
SMALLS 

MAINS

GRILL

SIDES

Prawns on Ice - Fresh Prawns (shell on) with cocktail sauce

Seafood Chowder - Served creamy with fish, prawns, 
squid & mussels & chargrilled sourdough

Spicy Sang Choi Bao - (df, n) Lettuce cups, toasted 
cashews, chicken mince, chili, coriander, with sriracha sauce

Beef Tartare Crostini - Diced beef tenderloin, capers, 
tabasco, shallots, basil, parmesan & balsamic vinegar

SOUP OF THE DAY -  See our daily specials
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San Francisco Cioppino - (df, gfo) Market fish, calamari, 
mussels & prawns in a herbed tomato broth. Served with 
toasted bread

Steak Sandwich - (gfo) Eye fillet, Swiss cheese, onion jam, 
rocket, bacon & American aioli. Served with fries

GNOCCHI - Pan seared gnocchi with goats curd, roasted 
pumpkin, rocket, almond flakes, vincotto 

Bangers & Mash - Two English pork sausages served with 
creamy mash, mint peas & onion gravy

Slow Cooked Lamb Shank - Served with mash, 
vegetables & gravy

King George Whiting - (df) Tempura battered fish served 
with chips, coleslaw & house-made tartare sauce

Mushroom & Asparagus Risotto - (gf, vo) Served with 
shaved pecorino & fresh truffles

Rosie's Baby Chicken - (gf) Whole roasted spatchcock 
marinated in rosemary, garlic & lemon. Served with mash 
& sautéed spinach

Seafood Chowder - Served creamy with fish, prawns, 
squid & mussels & char-grilled sourdough

Chili Mussels - (gfo, dfo) Tomato, garlic, olive oil & 
chillies served with char-grilled sourdough - 1 kg.

Pasta of the Day - See our daily specials

Market Fish - (gfo) See our daily specials

ROAST VEGETABLES

Steamed Vegetables (gf)

Truffle & Herb Mashed Potato (gf) 

Rolled Asparagus & Pancetta  (df) 

Crumbed Halloumi Fries  

Garden Salad (df, gf, v)

Chips (gf, df, vo)

Baked Mushrooms (vo) with thyme, garlic & parsley

DESSERT
STICKY DATE PUDDING - with butterscotch sauce and 
vanilla bean ice cream

Chocolate Fondant  - (15 Mins) with crème 
anglaise and vanilla bean ice cream

Berry & Pistachio Cheesecake - (gf, n) Unbaked 
cheesecake on an almond biscuit base with fresh 
berries, pistachio dust & raspberry coulis

Italian Lemon Tart - (n) with lemon sorbet

Apple & Rhubarb Crumble with vanilla bean ice cream

Ice Cream (gf)  - Choice of 3 scoops - Vanilla, 
chocolate, rum and raisin or salted caramel

Sorbet (gf, df) - Choice of 3 scoops - Lemon, 
strawberry, coconut

Cheese Board - (gfo) Brie d’Argental, cheddar Maffra 
cheese & Bleu d’Auvergne served with dried and fresh 
fruits, quince paste, nuts and crackers

All steaks served with a basket of chips, wilted spinach & 
charred lemon slice

160g / 260g Eye Fillet 

300g Sirloin

400g T-Bone  
PLus your choice of sauce on the side (+$2)

Mushroom, peppercorn or red wine jus

Tasmanian Cape Grim Beef. Organic & 100% grass fed. 
Naturally marbled. 

  v = vegan
  vo = vegan option
  gf = gluten free

Please advise staff of any allergies

df = dairy free
n = contains nuts

gfo = gluten free option

Join the Royal Family for 10% Cash-back
 On all Windsor purchases

Ask your server to sign up

@thewindsorhotel Enjoy our free wifi
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VEGAN BOWL - (gf, v) Mixed roasted vegetables, du puy 
lentil, corn, spinach, avocado, cherry tomato, 
pomegranate, pine nuts, almond flakes, balsamic 
vinaigrette and lemon vinaigrette 

ORGANIC SOBA AND SASHIMI - Ponzu and Espelette pepper 
marinated soba noodles, fresh fish [served raw], mesclun 
mix, soy beans, cherry tomato, cucumber, spring onion, 
carrot, wakame, avocado, dried shallots, nori, sesame seeds

CAJUN SPICED CHICKEN SALAD - (gf) Cajun spiced 
marinated pulled chicken, charred plums and peach, 
mesclun and kale mixed, feta, kalamata olives, red onion, 
cherry tomato, mint, Evoo, honey mustard balsamic 
vinaigrette

Garlic Bread with Parmesan

Oysters (df, gf) - Shucked To Order Ask your server for 
the chef’s daily selection

Grazing Board - Nduja, prosciutto, chicken liver parfait 
served with toasted bread

BRUSCHETTA - Diced tomato, shallots, basil, red wine 
vinegar, balsamic, Evoo  & chargrilled sourdough bread

Salt & Pepper Calamari - (gf) Served with aioli

LAMB MEATBALLS -  Served Spanish style with tomato 
sauce & char-grilled sourdough
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