08 MAY 2026

ALFRED'S RESTAURANT

ENTREE

SALMON CRUDO $20
Chilli peppers, red onion, coriander, lime,
charred corn, Grilled tortillas

BABA GHANOUSH $20

Crilled baby eggplant, tahini, roasted
garlic, lime and chilli, Truffle oil drizzle,
burrata cheese, toasted broken bread

ADD SMOKED SALMON $25
ADD GRILLED SPICED BEEF $25

MAINS

LAMB SHANK $36
Red wine jus, mashed potato, green beans

CHARRED SALMON FILLET $38

Lemon butter sauce, roasted beetroot,
pumpkin, potatoes, wild baby rocket, feta
cheese

EGGPLANT PARMIGIANA $30
Charred truss cherry tomato, basil oil,
Grilled Halloumi

MEMBERS' DISCOUNTS APPLY
PLEASE ADVISE ANY DIETARY REQUIREMENTS WHEN ORDERING



08 MAY 2026

ALFRED'S RESTAURANT

DESSERT

APPLE CRUMBLE $15
Red wine poached pear, strawberries, vanilla
bean gelato

CHOCOLATE LAVA $%$15
Fresh berries, vanilla bean gelato

MEMBERS' DISCOUNTS APPLY
PLEASE ADVISE ANY DIETARY REQUIREMENTS WHEN ORDERING
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