
M E M B E R S ’  D I S C O U N T S  A P P L Y
P L E A S E  A D V I S E  A N Y  D I E T A R Y  R E Q U I R E M E N T S  W H E N  O R D E R I N G

Alfred’s  Restaurant

ENTREE

GRILLED WHOLE YAMBA PRAWNS $28
GARLIC BUTTER SAUCE

THAI BEEF SALAD $26
GRILLED PREMIUM EYE BEEF FILLET, TOSSED
WITH ASIAN HERBS, LIME JUICE & CHILLI

 
MAINS

CHAR-GRILLED LAMB RUMP $39
EGGPLANT, WILTED RAINBOW CHARD,
BROCCOLINI, LEMON MYRTLE WINE JUS

PAN-FRIED MULLOWAY FILLET $37
MUSSEL BEURRE BLANC, LEMON-SCENTED
GRILLED RAINBOW SPINACH

ROASTED PUMPKIN $32
GRILLED HALLOUMI CHEESE, FRIED TOFU
WITH VELOUTÉ OF SPINACH

14 Aug 2026
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Alfred’s  Restaurant

14 Aug 2026

SIDES $14

TRUFFLE PARMESAN CHIPS, 
SEASONAL STEAMED VEGETABLES 
FRESH GARDEN SALAD

DESSERT $16

MANGO & PINEAPPLE CAKE, FRESH
BERRIES, VANILLA CREAM & SEASONAL
GARNISH
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