
ALBERT’S RESTAURANT 

2 COURSE SPECIAL $40, 3 COURSE SPECIAL $50

SELECT FROM THOSE MARKED (     )

SIDES

Garden Salad (gf, df, veg)   9.0

Shallot Champ mash potatoes (gf, v)   8.0

Beer battered fries with aioli   9.0

Fresh seasonal vegetables (gf, df, veg)   9.0 

BREADS

Garlic bread       (4 pieces) (v) 9.0  

Chargrilled Turkish bread, with extra virgin olive oil, balsamic and dukkah (6 pieces) (veg)   10.0  

ENTREE
Crab salad (gf) 18.0   Main 30.0

with a creamy miso mayo, dill and avocado, carrot, sweetcorn, cucumber and salad leaves

Thai beef and rice noodle salad with Asian citrus dressing (gf, df)   18.0   Main 28.0

Spicy grilled marinated beef llet on fresh shredded salad with sesame noodles

Potato Gnocchi with oyster mushrooms and sage (v)    16.0    Main 28.0

Garlic Butter and freshly grated 18 month aged grana padano

Roasted Pumpkin and Coconut soup  (veg, df)     16.0

Mild ginger, garlic and lemongrass, served with toasted sourdough 

Pulled pork brioche bun   16.0     Main 28.0 with rustic chips

Slow cooked pulled pork, smoky bbq sauce, napa cabbage slaw

Bruschetta of warm roasted heirloom tomatoes and  (v)(veg and df upon request)     18.0

Persian feta, toasted sourdough, fresh basil, lemon, maple and balsamic vingrette 

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 300g Rump Steak with red wine jus (df)   34.0
beer battered fries and fresh seasonal vegetables   - Pepper Sauce   3.5

Grilled Atlantic Salmon with Black garlic, honey soy glaze (gf)( df upon request)   34.0
buttered broccoli, carrots and mushrooms

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

300g grilled Pork cutlet with thyme and creamy mustard sauce (gf)   28.0
shallot champ potato mash, fresh seasonal vegetables

Local Free-range grilled chicken breast marinated in lemon and fresh herbs (gf)   26.0
shallot champ potato mash, fresh seasonal vegetables salsa verde

Lamb Shank slow braised in a rich red wine sauce (gf)   32.0
shallot champ potato mash, fresh seasonal vegetables

Ratatouille, classic provencal vegetable and tomato stew with rye sourdough (veg, df)   26.0

DESSERT all 14.0

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

Sticky date pudding with butterscotch sauce and vanilla ice cream (v)

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

Moist Chocolate Mud Cake (veg, gf)

King island cheese plate with dried fruit and water crackers            150g 16.0  
Roaring 40s blue, Surprise Bay mature cheddar, triple cream brie    300g 30.0

 

CHILDREN’S MENU  all 12.0

Cheeseburger and chips                                   Ice cream with Chocolate or Berry Topping   3.5

Chicken Nuggets, Chips & Salad

Battered Fish, Chips & Salad


