12 JUN 2026

ALFRED'S RESTAURANT

ENTREE

BEEF TARTARE - $27

PREMIUM WAGYU BEEF FILET - ESCHALOTS - LIME -
EGG YOLK
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MEMBERS' DISCOUNTS APPLY
PLEASE ADVISE ANY DIETARY REQUIREMENTS WHEN ORDERING



12 JUN 2026

ALFRED'S RESTAURANT

SIDES - $14

TRUFFLE PARMESAN CHIPS
SEASONAL STEAMED VEGETABLES
FRESH GARDEN SALAD

DESSERT

PANNA COTTA $16
WITH FRESH STRAWBERRIES

CREME BRULEE $16
WITH FRESH STRAWBERRIES

MEMBERS' DISCOUNTS APPLY
PLEASE ADVISE ANY DIETARY REQUIREMENTS WHEN ORDERING
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