ﬁ SHARING MENU %%

Bread & Butter +$5
Freshly shucked Pacific Oysters
Natural «$5 each (GF)
Dressed *$6 each

Whipped house made ricotta, local nectarines,
pine nuts, vincotto, crostini *$22 (V,GFP)

Szechuan Eggplant, fresh chili, coriander «$22 (Ve,GF)
Fish Roll - house baked milk bun, tapioca starch fried
fish, tartare, shredded lettuce, zucchini pickle

*$13 each (GFP)

Corned beef croquettes, thermidor sauce,
sauerkraut, cornichon *$26 (3)

Pickled Octopus, skordalia, gremolata *$30 (GF)
Potato scallop, kangaroo tartare *$12 each

Minoru Lamb Shank Tortellini, green olives, braising
jus ¢$28

Norma Joan Burger, house baked milk bun, house cut
shoestring fries *$30 (GFP)

Steak Frites - 400gm Sirloin, hand cut shoestring
fries, Norma de Joan butter, jus *$60 (GF)

Charred Zucchini, whey sauce, salt cured egg yolk,
chive oil «$30 (V,GF)

Green Beans, bacon, parmesan, garlic *$18 (GF)

Leaf salad, pickled eschalots, walnuts *$17(Ve,GF)
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Bombe Alaska-Hazelnut cake, chocolate semi-freddo,

swiss meringue, flamed sambuca *$25 (GF)

Layered Honey Cake, strawberries,
Rusty gate Honeycomb ¢$19

Joan’s Golden Syrup Dumplings,
house made vanilla Ice-cream ¢$18

Rooted in our region, inspired by its people.

Each dish is a small tribute to the growers, makers,

and landscapes that shape our table

Like, follow, and tag us on Instagram
@normajoan_bathurst

10% SURCHARGE ON SUNDAYS & 15% SURCHARGE ON
PUBLIC HOLIDAYS
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