
 

We’re all about sharing at Ocha 
 so why not leave the decision making to us while we create a  

menu especially for you to share! 
(all dietary requirements taken into account of course!) 







SINGLES prices per piece 

Hokkaido scallop   gf on request 11.5

grilled with japanese hollandaise, panko crumbs, fish roe            

Crunchy prawn ball   gf 13.5

minced prawn, leeks, rice flakes, matcha salt

Crab & nori tempura 11.5

spanner crab wrapped in nori, nori salt

Agedashi tofu   gf, v on request 7

black sesame, bonito flakes, dashi broth

Yakitori chicken “Koftas” 12.5

green beans, grilled

Soft shell crab slider 14

soft shell crab, Japanese slaw, kimchi, sriracha mayo

Pork Katsu slider 13.5

Panko pork fillet, pickled onions, jap slaw, mustard, Jap BBQ sauce

Grilled salmon slider 14

salmon, avocado, lettuce, spicy yuzu kosho mayo 

OYSTERS South Pacific 5.5/pc

Ocha’s vegetable vinaigrette  gf

Ponzu, lemon soy, gf 

Yuzu sorbet,  gf

Miso patrick, miso & bacon, grilled   gf

Spicy mentaiko, cod roe mayo, cheese, grilled  gf

Don’t forget to check our specials menu on the inside of the menu cover 






 SMALLER PLATES
Salmon tartare  gf on request        24.5

avocado, cucumber, wasabi mayo, lemon juice, fish roe, crisps

Carpaccio of porterhouse  gf 25/36.5

shio koji & wasabi vinaigrette, garlic, sesame oil

Eggplant dengaku 18.5

chicken miso OR red miso (v)

Gyoza dumplings 20.5

pork & veg OR tofu, water chestnut & veg, vinegar soy (v)

Popcorn chicken gf 18.5

ginger soy chicken bites, sweet chilli mayo

Cauliflower panko bites (v) 16.5
Ginger, garlic, soy cauliflower, panko, sriracha mayo

Tsutsumi Age Salmon Bows ( 4pcs/ serve) 28.5
Salmon, spring onions, wonton pastry, silky dashi sauce

“OFC” (ocha’s fried chicken) 24.5
Sweet/spicy/tangy sauce, jap slaw, pickles, lime

LARGER PLATES
Salt grilled kingfish jaw gf, salad  21.5

Calamari salad   gf 32.5/47

dusted in potato flour, rocket, yuzu dressing

Tempura 34/49.5

prawn, fish & veg OR whiting & veg tempura

Black cod   gf                                                     33(2pc)49.5(3pc)                                               

miso marinated, grilled, salad                

Shiokoji chicken 38.5

Koji marinated chicken, grilled, Jap slaw, yuzukosho sauce

Crunchy, spicy calamari legs  gf on request  32.5/47

chilli, garlic, wonton crisps, salad, sesame dressing

Teriyaki all served with veg, gf on request.              

Chicken/ Duck fillet/ salmon/ kingfish/ eye fillet

    38.5   /        44     /       42    /      42    /     45



SUSHI & SASHIMI
Sushi, yasu’s selection 28(7pcs)/44(11pcs)

Sashimi, yasu’s selection                                      28(14pc)/40(20pc)

Sushi & sashimi combo                                   36(14pc)/49.5(19pc) 

SUSHI ROLLS   gf on request         21.5

Ocha roll, avocado, salmon, prawn, cucumber (8pc)

Dynamite roll, tuna, prawn, avocado, cucumber, fish roe (8pc)

Spicy kingfish roll, cucumber, avocado, wasabi fish roe (8pc)

Sydney roll tuna, avocado, carrot, cucumber, salad, fish roe, 
tempura crumbs, Japanese mayo, sweet soy (8pc)

Soft shell crab roll salad, avocado, carrot, cucumber, daikon, 
mayo, tobiko (4pc)

Cherrie roll chicken, cucumber, carrot, capsicum, salad, sweet 
chilli mayo (4pc)

NIGIRI SUSHI   per piece

Unagi, japanese bbq eel                                                           4.5                                                             

Seared salmon belly or Kingfish belly, ponzu soy   gf                4.5 

Salmon with pink lady apple mayo gf 5

Grilled salmon, cheddar cheese, quince paste gf                       5

We can arrange a chef’s choice sushi & sashimi 
platter. Just ask the staff

NOODLES (gf noodle available extra $3)

Nabeyaki udon v on request 31.5

chicken, shiitake mushroom, spinach, egg, tempura prawn, spring 
onion, dashi broth

Yakisoba v on request 28.5

panfried egg noodles, pork, veg, bonito flakes, sesame, pickled 
ginger, spring onion

Tofu Soba v      28.5

Tofu puffs, soy shitake, wakame, spinach, spring onion, konbu broth












EXTRAS
Edamame, sea salt, gf 8

Green Salad, ocha’s original dressing, gf 14.5

Spinach & Seaweed Salad, roasted sesame dressing.            11

Warm Asian Greens, soy dressing, sesame, gf.                         11

Miso Soup, wakame, tofu, spring onions 5.5

Rice 4.5

                           OCHA’S TEISHOKU             All $38.5
Unadon set, Jap bbq eel, rice, pickles, miso, salad

Tendon set, prawn & veg tempura, rice, miso, salad

Sushi & udon set, sushi, tempura prawn udon soup, salad

Pork katsu, panko pork fillet, jap bbq sauce, pickles, slaw, 
miso

                       OCHA’S BENTO PLATE                    $55 
Includes choice of house wine/ small tap beer/ soft drink/ tea 

or coffee

Daily selection of dishes including Teriyaki chicken, Tempura, 
sashimi & more. Sweet bite. Miso soup

Corkage (BYO wine, lunches & Weds dinner ONLY) $15 pp

Cakeage. $4.5 pp

LUNCH MENU 
(available lunchtimes 12-3pm only)

Please tell us of any food intolerances/allergies & we 
will do our best to cater to your needs. Be aware that 
our kitchen prepares all types of food & there may be 

traces of them in our kitchen.


