
BOOK YOUR NEXT 
event
WITH US Mends St Menu 

For all the latest news & events
Sign Up to our Royal Family
www.windsorhotelsouthperth.com

check what's
coming up!

@thewindsorhotel                                   Enjoy our free WiFi
@thewindsorhotel                                   Enjoy our free WiFi



Soft Drinks
MIDDY 4          SODA MIDDY 1          JUICE MIDDY 4
PINT     6          SODA PINT     2          JUICE PINT     6

salads

Cocktails

Mocktails

bites & shares
WINDSOR SEAFOOD PLATTER w. oysters natural, grilled tiger prawns,
grilled scallops, chilli mussels, smoked salmon, battered snapper and
condiments GFO/DFO

FRESHLY SHUCKED OYSTERS GF, DF                                                         

GARLIC BREAD w. parmesan cheese 

SALT AND PEPPER CALAMARI w. aioli                                                      

MARGARET RIVER WAGYU SAUSAGE ROLLS w. ketchup                              

TRUFFLE FRIES w. truffle aioli DFO                

CRUMBED LAMB CUTLETS w. chimichurri and Tzatziki                                                                                                   

CHIPS w. aioli or vegan mayo VO/GFO                                                       

CHICKEN CAESAR SALAD w. baby cos, garlic croutons, bacon,
anchovies, soft boiled egg and parmesan 

ROAST PUMPKIN w. rocket, red onion, kalamata, cherry tomato, feta
and a balsamic dressing GF/VO/DFO
ADD CAJUN SPICED LAMB BACKSTRAP

ROASTED BEETROOT AND CARROT w. rocket, walnuts, shallots, grape
oil and balsamic vinaigrette GF V NFO

There is a small surcharge on all credit/debit card transactions V-vegan    VO-vegan option    GF-gluten free    GFO-gluten free option    DF-dairy free    DFO-dairy free option
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Please notify a staff member of any allergies or dietary  requirements.
Please be advised that there is always a risk of contamination in our kitchens as we use products such as

milk, eggs, gluten, seafood, nuts, sesame seeds, we cannot guarantee a total absence of these products.

                                                               
BUTTERFLY SPRITZ                                                                                        15
Seedlip Citrus, Butterfly Pea, Lime

APPLE NOJITO                                                                                                15
Lyres Rum, Cinnamon, Apple Juice, Lime

MANGO TANGO                                                                                             15
Lyres Rum, Blood Orange Monin, Orange Juice, Mango Juice, Lime

 

SALTED CARAMEL ESPRESSO MARTINI                                                     22                               
Salted Caramel Vodka, Kahlua, Espresso       

PASSIONTINI                                                                                                   20
Vanilla Vodka, Passionfruit, Pineapple Juice, Lime      

SLOE BERRY COLLINS                                                                                   20
Sloe Gin, Rosemary, Bitters, Lemon    

WINDSOR STORM                                                                                          20
Kraken, Disaronno, Ginger Beer, Apple Cider, Lime                     

FIERY FIZZ                                                                                                        20
Fireball, Makers Mark, Strawberry, Lemon

COCONUT MARGARITA                                                                                20
Tequila, Malibu, Coconut, Lime



pub classics
STEAK SANDWICH w. Wagyu Beef, Swiss cheese, onion jam, bacon,            
aioli & chips GFO 

CHICKEN PARMIGIANA w. leg ham, Napoli sauce, chips & salad                    

FISH & CHIPS w. lightly battered fillets with tartare sauce & salad
GFO/DF                          

BURGER OF THE WEEK - Check Daily Specials                                           

MON | TUE | WED
Pub Classic + Ogden’s

Pint or a Soft Drink
$30

plates
SEAFOOD SPAGHETTI MARINARA w. Scallops, calamari, mussels,           
crab & a chilli Napoli sauce DF

300G DARLING DOWN SIRLOIN STEAK w. chips, salad & your choice
of unlimited sauce GFO/DFO           

BANGERS & MASH w. Pork sausages, mash potato, peas & onion
gravy 

VEAL SCHNITZEL SPAGHETTI w. bolognaise, parmesan & basil

VEGAN GNOCCHI w. pan seared potato gnocchi, mixed vegetable
Ragu, shredded vegan cheese, basil and pine nuts GF V NFO

sweet
APPLE & RHUBARB CRUMBLE w. vanilla bean ice cream                                      

CLASSIC FRENCH CREME CARAMEL  w. citrus glaze and seasonal

berries GF
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Please notify a staff member of any allergies or dietary  requirements.
Please be advised that there is always a risk of contamination in our kitchens as we use products such as

milk, eggs, gluten, seafood, nuts, sesame seeds, we cannot guarantee a total absence of these products.

Wine
FIZZ

Cantina Trevigiana PROSECCO NV Treviso ITALY

Mumm Cordon Rouge CHAMPAGNE NV Reims FRANCE

ROSÉ

Debussy Reverie ROSÉ 2019 Loire Valley FRANCE

Minuty M ROSÉ 2022 Côtes De Provence FRANCE

WHITE

St Johns Crush SEMILLON SAUVIGNON BLANC 2022 Margaret River WA

Babich SAUVIGNON BLANC 2021 Marlborough NZ

West Cape Howe SEMILLON  SAUVIGNON BLANC 2022 Mount Barker WA

Bleasdale PINOT GRIS 2022 Adelaide Hills SA

Howard Park Flint Rock CHARDONNAY 2021 Margaret River WA

Oakover CHENIN BLANC 2022 Swan Valley WA

Alkoomi Grazing Collection RIESLING 2021 Frankland River WA

Skuttlebutt MOSCATO 2021 Margaret River WA

RED

St Johns Crush SHIRAZ 2021 Blackwood Valley WA

Amelia Park Trellis CABERNET MERLOT 2021 Margaret River WA

Singlefile Run Free PINOT NOIR 2023 Great Southern WA

Ferngrove Black Label MERLOT 2020 Great Southern WA

Franca's Vineyard TEMPRANILLO 2021 Pipers River SA

Bleasdale Second Innings MALBEC 2019 Langhorne Creek SA

Moss Brothers CABERNET SAUVIGNON 2021 Margaret River WA
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ON TAP
Arctic Lager 4.8%
Arctic lite 3.5%
Oggie's Pale Ale 5.2%      
Gatekeeper Special

Single Fin Summer Ale 4.5%
Coopers Lager 4.6%
Travla Lager 3.5%
Stowford Press 4.5%
Matsos Ginger Beer 3.5%
GUEST TAPS - ASK OUR STAFF      

BY THE BOTTLE
Corona
Balter Cerveza
Pure Blonde 
Rogers 
Cascade Light
Peroni Nastro Azzurro
Peroni 3.5                   
Peroni 0% 
Beerfarm Royal Haze IPA 
Guinness
Two Bays Gluten Free Pale Ale
Gweilo Rainbow Sherbet Sour
Magners Original 
Rekorderlig Strawberry & Lime 
Canadian Club & Dry 
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WOOD FIRED BREAD
w. garlic and olive oil

MARGHERITA
Tomato, mozzarella, parmesan, basil, oil VGO

TRUFFLE SHUFFLE
Fior Di Latte, rocket, mushroom, parmesan and truffle oil
VGO

LA FESSA
Fior Di Latte, mortadella, Stracciatella, pepper and evoo

SALAME
Tomato, mozzarella, salami, parmesan, oil

MARINARA
Tomato, oregano, garlic, basil, anchovy, olive, cherry tomato,
burrata and evoo

SALSICCIA CON PATATE
Tomato, Stracciatella, sausage, potato, mushroom

PROSCIUTTO
Mozzarella, cherry tomato, rocket, prosciutto, burrata, oil

CAPRICCIOSA
Tomato, mozzarella, leg ham, olive, artichoke, mushroom, oil

FRUTTI DI MARE
Tomato, Fior Di Latte, garlic, basil, prawn, scallops

Gluten free base +3
Vegan cheese available on request

Please speak to a member of our team about any allergies

Please note that our pizza kitchen is located in a different part of the venue
so your pizza may come out at separately from the rest of your order

AVAILABLE THURSDAY- SUNDAY






