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Alberts Restaurant 
 

Entrée’s 

Soup of the Day Served with Crusty Garlic Bread $10.00 

House Bread With Whipped Truffle Butter    $12.00 

Spiced Popcorn Cauliflower Lightly Spiced Cauliflower in a Crispy 

Panko Crumb Served with “Keen’s” Curry Mayo 

$14.00 

Pumkin and Feta Arancini Crispy Fluffy Arancini Balls with Pumkin, 

Sage and Feta, Served with a Fresh Tomato Arrabiata Sauce and Rocket 

Katsu Chicken Crispy Japanese Style Fried Chicken Served with an 

Asian Slaw, Kewpie Mayo and Tonkatsu Dipping Sauce           

$16.00 

Salt and Pepper Squid Served with a Wedge of Lemon and 

Homemade Tartare Sauce 

$16.00 

Italian Meatballs Homemade Truffle Infused Meatballs Served with a 

Tomato and Truffle Sauce, Freshly Grated Parmesan and a Slice of 

Crusty Garlic Bread  

$16.00 

Lamb Koftas Succulent Lamb Lightly Spiced Served with Pita Bread 

and Tzatziki Dipping Sauce 

Main Serves Available 

$16.00 

 

Pub Classics 
 

Scotch Fillet** Grilled Scotch Fillet Served with Mushroom, Pepper or 

Garlic Sauce  

Beef and Reef ** Tender Scotch Fillet Topped with King Prawns and 

Creamy Garlic Sauce  

$42.00 

Porterhouse** Grilled Porterhouse Served with Crispy Onion Rings       

and your choice of Mushroom, Pepper or Garlic Sauce on the side                                                          

$36.00 

Chicken Parmigiana** Crumbed Chicken Breast Fillet topped with 

Homemade Napoli Sauce and Cheese  

$32.00 

Snapper Fillet** Grilled or Battered Served with Homemade Tartare 

Sauce and a Wedge of Lemon 

 

**Served with Chips and Salad or Mash and Veg 

$30.00 

GF 

$48.00 

V 

GF 



GF 

$32.00 

V 

Mains 
 

 

Pan Seared Salmon Served with Mashed Potato, Winter Greens and         

a White Wine and Lemon Butter Sauce 

$38.00 

Truffle Oil Mushroom Pasta Mixed Mushrooms with a Light Cream  

Sauce, Freshly Grated Parmesan and Black Truffle Oil 

Beef Cheek Ragu Tender Braised Beef Cheeks in a Red Wine and    

Tomato Sauce, Served with Pasta and Freshly Grated Parmesan  

Pork Milanese Herb and Parmesan Crusted Pork Cutlet Served with 

Parmesan Mash and Winter Greens  

Lamb Shank Slow Cooked Lamb Shank, Served with a Red Wine Gravy, 

Mashed Potato and Parsnip Crisps  

Beef and Guinness Hotpot Beef, Slow Cooked in a Rich Stout Broth      

and Topped with Puff Pastry and Served with Creamy Mash 

$28.00 

Traditional Butter Chicken Served with a Tomato and Onion Salad, 

Basmati Rice and Crispy Papadums 

 

Sweet Potato and Chickpea Curry a Creamy and Slightly Spiced 

Vegetarian Curry Served with Basmati Rice and Papadums 

  

 

 

 

 

 

 

 

 
 

 

 

 

$36.00 

$36.00 

$32.00 

Childrens Menu 

(Available to Children Under 12) 

Ham and Cheese Pizza                                                                                $12.00 

Chicken Nuggets and Chips                                                                        $12.00 

Sausages and Chips                                                                                     $12.00 

Salt and Pepper Squid with Chips                                                              $12.00 

 

GF 

Sides 

Garden Salad                                                                                       GF,V    $5.00 

Seasonal Vegetables                                                                           GF,V    $5.00 

Bowl Of Chips                                                                                      GF, V    $5.00 

Sauces: Tomato, Barbecue, Curry Mayo or Garlic Aioli  

$32.00 GFO 

$26.00 


