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Alfred’s  Restaurant

ENTREE

KINGFISH CRUDO - $27
YAMBA PRAWN, CORIANDER, CHILLI,
ESCHALOT, SPRING ONION, LIME JUICE

BLUEFIN TUNA GYOZA - $22
SPRING ONION, BLACK TRUFFLE, TOGARASHI
SOY SAUCE DIPPING

MAINS

CHICKEN KIEV - $36
PANKO-CRUMBED CHICKEN SUPREME
FILLET WITH CAMBEMBERT CHEESE &
WILTED SPINACH. SERVED WITH MASHED
POTATO & MUSHROOM SAUCE

GRILLED LAMB RUMP $38
KIPFLER POTATO, BROCCOLINI, LEMON
MYRTLE & RED WINE JUS

GRILLED HALOUMI $32
ROASTED PUMPKIN, BEETROOT & FENNEL
SALAD
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SIDES $14

TRUFFLE PARMESAN CHIPS, 
SEASONAL STEAMED VEGETABLES 
FRESH GARDEN SALAD

DESSERT $16

APPLE “TURN OVER” PUDDING
FRESH BERRIES & VANILLA BEN ICE
CREAM
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