
MENU

Potato & cheese empanadâ .........................5

Chorizo, black bean & sweet corn empanadâ ........5

Fried Provelone with beetroot, fennel  
and pickled chilli salsa.........................14

Crispy polenta chips with chilli & manchego.....14

Yellowfin tuna, pink peppercorn,  
sweet potato & cucumber..........................16

Kingfish with coconut, lime & coriander..........16

Grilled octopus with lime &  
chorizo vinaigrette..............................21

Crispy potatoes with parsley & garlic*............9

Burnt broccoli with currants & almond*...........9

Brussel sprouts with black  
sausage & mustard................................14

Radish, butter lettuce, dill & lemon*.............8

Baked heirloom carrots with fermented  
chilli & pepitas*................................14

Seasonal mushrooms with Sherry,  
garlic & black rice*.............................17

Chorizo..........................................14

Black sausageˆ...................................15

Pork neck with red pepper sauce..................21

Hopkins River Ox Cheek with quinoa,  
pickled onion & Pedro Ximenez....................29

Salt baked pumpkin, spiced chickpea 
& onion jam*ˆ....................................18

1/2 roasted free range chicken on  
grilled zucchini & pepperŝ ......................28

Ravens Creek - Pork Belly........................24

Baked fillet of snapper with  
saffron & sherry escabeche.......................32

Sage Farm - Dry aged sirloin approx. 250gm ......35

Hopkins River - Dry aged rib eye  
approx. 450gm....................................60
approx. 1kg.....................................110

Sher - Wagyu rump cap 
approx. 350gm....................................48

LOOK NO FURTHER, 
WE'VE GOT IT FROM HERE.

CHEF'S SELECTION $59pp

DESSERTS

Vanilla flan with caramel and nuts..............15

Quinoa, almond, caremelised banana  

& tonka bean*....................................15

Spiced apple empanada with vanilla  

ice-cream & dulce de Lecheˆ......................15

Please ask your waiter for today’s  

cheese selection, served with house made 

quince paste & crackers..........................15

COFFEE

Try our delicious Cartel  

Single Origin Filter Coffee.......................5 

TEA

Alma Breakfast Tea  

A unique blend of black teas selected by our 

own personal Tea Master

French Earl Grey  

A delicious blend with rose petals, lavender, 

citrus peel and hibiscus flowers

Alma Green Boost  

A rare, fresh single origin high altitude tea 

from Ankang in China, naturally rich in selenium

Vanilla Bourbon  

A wild black tea blended with vanilla

Green Tea, Lotus and Jasmine Flowers  

A rare Himalayan green tea hand blended with 

lotus and jasmine flowers

Chamomile Treat  

A calming herbal infusion of chamomile, 

lemon balm and a hint of rose

Double Mint Infusion  

A fusion of organic spearmint and peppermint 

leaves

Alma Evening Tea  

Organic lemongrass, hibiscus, rosehips and 

lemon peel

African Sunset  

Rooibos, cranberries, calendula and  

a hint of chilli..................................5

ˆContains gluten · *Is or can be made vegan




