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Alfred’s  Restaurant

ENTREE
SALT & PEPPER SQUID $17
WILD ROCKET, CHERRY TOMATO, TARTARE
SAUCE

BBQ CHICKEN SKEWERS $18
CUCUMBER / CHILLI VINAIGRETTE

PUMPKIN SOUP $15
GARLIC BREAD, SOUR CREAM

MAINS
RILLED BARRAMUNDI FILLET $36
BROCCOLINI, MASHED POTATO, BEURRE
BLANC

BEEF EYE FILLET ROULADE & GRILLED
YAMBA PRAWNS $42
PORTOBELLO MUSHROOM, CHERRY
TOMATO CONFIT, RED WINE JUS

BEEF CHEEK PAPPARDELLE PASTA $36
BASIL LEAVES, MUSHROOM, BABY
SPINACH, CHILLI,  CHERRY TOMATO, JUS,
PARMESAN CHEESE

SPAGHETTI NERO $36
YAMBA PRAWNS, SQUID, PARSLEY,
TOMATO, CHILLI,  PARMESAN CHEESE

24 April 2026
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Alfred’s  Restaurant

DESSERT

CASSAVA CAKE $15
WARM CARAMEL SAUCE, COCONUT
FLAKES, VANILLA ICE CREAM

24 April 2026
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