18 JULY 2025

ALFRED'S RESTAURANT

ENTREES

Coconut Prawns $28
with lemon mayonnaise

Swordfish Ceviche $29

Citrus-cured kingfish with chilli, coriander &
avocado

Caramelized Eschallot Tart $26
Goats Curd & watercress (V)

MAINS

Pistachio-Crumbed Lamb Backstrap $40
Broccolini & crispy Chat potatoes

Grilled Barramundi $38
Anna potatoes, steamed greens & green
Hollandaise sauce.

Roast Vegetable Stack $30
with Halloumi & house-made pesto (V)

SIDES $14

Truffle Parmesan Chips

Seasonal Steamed Vegetables

Fresh Garden Salad

MEMBERS' DISCOUNTS APPLY
PLEASE ADVISE ANY DIETARY REQUIREMENTS WHEN ORDERING



ALFRED'S RESTAURANT

DESSERT

Classic Créme Caramel $15
With strawberry & orange salad

MEMBERS' DISCOUNTS APPLY
PLEASE ADVISE ANY DIETARY REQUIREMENTS WHEN ORDERING



