-crafted beetroot, mixed berry 
& chilli jam, jus & honeyed macadamia nuts. (GF, *roesti contains egg.)

Seafood.The Pub Classic. 

Pasture-fed SA Black Angus 300g rump steak                 39
potato mash, popular seasonal greens w’ cafe de paris butter (contains 
anchovie) and red wine jus (GF) or your choice of sauce. (Pepper, Diane or 
mushroom.)

Duck & Veal (GF)                     25
with creamy mash, red onion jam, greens & jus.

Gourmet Country Sausages. 

Traditional Battered Fish (2 pce)         24
with chips, salad & tartare. (grilled GF.)

Garfish (herb-crumbed or battered)        27
with fresh salad, chips & tartare.

Flathead (herb-crumbed, battered or grilled) (2 pce)       29
with garden salad, chips & tartare.

Seafood Mornay (bassa, clam meat, calamari and prawn)     28
Topped with creamy mash and melted cheese, w chips & garden salad.

Vegetarian.
South Australian Pappadelle pasta        31
cauliflower, baby spinach, mature blue cheese, pine nuts, cream sauce, 
fresh pear w’ shaved parmesan cheese.

Garden Salad           15
Lettuce, capsicum, red onion, carrot, tomato, cucumber, and Chinese 
cabbage (no variations,) with honey, lemon and mustard dressing.

Off the Grill.

Herb Crumbed Chicken Breast Schnitzel                 21
with fresh garden salad, hot chips
Port wine gravy          3.5
Jus (GF), pepper, Diane         4.5
Replace salad with greens         3.0

Mushroom   5.0 
Parmigiana    5.5



Desserts.

Hot and cold Drinks. (order at bar)

Lemon curd pavlova (GF)     10.0
with mixed berries, whipped cream and coulis

House-Made Chocolate brownie    10.0
served with shiraz ganache & vanilla ice cream, 
sprinkled with crushed pistachios and berry coulis.

Chef’s burnt Mallee honey      10.0
  almond ice-cream (GF)

Coffee   4.0        (Take Away  4.5)
Cappuccino, Long Black, Flat White, Cafe Latte.

Hot Chocolate        4.0

Tea (See our tea menu for varieties)
Large pot 6.5   Single Pot     4.5
50g Box of Art of Tea Tasmania selection    8.5

Desserts.

Children’s Menu

Try our take home
Chef’s Small Batch Jams and Chutney

Beetroot, Mixed Berry & Chilli Jam $10.0
  ... perfect with game dishes
Old Fashioned Tomato Chutney  $8.0
       ... with breakfast or as a condiment
Red Onion Jam    $6.0

   ... a great addition to barbecue sausages

Crumbed Chicken Strips & Chips       12.0

Grilled Fish & Chips (GF)        12.0

Battered Fish & Chips        12.0

Ham and Cheese Pizza        12.0

Icecream Sundae          7.9
Chocolate, Strawberry, Caramel or Vanilla

Milkshake           6.9
Chocolate, Strawberry, Caramel, or Vanilla

from The Art of Tea Tasmania

Indian Chai
The strongest of the chai blends with extra chai spice mix (cinnamon, 
cardamon, clove, ginger, star anise & nutmeg.)

Wombat Tea
A unique treat, much like spotting a wombat in the wild! This 
is a medium bodied black tea with Tasmanian-made dark 
chocolate cubes.

English Breakfast
A traditional Cafe best seller is a carefully chosen selection of 
quality broken leaf making a medium and well-rounded brew.

Earl Grey
A luxurious combination of carefully selected orange pekoe 
tea, fragranced with bergamot orange. Hearty and delightfully 
aromatic. The most famous scented tea in the world.

Hevenly Rose
Delightful pink rose petals with vanilla and raspberry black teas 
are heavenly together. This elegant and lightly fragranced blend 
is both sensuous and soothing.

Rooibos Chocolate Orange
This Rooibos is packed with orange peel, natural orange flavour 
and pieces of dark chocolate!

Pai Mu Tan
Small buds and leaves picked in early spring, before they open. A 
pale infusion with a smooth velvety taste and fresh aroma.

Berries of the Forest
Freeze-dried blackcurrants, strawberries, billberries and 
blackberries with hibiscus blossom and rosehip. Luscious red 
infusion and caffeine free.

Jasmine Green
This supurb quality tea contains jasmine blossoms and 
freshly rolled green tea leaves.

Liqueur Coffee
Irish Coffee, with Irish whiskey   12.0

Friar’s Coffee, with Frangelico   12.0

French coffee, with Grand Marnier  12.0

Jamaican, with Tia Maria    12.0

Free Hot Water Available

Chicken Schnitzel             15.0
Add Gravy 1.0  Parmy   3.5

Extras.
Bowl of chips           5.0 

Add Aioli or Mayonnaise              1.5

Commercial kitchen: Meals may contain 
traces of nuts, eggs, seafood, garlic, 

onion, peppers, & gluten. 
Garden Salad contains lettuce, capsicum, 
carrot, tomato, Chinese cabbage, Spanish 
onion & cucumber. Garden salad dressing 

contains olive oil, mustard, honey & 
lemon. (no variations.)

All of our coffees are made with our own house-
roasted, 100% Australian, ethically grown coffee beans.
Available to take home (100g)      9.9

Iced Coffee         6.9


