Ochre Dinner menu — Chinese — Winter 2025 ( ) e

Breads &l restaurant & catering
Wattle seed damper — native dukka, olive oil — DF, V 14
RN R G X el - AR EHE A Bl - AL, F &

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 22
NS ERO7- AR 5K

Tuna Tataki- lemon aspen ponzu, avocado puree, bonito flakes- GF, DF 26
KRB SFEATEMMNE, AIRVE, RE N - TEkm. JoFLl

Kangaroo Satays — macadamia satay sauce — DF, GF 22
WEZREBHE - ERFURZ&E - TTRLlsh, JToEkR

Coconut prawns — mango kimchi, desert lime mayo — DF 24
AR — A3, WEEFITEEE — oyl

Duck Miang — Thai style marinated duck, lychee, betel leaf — GF, DF 26
Zrtol B8 — ZRAUEHITS Y, A, b - JokkBT. JoFLil

Salt and pepper quail — fresh chilli, compressed watermelon and finger lime — DF, GF 28
PEREEES — EFAES . ERVE IV R AT - oFLdlan . BEkR

Pork belly — desert lime caramel, crisp Asian vegetable and vermicelli salad- GF,DF 28
i i FAE A -FABLIR DN EF A AR AEHE S . B Me N XUBR RS G-k b hi- Togkea, JoFLiilbh

Baked Camembert — rainforest cherry relish, wattle seed damper croutons, watercress- V 20
YE1E R M DURDIES- R PRE . A WHHEmeRL, T3 - FR

Scallops- cauliflower puree- speck crisps, river mint peas- GF 26
F D1- ABCAERRSEYE . A MEMHPIRE, IR ART 838 & Tk IR

Ricotta Gnocchi — wild mushrooms, truffle cream, salsa verde and pecorino —V 26
B AT L E T - B AR BRI, RV ERRE IE TS - R

Salt and pepper leaf crocodile and prawns - Vietnamese pickle- lemon aspen sambal — DF, GF 26

MR ES e A 508 - Bl - AT B OREKR) BRBHE - Joaliilih, ok

Australian Antipasto Plate — DFO 32
RN B SPF R — T e 3L b

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

AEITEIIE (RTKR) GHEERES ., MBES ot - B4R, BIRRE - BEiEE. MEEa

- FHRET

Seafood Compilation Plate- DF, GFO 48
Wok Tossed calamari- Thai tomato sauce, Tempura prawns- sweet chilli lemon myrtle sauce, Fresh
oysters- finger lime, Tuna Tataki- lemon aspen ponzu

HEEHFE- TG, IS ICE R
WEL B RAF NS, RKEAD KIFEHBITE RS, ARG TREET, RESEBEET
BN &



Kids menu available

Al AATIRHL L E SRR

Fresh fish and seafood please see our daily specials

B K IEEIE S A B R e

Please notify your waiter of any allergies including coeliac & nuts

B LTI BOFN,  EIT T E R, 15 AR R

Main Course E3¢

Sweet potato & chickpea cake- — cucumber, herb & riberry salad- sunrise lime aioli — VG, GF 36
LU EYE UG- HERL I NE RS AR RL, e B BRI Re - B8R, LBk
Lamb Shank — red curry sauce- pepper leaf mash- GF 48

LTI = J - PRSI 8- Jo kN

Confit duck leg - Tempura sushi, shitake, water chestnut, edamame- Davidson plum & ginger glaze GF, DF

BRIRN-REZFHF, Kb, F55. BU-RINBEALZE-TCEER, TRl 48
Char grilled Kangaroo sirloin — sweet potato dauphinoise - bok choy- quandong & chilli sauce — DF, GF
PR IEEE B A P 1AM 2] B da— ) B SN e R E— e FL i . EEERR 48
Tempura Gulf bugs — papaya, coconut and chilli salsa, riberry cubes — DF 58
READUFEE - AN, AEFHVSPERIRAR R T - Rl

Lemon myrtle fettuccine prawns- cherry tomato, chlli, white wine & Australian EVO— DFO 49

FTEEEAREM R R Ba - FERECABRR A, B, A G- DN R A MR - R e FL ]
Pork Chop — pepper berry Vietnamese style marinade — potato salad, apple, orange and fennel — DF, GF

FE PR AR Rl g sU Rl - L G b, 2R, B MEE—Jorlfldn, JoEkR 46

Local Tablelands Beef
A R A A

Beef brushed with saltbush butter, duck fat potato’s and red onion jam — GF, DFO
JRRHEAR TR BT, POHE LG MZIFE A E - BB, v AL,

Striploin — 250gm 50
Ak - 25050
Rib Eye — 600 gm 85
JHIRA=4E — 6007
Beef Tenderloin — 200 gm 59
B - 20000

Smashed potato, bush tomato gel, beans, wattle seed and Daintree vanilla jus — GF

TOVR, MEAREARNE, T RERSE ARG INAE & - Tk



Side dishes Er3¢

Roast Cauliflower — sesame, macadamia & tamarind — VG, GF 16
IHACHRSE — RS R, MINBR B2 L1558 - AR, LR

Ochre Salad — mixed leaves, Mungalli feta, macadamia, olives, and garlic mayo — GF, V 19
Ochrefftaibhr — IR G/, SN S £, ERCRE, M5 EES - TR, F&
Roast new potatoes with duck fat, rosemary and river salt — DF, GF 14
BRI BN T, BIEF T E - AL JCERR

Rocket and parmesan salad — balsamic and Queensland olive oil — GF, V 14
E IR G-I /R SNBSS RL — BRI BN B L =AM - TRk, SRR

Jasmine rice, lemon myrtle and fried onion - VG, GF 8
RAEK - ITEERG VR - R, LR

Secret spice fries — garlic mayo — DF, GF, V 10
R RS, - 3 B — LALlah, EEkR. R

Sweet potato fries — pepper leaf mayo — DF, GF, V 12

PELLE 2 — SRR AR P — o sl il JohRfR, FE&

Dessert i 5

Wattle seed pavlova — Davidson plum sorbet — macadamia biscotti — V, GFO 21
RN BB XA TS L 2 A I — BAE AR  7 ml — RN R R a1 — R4, Wk

Kiwi & desert lime mousse- — lemon myrtle & coconut sorbet — GF

HAERG A HEITEAGEDR - A5, ERGURVKEM, BERE - LR 21
Macadamia caramel cremeux- vanilla sponge, wattle seed ice cream, hot butterscotch 22
HBCR SRR T- R R RS, BB WKk, R hihbEE

Lemon myrtle and macadamia meringue — lemon aspen sorbet — GF 21

TSNS E RS RE AR - TEILHE ORIKIR) ik - BEER
Chocolate Trio — Chocolate self-saucing pudding, dark chocolate & sunrise lime tart, white chocolate and
strawberry gum ice cream

W5 ) =HZE- WO A T, RID ) B HERRES . A 5 ) R K LI 26
Affogato — Daintree vanilla bean ice cream, choice of liqueur and coffee shot -V, GF 22

L AORFEMME VKT 22 AR B oKk, T 2eR1] Dl GORFEmE—58 £, TRk



Set Menu EEFE

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

ZEAXEZEA $83.00- AJMATR., TERMMAPFILE—E
(EFBEIMFEEFTIM0 S10, EEMERG-HEF A0 $30)

6 course degustation menu $125pp / with wine $195pp
NEXEZEA 5125/ F7HK 5195

Scallops, cauliflower puree, speck crisps, river mint peas
mUl, TERiE. MIER, FfEFmE=E
Tamburlaine wine overs chardonnay — Orange

A =;FF Chardonnay H#E#2 - FrERT1TE=3~KX

Tempura gulf bug — Papaya, coconut and chili salsa
KOAZHEEL - RIK, HEFRKS I &
Mon Tout ‘long play’ — Margaret River / Mt. Barker
Mon Tout“Long Play” &1 &8 - F5#& Tt ) ¥ B ~X

Duck miang — lychee, betel leaf
Zrtafs - HZik, =0t
Stomp Rose — Hunter Valley
Stomp Rosé — JHA 2/~ X

Salt and pepper quail — fresh chili, compressed watermelon and finger lime
HEAMESES - e EM. R ANMFESTT
Oakridge Pinot Noir — Yarra Valley
Oakridge AR/ E21H - WHIAA

Beef Tenderloin — smashed potato, bush tomato gel, beans, wattle seed and Daintree vanilla jus
B4 BE-RREIERE. ZEAFMRRKR. EF. REREEVNHNAZRTRIRTES T
D’Arrys Original Shiraz Grenache — McLaren Vale

D’Arrys Original ZG#i- B AF Ll &5 - R 6L

Kiwi & desert lime mousse —lemon myrtle & coconut sorbet
ARREDEBRERE - TTERERMTHEIFEEE
Lychee Liqueur- Shannonvale

ZBFO;E - Shannonvale (F X&)
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