
Hi there,

This is a sample 
menu only.
Our menu undergoes 
incremental seasonal 
updates almost daily.

Reserve dining room tables at 
www.oozeandtang.com/reservations

Ooze & Tang Menu
Welcome to Ooze & Tang. Table service only.

Everything is designed to share. All dishes are served freshly
prepared at staggered times.

Please order an assorted variety of dishes for the centre of the
table to share “family-style.”

Share Plates:
House Made Bread w Butter (4 Pieces) V, DFO, VGO $6
Albany Sardines, Tomatoes & Artichokes w Saffron Vinaigrette DF, GF $18
Mortadella, Guindillas & Pickles DF, GF $16
Beef Rib Intercostal Skewer w Onion Salsa DF, GF $8ea
Potato & Leek Rösti w Crème Fraîche (4 Pieces) V $17
Scotch Egg w House Mustard Mayonnaise $21
Cucumber Salad w Dill & Capers VG, GF, DF $15
Jerusalem Artichokes, Sunflower Seed Emulsion & Parsnip Crisps VG, GF, DF $19
Grilled Octopus w Kipfler Potatoes & Peperonata GF, DF $38
Porchetta w Smoked Date Purée & Fino Sherry Jus GF, DF $36
Wagyu Beef Rump w Parsley Sauce & Horseradish Cream GF, DFO $38

(250g, Served Medium, Sliced to Share)

To Finish:
Ford Farm Aged Cheddar, Accompaniments & Crostini

(Cow’s Milk, Firm, Sharp, Hand Made, Cave-Aged in Cloth, Dorset England) V, GFO $16
Crème Brûlée V, GF $13

Dietary Requirement Key: V = Vego, VG = Vegan, GF = Gluten Free DF = Dairy Free,
N = Contains Nuts, O = Option Available (ask your server to change the dish)

For the best Ooze & Tang experience, order food for the table instead of items for individuals.
Share and split the bill evenly. We can help with how much food is too much, or not enough.
Usually roughly four or five dishes between two people depending on dish size. Ask our friendly team.

In case you’re wondering, our bathroom keys are on a hook near the front desk,
and the bathrooms are outside past the bottle shop and to the right.


