
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
BEEF TARTARE - $27
PREMIUM WAGYU BEEF FILET - ESCHALOTS - LIME -
EGG YOLK

TUNA SASHIMI – $29
LIGHLY SEARED WILD CAUGHT TUNA FILLETS - PICKLED
GINGER -PREMIUM SOY SAUCE & FRIED LEEK

MUSHROOM GYOZA $25 
WILD PORTOBELLO - OYSTER MUSHROOM - CHIVES &
LEEK
 

MAINS
MONK FISH ROULADE $39
DEEP SEA MONK FISH - CARROT & CELERIAC PUREE -
SEAFOOD BISQUE

RIB EYE FILLET – $55
TAJIMA WAGYU BONE IN BEEF FILLET - HERB SALSA -
POTATO PUREE & TRUSS CHERRY TOMATO

WILD MUSHROOM GNOCCHI - $35
PORTOBELLO MUSHROOM - ESCHALOTS - CHILI - FIOR
DI LATTE - PARSLEY & PARMESAN
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SIDES – $14

TRUFFLE PARMESAN CHIPS
SEASONAL STEAMED VEGETABLES
FRESH GARDEN SALAD

DESSERT

PANNA COTTA $16 
WITH FRESH STRAWBERRIES

CRÈME BRÛLÉE $16 
WITH FRESH STRAWBERRIES
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