Ochre lunch menu — Summer 2023/4

Lunch share platter
s
$38 (

Lunch 2 course special

S M
$37(
Breads
Wattle seed damper
Bruschetta /

Small plates s

Today’s sashimi /
Barramundi or Duck spring rolls
Ochre terrine  — /
Salmon Mi Cuit !

Cauliflower and coconut panacotta
VG GF

Scallops, prosciutto, tomato, asparagus, fine herb
—DF, GF

Kangaroo Satays
Coconut prawns
Duck Miang

Medium plates M

Slow cooked lamb

Pork belly /

Octopus /

Ricotta Gnocchi

Salt and pepper quail

Secret spiced calamari /

Salt and native pepper leaf crocodile and prawns
-DF, GF

Ochre Salad /

Burgers and Wraps — served with fries
Ultimate Aussie burger /
The FNQ Burger

-DF
Tablelander Wrap /

Kid’s menu available
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PASTURE RAISED

Daily Special
Large Plates L
Lamb back strap
Duck breast
Tempura Gulf bugs
Char grilled Kangaroo sirloin
Chicken breast - 42

7

Lima bean, vegetable ragout, pepper leaf pastry ‘pie
-VG, GF 34
Pork Chop / -DF,GF 44

Local Tablelands Beef

- Striploin —250gm
- RibEye —600 gm

Beef Tenderloin —200 gm 200g
—-GF

Side dishes
Broccolini, asparagus and zucchini gratinated with Romesco sauce

Roast new potatoes with dripping
Rocket and parmesan salad
Jasmine rice /
Secret spice fries

Sweet potato fries

Tossed salad

Dessert
Wattle seed pavlova /

Mango parfait with quandong, macadamia and black sesame
Vv, GF

Lemon myrtle and macadamia tart /
Smokin’ caramel and wattle seed sponge, marshmallow and ice cream

Davidson plum and chocolate sable, sunrise lime and chocolate ice cream

Affogato

Coffee and tea
Cappuccino/ latte / flat white / Mocha / Chai Latte

Add syrup /

Long black, Espresso, Piccolo, Macchiato
Potoftea

Milk /

IPIRIEM T UM




