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Grilled focacciav+# v+ (L2 VTRAY) | =HFITF vV EAyATORAR, b= b EASILOY ALY F 4 AAKA Y —7 FA N 10
Wattle seed damper loaf7 7 A0 > = (F=2 bV TROAY) | E—F v YA AN E R Ty I RSS2 6
Fresh soup, daily fish and seafood AE o2 —7, EEPY L —7—F (BT5HY 2 F & TE 2 S0 Al
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Tasting platesks 44D 0B Gb¥
Australian Antipastot—= + 5V 7oA — R7 L0 Gbt 23/35
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Seafood Compilations—7— ko v & 24/ 36
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Queensland scallop and Tablelands chorizo salad
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Tagliatelle with lemon myrtlesz 72524 Lev<—FAElk | 7)) —rE—2 | Ua v 2 F—X | Xy %—=0F |

FUKRIA NTA & T AAA N 19/28
Crispy salt and pepper quailty v & Eif et L HEBKD 55 | TUNOKETA L KIA LOE I LR 20/ 30

Tempura Bay Bugs <7 (v #v=viclliz M) OR S LEL 7 FADR | J Y=o R34 Y OYF 5 | A4 —hFU brver=— oz 24 [ 36
Salt and native pepper crocodile and prawns v =pj & = v ol & FRESHERLK | < hFARE 7 LA | eV T RSV AV YL 22 34

Atlantic salmon 7 r 5o 54 v 7 —F 2 | ERDER | 724 F—X | ~BFITvF vV Eary b | EUEAY o 21132
Char grilled kangaroo sirloins v #a—H—nA v ORKE | 772 SUADFIZL | $Y <A TDT Y v ¥ —LIKREAE 22134
Morganbury pork fillet # 7> XBRER— 27 D27 —% | VAZTOa—L 20— | E—F v AL —FETA LY —X 31
Poached chicken and shitake in macadamia oil #crF% o by 4 ¥ rO~HFITFoVOA A LB X |
TUYNENTA LTy FADY T4 | HEIEINAEDA A AL — Y —2AFZ | 32

Lamb short loin
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Five spice confit duck leg, roast breast @z /<4 2RO T L L OR LR | FiEs —~ Vv REGEE ALY | GOFE 33
Wallaby topside — slow roasted t-<vu—2 FLizUFe—0EEl | ¥ 77 F5—FKF b | KV FADE I LA | SHEOLEX b= | 37

Morganbury beef tenderloiny 7 v x@REL —v7F v #—uf v | Fv kOFA L | Ty va - b hE ALY I mdik | 3=135has 36

Red Ochre Platters 545t v bt Afb Y ATy L g JEL 7280

Australian game platter +—x= + 5 ) 7 o s im0 bt (B2 AEL Y JHXL SN B1AKE 48
Seafood platter > —7— komy abt (B2 AMEEY THEXLEEW) B1AKE 66
Taste of Australia #—= +5 ) 7okt 2#viAA T 43— 2y b A=a— (B2 AMELY THEXLEEW) B1AE 70
Vegetarian tasting plate ~>» v 7 pisom v &bt B1AE 29

Side Orders#t iy &b

Spinach and yam gratinizshatevarenss 5 9
Rocket and Parmesan saladr v =5 L sp 2 v F—2x045 4 8
Jasmin rice, lemon myrtle and fried onionv v 23> 512, LEY=— L, ERZOPDED 5
Spiced frieszx <t 20E\ =751 FHEF - 8
Wok tossed green vegetables with soya and sesame  #3ww - il & =< Jank 12
Tossed salad with lemon aspen macadamia dressingr > 72~y - < HFI7F v Y KLy v Ffay 4 8
Red Ochre saladjssi+5 % HEO4 7 7%, v—~v b~ bOu—2 |k BYBYR—ar FY—7, 15
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Wattle seed Pavlovarz s 7 A0 A7 an | #ey RYLTIADY v —Xy b | AFITFyYDOERT YT 4 15
The chocolate slut 7221 —r3< L | Faar—re~nFI7F vV O/NRREERH 7 —%
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Quandong créme brulee 77> kv 02 ) —L7 V2L | v HFITOHT 4 — | A=FEKY g — b7 Ly b 16
Mango cheese cake ~v =a—F—xr—% | A FAOFEY | L2 VD YR 16
Lemon myrtle panacottar = ~—rriFav s | g8V ) — | ~—BAF v YDOF ol —L (Hfixs vF—) 14
Selected Gallo cheese, wattle seed lavoshs 7 2@ aito®y <0 F =R U b — FADHAY [ WHELDOF ¥y =— 16
Affogato 7 74+ #— b | R=F =L XT ARV Y=L | TAAD Y =A% ERET(ZT—L =LY F2—21) 15
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43 SHIELDS STREET, CAIRNS 4870 Phone: 40 510 100 Facsimile: 40 510 025
Website: www.ochrerestaurant.com.au Email: sales@ochrerestaurant.com.au




