
ALBERT’S RESTAURANT 

2 COURSE SPECIAL $40, 3 COURSE SPECIAL $50

SELECT FROM THOSE MARKED (     )

SIDES

Garden salad (gf, df, veg)   9.0  

Garlic and rosemary roast potatoes (gf, df, veg)   8.0 

Fresh local seasonal vegetables (gf, df, veg)  9.0

Beer battered fries 9.0 

 

BREADS

Garlic Bread toasted with herb and garlic butter (4 pieces)  9.0  

Chargrilled Turkish with extra virgin olive oil (6 pieces)   8.0  

ENTREE

Hot smoked salmon nicoise, a mediterranean salad with potatoes, beans, tomatoes, olives, red onion, 

egg and soft herbs (gf, df)   18.0  Main Size 28.0

Chicken liver parfait with brandy, pickles, toasted rye sourdough and cranberry relish  16.0 

Garlic chilli prawns with lemon, and served on a green leaf garden salad (gf, df)   18.0   Main Size 32.0 

Crab salad with a creamy miso mayo, dill and avocado, carrot, sweetcorn, cucumber and salad leaves(gf) 18.0 

Pulled pork brioche slider with smoky barbeque pork and apple slaw  16.0  Main Size 28.0 with fries  

Avocado with fried bean curd marinated in chilli, garlic and sesame, with carrot, corn, cucumber, potatoes, 

onion and a fresh vinaigrette (gf, veg)   16.0  Main Size 28.0

      

v - Vegetarian, veg -Vegan, gf - Gluten Free, df - Dairy Free—guide only, if you have an allergy or high intolerance, 
please inform our staff on ordering) 

Please note, due to time restraints, we do not split bills individually 



ALBERT’S RESTAURANT 

MAIN

Chargrilled Steak of the Day(250g) with garlic potatoes, seasonal vegetables and red wine jus (gf, df)   34.0

Fresh crispy skin Qld Barramundi with stir fry local seasonal vegetables, ginger garlic honey soy glace 

and fresh herbs (gf, df)  34.0 

Grilled Pork cutlet with cider mustard sauce, caramelised apples and onions, garlic potatoes

and seasonal vegetables (gf)   28.0 

Fresh local free-range chicken breast with lemon and herbs, garlic potatoes, fresh seasonal vegetables 

and a caramelised jus (gf, df)  26.0 

Beer battered Barramundi with rustic chips, rocket and red onion salad, and house-made tartare   28.0 

Chicken and Chorizo pasta with sundried tomatoes, napoli, spinach, cherry tomatoes and parmesan (df) 28.0

Ratatouille with garlic olive oil rye sourdough (veg, df) (gf upon request)  28.0

 

DESSERT all 14.0

ARW’s Legendary chilli chocolate creme brulee with shortbread tart and chantilly cream (gf upon request)

Classic English summer berry pudding with fresh cream (v) (veg, df upon request)

Lemon citrus tart with vanilla cream and lemon sorbet (v) (gf upon request)

Mango and passionfruit pavlova with vanilla cream and fruit coulis (v, gf) (df upon request)

Gourmet King Island cheese plate with triple cream brie,  roaring 40's blue and mature cheddar,

served with dried fruits and wafers  150g serve 16.0  300g serve 30.0 

CHILDREN’S MENU  all 12.0

Cheeseburger and chips

Chicken Nuggets, Chips or Salad

Battered Fish, Chips or Salad

Ice Cream with Chocolate or Berry Topping 3.5


