
Alphütte  
Wine Bar &  
Restaurant

17 Horseshoe Circle, Dinner Plain

TO SHARE

Parmesan biscuits, white anchovy (2) — 11

Eldorado Arbequina and kalamata, spiced almonds —  
vg, gf, df 16

Alphütte house hummus, extra extra virgin olive oil, house 
flatbread — v, gf, df 17

Ham and Gruyère croquettes, dijonnaise (2) — 15

Eldorado Cheese Co. saganaki, muscatel relish — v, gf 17

Lake Eden sardines ’beccafiggo’ - butterflied, lightly 
crumbed, panfried (3) — df 21

Charcuterie board, selection of fine cured meats, house 
pickles — gf 44

Cheese platter - local and imported cheese, lavosh, 
preserve — v, gf 44

LARGE DISHES

Slow cooked El Dorado lamb shoulder, jus, kale, 
cauliflower, parmesan, salsa verde — gf 45

Lakes’ Entrance squid, house hummus, pickled onion, new 
potatoes, leaves, heirloom tomatoes — df 43

Confit free range duck leg, parsnip, jus, mandarin, brussels 
— gf 45

Braised eggplant ragu, broad beans, parmesan, house 
gnocchi — v, df 43

Slow cooked El Dorado Wagyu (9+) heel muscle, kale, 
house gnocchi, jus, cauliflower — 45

Pan fried salmon, Greek salad (cucumber, olives, tomato, 
fetta, oregano) — gf, df 43

SIDES

Roast pumpkin, salsa verde — 11

Rosemary fries, slowly caramelized garlic aioli — 11

Warm bean salad, fetta — 11

PIZZA

Margherita | sugo, buffalo milk ‘fior di latte’, basil — v 35 
Add Berkshire free range leg ham — 6 
Add pineapple — 4

Capricciosa | ham, cheese, mushroom, sugo, anchovy, 
olives — 35

King Brown Mushroom | goats’ cheese, rocket — v 35

Potato | mozzarella, truffle, rocket — v 35

Pumpkin | mozzarella, rocket, salsa verde — v 35

Plant-based cheese available upon request (add 4)

DESSERTS

by Cake House Collective, Melbourne 

Peanut butter and chocolate brownie, vanilla bean ice 
cream — 19.9

Sticky date pudding, triple cream — 19.9

Apple pie, vanilla bean ice cream — 19.9

v — vegetarian  |  gf — gluten free  

df — dairy free  |  vg — vegan


