Ochre Dinner menu — Chinese — Summer 2025 O e

restaurant & catering
Breads H&

Wattle seed damper — native dukka, olive oil — DF, V 14
TN BB O el — AHEREHE S Bl — B3, R
Bruschetta — rocket macadamia pesto, tomato, basil, — DFO, V 18

BT - SR E R R EE, LA, D - iR e, B
Entree B3

Gulf Bug Bisque — Coconut & Cassava- GF, DF 22
RS ARR0M - M AR - ok, JosLildn

Tuna Tartare — rainforest cherry, avocado, taro chips — GF, DF 26
SIOEIEYS — WAIENE, R, MR- JoEkR. JEFLlan

Salmon mi cuit — beetroot, cucumber, ginger and wild lime — GF, DF 29
B =8 - BRI, AR GBS - ok, EELEA

Kangaroo Satays — macadamia satay sauce — DF, GF 20
W IR - AR R 2 & - LRLfli, ik

Coconut prawns — mango kimchi, desert lime mayo — DF 22
ML - &R, PEHEATEMSE - TRl

Duck Miang — Thai style marinated duck, lychee, betel leaf — GF, DF 26
Znrt o B8 - RAEHIBG PRI, B, FEM - JoEkBL, JoFLil s

Salt and pepper quail — fresh chilli, watermelon rind salsa and finger lime— DF, GF 28
MERESEE — BFHR. 79N VDV & B FHEeARS - ToRLHlan . ToEkm

Grilled haloumi — watermelon, mint, pomegranate, sweet potato bites, lemon aspen gel -V 20
RIGB DKL T - WK, Ein, A, FEBLAET, TEREREA-FER

Pork belly — desert lime palm sugar dressing, Vietnamese mango salad — GF, DF 28
TE5E HAC — VIR SR &, B e R — ToEk R, BRI

Scallops- cauliflower puree- speck crisps, river mint peas- GF 26
FHREI - TER3Ee, MHERRME A WM E e - TEkm

Ricotta Gnocchi — wild mushrooms, truffle cream, salsa verde and pecorino -V 26
ERER AT L E - - Bp AR IRERIY I, RIRVIVSERNE B — R

Salt and pepper leaf crocodile and prawns - Vietnamese pickle- lemon aspen sambal — DF, GF 28

MR ES B AR HF R - B RiE e - 1718 R B2 5 E - oalilih, kiR

Australian Antipasto Plate — DFO 32
TEINTT B PR — Ak oAU

Lemon aspen and beetroot gravlax, emu wonton — Davidson plum, wild spice kangaroo — rosella relish,
smoked crocodile — finger lime

TR FIEFCRE =@, MBS il R &, BEHEHMIRARSEE, RSk

TiRm
Seafood Compilation Plate- DF, GFO
WEEPFE - EFLHI L, LB R UL I AR BT I I 48

Wok tossed calamari - Thai tomato sauce, Tempura prawns — sweet lemon myrtle chilli, fresh oysters —
finger lime, tuna tartare — rainforest cherry relish



W - RAFEAME. REZ K - HBTER GG, S5 - FHRmBE. SR8l - WAKE
HEE

Kids menu available

Al AT LE SRR

Fresh fish and seafood please see our daily specials

B LIRSS S A B R e

Please notify your waiter of any allergies including coeliac & nuts

B EIIOA ], TR SR, I AR5 R

Main Course =3

Sweet potato & chickpea cake- — cucumber, herb & riberry salad- sunrise lime aioli — VG, GF 36
ZIEEIEYE T — o NE BRI R - B RS Rk R T8 - 3R, oAk

Lamb rack — macadamia and apricot cous cous, dukka butter, pumpkin puree 48
FIEEERF - WINR R AT EEL . kL REEHhm, m R

Chicken breast — prosciutto wrapped, bocconcini — smoked tomato and avocado salsa 48

EAUKBREBG, W REAr e 2+ — WER Al R yh &

Char grilled Kangaroo sirloin — sweet potato dauphinoise - bok choy- quandong & chilli sauce — DF, GF 48
PRAZAR NV -1 Z IR A — /N3 - BRAR R HRE- AL S, CEER

Tempura Gulf bugs on lemon grass — green papaya salsa, lemon myrtle sweet chilli — DF 58
B RAZMEL - TN E, T IREBE - oAbl

Prawns - Lemon Myrtle Fettuccine, garlic, cherry tomato, chilli, white wine and Australian EVO - DFO 49
REMTBEVESIRET ) — Fr i AR A, B, 00 SR N W MERNE I — 7% 22k 2B
Pork Chop — pepper berry Viethamese style marinade — potato salad, apple, orange and fennel — DF, GF

et MR - £ DR, 2R, R AEF-JC LA, TR 46

Local Tablelands Beef

A A E AR
Beef brushed with saltbush butter, duck fat potato’s and red onion jam — GF, DFO

JERREAR T RAE, BOE L UL 2RSS — Jokkl,  mIae oLl i

Striploin — 250gm 50
a4k - 25054
Rib Eye — 600 gm 88
IHIRA=HE - 60072
Beef Tenderloin — 200 gm 59
HF - 2005

Smashed potato, pepper berry tomato jelly, beans, wattle seed and Daintree vanilla jus - GF

TGV, WIEENAR, WED, @8NPSRt TRk



Side dishes BZ32

Roast Cauliflower — sesame, macadamia & tamarind — VG, GF

JEAERRSE — SR, IRINIRR, B -3, LEkR

Ochre Salad — mixed leaves, Mungalli feta, macadamia, olives, and garlic mayo — GF, V
Ochrefraibhr — IR G, SNMAIBREES £, ERGER, MM &EHE - LR, #&
Roast new potatoes with duck fat, rosemary and river salt — DF, GF

BEREIE T T a, KEF R — LIS, JoEkR

Rocket and parmesan salad — balsamic and Queensland olive oil — GF, V

R GMR SNBSSV RL - BRI B B L =AM - JoEkmT. #F R
Jasmine rice, lemon myrtle and fried onion - VG, GF

KAEK - ITEEG VAR - R, LRk

Secret spice fries — garlic mayo — DF, GF, V

IR 2k - sty e - oL, TRk, F&

Sweet potato fries — pepper leaf mayo — DF, GF, V

VELL 5k — BRI R 3 — CFLMISL . TRk, FE

Set Menu EEXE

3 course set menu $88.00 per person - Choose your favourite Entree, Main and Dessert
*bugs and tenderloin add $10, Rib Eye add $30

—IEAEE A $88.00 - WA, EIANEA P —E
CRFRME YR BB FIMN $10, EFEMIRAHEFRESMIN $30)

6 course degustation menu $125pp / with wine $195pp

ANEREER A $125 / &K $195

Scallops, cauliflower puree, speck crisps, river mint peas

BROFEDL, TEMREIe, WWERARM A, RUNEF T 2
Tamburlaine wine lovers chardonnay — Orange

Tempura gulf bug on lemon grass — green papaya salad

BT RAZWE L - FARIKIDHL
Mon Tout ‘long play’ — Margaret River / Mt. Barker

Duck miang — lychee, betel leaf
ZEn ol - e, Eeb
Stomp Rose — Hunter Valley
Salt and pepper quail — Watermelon rind salsa, finger lime
PR EEES — V9N IP TP, TR
Oakridge Pinot Noir — Yarra Valley
Beef Tenderloin —smashed potato, pepper berry tomato jelly, beans, wattle seed and Daintree vanilla jus
FEF-LEIR, IMEERAAR, FEG, &6V B
D’Arrys Original Shiraz Grenache — McLaren Vale
Lemon myrtle, macadamia, meringue tart — lemon aspen sorbet
FT PR G AR R B R BA — AT R Rt
Pauletts Riesling — Clare Valley

16

19

14

14

10

12



Dessert Fif .

Wattle seed pavlova — Davidson plum sorbet — macadamia biscotti — V, GFO 21
RN B4 G XUOFFIA SRV I 2 O — B4 AR 7 5 — TN R Re 9 - 3, Wk ek
Deconstructed riberry banana banoffee — macadamia crumb, dulce de leche, caramelised banana, 22
Smoked Iridum rum, banana gelato

MR R BEE SERIA — TN SRR, Ay iRhEE. [RAEE AR R, Ak

Mango, coconut and lemon myrtle tart — mango and passion fruit sorbet 23
R EIT BV IREA - &R A Rl
Lemon myrtle and macadamia meringue — lemon aspen sorbet — GF 21

TR RN R BB (VR PA — AT LRI E A — oAk
Dark chocolate & sunrise lime tart, white chocolate and strawberry gum ice cream, Davidson plum

mousse 24
By B HRERE A, B 50 /) AR VKR, AR T
Affogato — Daintree vanilla bean ice cream, choice of liqueur and coffee shot -V, GF 22

L AORFEUME VKT~ 2 AR B ok PbR, AT 3eR1] Dl GORFEmE—58 £, JoEkR

Coffee and tea
Cappuccino/ Latte / Flat white / Mocha / Chai Latte

RAAAE [ E8 Bk / BER B AS 8K
Add syrup — Caramel, chocolate, vanilla, hazelnut

RIINBES - B /Y05 ) [ B/ BRR
Long black, Espresso, Piccolo, Macchiato
Femnu / EEORYGE / B rIvk [/ BT o
Pot of tea — English, Earl Grey, lemon myrtle, green, Daintree, chamomile, peppermint
AT - DB [ E AT | B [ FYINA / 25 LRI / WA A
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