
TO SHARE 

ONION RINGS   .......................................................................................6

Crispy fried onion rings, ‘fancy sauce’

HOUSE BREAD   .................................................................................... 7

Lightly grilled, garlic and herb butter

HAND CUT CHIPS   ..............................................................................8 

Rosemary salt, smoked paprika aioli

POPCORN CHICKEN   ......................................................................10

Buttermilk fried chicken, Sriracha hot sauce, Kewpie mayo

SALT COD CROQUETTES (EACH)   .................................................... 3

Salted local white fish and potato croquettes, lemon,  

herb and caper mayonnaise

 

THE CLASSICS 

FISH AND CHIPS   .............................................................................. 23

Crispy beer battered local fish, hand cut chips, mushy peas, 

herb and caper mayo, lemon, and garden salad

PIE OF THE MOMENT   ................................................................... 25

Pie changes regularly, sour cream pastry, mashed potato, 

wilted spinach and seasonal vegetables

INNKEEPERS PARMIGIANA   ...................................................... 25

Crumbed Tasmanian chicken breast, arabiata sauce, 

provolone cheese, pesto, hand cut chips, and garden salad

EGGPLANT PARMIGIANA  ........................................................... 23

Panko crumbed eggplant, arabiata sauce, provolone 

cheese, pesto, hand cut chips, and garden salad (V)

SUMMER SALAD  .............................................................................. 20

Fresh tomato, basil, mesclun, toasted pine nuts, pickled red 

onion, chargrilled asparagus, croutons, avocado dressing.  

add buffalo mozzarella ...... $5

FROM THE GRILL 

MARKET FISH*   ...............................................................................32

SIRLOIN 250G   ................................................................................ 28

SCOTCH FILLET 250G   ...............................................................32

Served with either: 

Hand cut chips and garden salad  
or  
Hasselback potato, wilted spinach and seasonal vegetables

With a choice of sauce: 

Mushroom, pepper, roasted garlic butter 

*Market fish served with lemon beurre blanc 

BURGERS 

ANOTHER BLOODY CHEESEBURGER   ................................ 17

150g ground beef pattie, melted cheese, house pickles, 

chipotle ketchup, onion, mustard mayo, toasted bun,  

and hand cut chips  add bacon ...... $3

PULLED BBQ JACKFRUIT BURGER   ..................................... 20

BBQ braised and pulled jackfruit, house pickles, veganaise, 

coleslaw, toasted bun, and hand cut chips (Vegan)

BUTTERMILK FRIED CHICKEN   ............................................... 20

Buttermilk fried chicken, coleslaw, house pickles, paprika 

aioli, tomato chutney, toasted bun, and hand cut chips

DOUBLE BEEF AND BACON CHEESEBURGER   ............ 25

2x 150g ground beef pattie, bacon, melted cheese, house 

pickles, chipotle ketchup, onion, mustard mayo, toasted bun,  

and hand cut chips

SWEETS 

CHOCOLATE PUDDING  ................................................................12 

Redskin semifredo

COCONUT AND KAFIR LIME PANNA COTTA   .................12

Berry coulis, pepita praline
The Tasmanian Inn

172 Campbell Street, Hobart. Tasmania 7000.

PHONE:  EMAIL:   WEB: 

03 6295 3360  info@tasmanianinn.com.au tasinn.com 

Opening Hours

Tuesday - Saturday from 4:00pm,  Kitchen from: 5:00pm

RESERVE YOUR TABLE ONLINE



WINE 

SPARKLING 

House Sparkling SA 7 | 21

Relbia Sparkling Curvee NV TAS 12.5 | 48

WHITE 

House White, Sauvignon Blanc SA 7 | 21

d’Arenberg, Stump Jump Chardonnay SA 9 | 33

Chapel Hill, Pinot Grigio SA 10 | 37

Holm Oak, Riesling TAS 11 | 43

Josef Chromy, Delikat Riesling TAS 11 | 43

Eddystone Point, Riesling TAS   35

Bests Great Western, Gentle Blend VIC   39

Skuttlebutt, Sauvignon Blanc Semillon WA   39

ROSE    

Josef Chromy, Rose TAS 12 | 45

RED    

House Red, Shiraz Cabernet SA 7 | 21

Holm Oak, Cabernet Merlot TAS 10 | 37

Chapel Hill, Shiraz SA 10 | 37

Iron Pot Bay, Pinot Noir TAS 12.5 | 48

All Saints, Shiraz VIC   45

 
ON TAP 

8 Taps with rotating classics, craft beers and 

ciders. Hand pump Ales also available.  

Selection changes regularly, so please come and 

check the blackboard to see what’s pouring!

SOFT 

Coke, Coke Zero, Solo, Lemonade,  

Dry Ginger Ale, Tonic, Soda, Orange Juice    3 

 

Bundaberg Ginger Beer, Red Bull    5

BEER & CIDER (IN THE FRIDGE)

CLASSICS   ............................................................................................

Boags Draught 4.6%  7 

Boags Premium Light 2.5%  5 

Cascade Draught 4.7%  7 

Cascade Premium Light 2.4%  5 

Cascade Export Stout (750ml) 5.8%  15 

Coopers Green 4.5%  8 

Coopers Red 5.8%  9 

Corona 4.5%  8 

Great Northern 3.5%  6 

Guiness (440ml) 4.2%  9 

Melbourne Bitter (750ml) 4.6%  14 

Pure Blonde 4.2%  8 

VB 4.9%  8 

VB (750ml) 4.9%  14 

XXXX 3.5%  6

 

CRAFTS    ...............................................................................................

4 Pines Stout 5.1%  10 

4 Pines Pale Ale 5.1%  10 

Brookvale Ginger Beer 4.0%  10 

Colonial South West Sour 4.6%  9 

Green Beacon Half Mast Mid 3.8%  10 

Holgate Temptress Choc Porter 6.0%  12 

Moon Dog Mac Daddy 5.0%  9 

Moo Brew 3.5% - 5.5%  9 

Moon Dog Seasonal Longnecks (750ml) x%  20 

Philter XPA 4.2%  9 

Philter Session Red 4.8%  9 

Pirate Life Throwback IPA 3.5%  9 

Pirate Life Double IPA (500ml) 8.8%  20 

Sierra Nevada Stout 5.8%  13 

Weihenstephaner Dunkel 5.3%  15

 

CIDERS    ................................................................................................

Bulmers Original Cider 4.7%  9 

Pagan Pear Cider 4.5%  12 

Simple Cider Wild Cherry 8.0%  13 

Willie Smith Organic Apple 5.4%  12


