
STARTERS from 11am

Garlic Ciabatta Loaf        6
 Toasted ciabatta loaf �lled with melted 
 garlic butter (VG, CGF)
Sautéed Chorizo and Olives     10
 Spanish chorizo and marinated olives, 
 served warm with hand made sheet lavosh
 (CVG, CGF,DF) 
Grazing Board      30
 Selection of cured meats, pickled vegetables,
 olives and cheddar cheese served with 
 toasted Turkish bread (CGF, CDF)

Mediterranean Calamari Salad   22
 Rice �our dusted calamari, rocket, 
 parmesan, roast capsicum, green
 olives and balsamic vinaigrette (GF, CDF)
 Add double calamari 6

Classic Cheese Burger    10
 Beef patty, tasty cheese and ‘Windy’ 
 burger ketchup on a brioche or Turkish bun
 (CGF, CDF) Add chips 5. Add fried egg 2. Add bacon 4.
Windy’ Chicken Burger    18
 Chargrilled chicken breast, roast 
 capsicum, cheese ,tomato, lettuce, 
 red onion, hummus and aioli on a 
 brioche or Turkish bun (CGF, CDF, CVG)
 Add chips 5. Add fried egg 2. Add bacon 4.

Roman Semolina Gnocchi    21
 Roman Semolina Gnocchi, roasted chicken,
 tomato Napoli, mozzarella cheese and 
 basil pesto (CVG) 
Mixed Mushroom Risotto    20
 Risotto, sautéed mushrooms, sage,
 and Parmesan cheese (VG, V, GF)
 Add shredded roast chicken 4
Sicilian Tagliatelle Alla Norma   20
 Tagliatelle pasta, eggplant, baby capers, 
 basil, cherry tomatoes and pine nuts
 (VGN, DF) Add shredded roast chicken 4

Fish and Chips     24
 Beer battered cod �llets, fat fries, lemon 
 cheek and tartare sauce (DF)
 Add complimentary salad or seasonal mixed vegetables
‘Windy’ Chicken Parma    27
 Pan fried and oven baked crumbed chicken
 breast topped with double smoked leg ham, 
 house Napoli sauce and stretched curd 
 mozzarella served with fat fries 
 Add complimentary salad or seasonal mixed vegetable
Braised Beef Cheek     28
 300 gm Slow cooked beef cheek, potato 
 puree, sautèed spinach and red wine jus

DESSERTS from 11am

Nashi Pear Crumble      10
 Honey roasted Nashi pear crumble with 
 house made walnut ice cream (VG) 
Rich Dark Chocolate Brownie   10
 Rich dark chocolate brownie with house made
 vanilla bean ice cream and candied orange (VG) 
Sticky Date Pudding     10
 House made sticky date pudding with
 house made vanilla bean ice cream (VG, CDF)   
Cheese Platter     16
 All platters are served with your choice
 of one cheese, lavosh, fruit bread, sliced
 apple and quince paste
 Add extra cheese (CGF) 5  
 Queso manchego semi hard -  Locheilan triple cream 
      Epicure gold mature cheddar -  Roquefort blue 

 

GF: Gluten free     DF: Dairy free    CVG: Can be vegetarian    CGF: Can be gluten free    CDF: Can be dairy free    VGN: Vegan    V: Vegetarian    CVGN: Can be vegan    
All dishes may contain or have traces of nuts. 10% surcharge applied on public holidays. Please note: all dishes marked GF (Gluten free) are prepared with equipment that may contain traces of wheat flour. 
Our chefs endeavour to keep cross contamination to a minimum, we do not accept liability should this occur.
  

BRUNCH

SALADS from 11am

Classic Caesar Salad     18
 Cos, bacon, parmesan, crouton, poached
 egg, anchovie dressing (CVG, CGF)
 Add shredded roast chicken 4
Warm Asian Chicken Salad   22
 Warm chicken breast, crispy rice noodles,
 carrot, daikon, cucumber, mint and 
 coriander (GF, DF, CVG)

BURGERS from 11am

KIDS under 12 years. from 11am

Gnocchi         8
 Tomato sugo (VG)  
Spaghetti         8
 Meat ragout (CGF) 
Classic Cheeseburger    10
 Beef patty, tasty cheese and ‘Windy’ 
 burger ketchup on a brioche or Turkish bun
 (CGF, CDF) Add chips 5. Add fried egg 2. Add bacon 4.
Chicken and Chips     10
 Chicken schnitzel and chips  
 Add complimentary salad or seasonal mixed vegetable
Fish and Chips     10
 Battered cod �llets, fat fries, lemon 
 cheek and tartare sauce
 Add complimentary salad or seasonal mixed vegetables
Calamari and Chips     12
 Rice �our dusted calamari, tartare sauce 
 and lemon wedge
 Add complimentary salad or seasonal mixed vegetables
Chicken Nuggets        8
 House made chicken nuggets and fries
 Add complimentary salad or seasonal mixed vegetable

Ice Cream and Wa�e Basket      5
 Wa�e basket with vanilla ice cream and one 
 topping of your choice 
 (Chocolate, vanilla, caramel, strawberry, banana)

PASTA from 11am

WINDY FAVORITES from 11am

SIDES from 11am

Steamed Seasonal Veg        5 
House Garden Salad         5
Small Fat fries with Tomato Sauce       5
Large Fat Fries with Tomato Sauce and Aioli    8
Sweet Potato Wedges        9
 Add sour cream 3. Add sweet chili sauce 2.

Fish Butty      18
 Beer battered cod, potato scallop, 
 red onion, tasty cheese and tartare 
 sauce on a brioche or Turkish bun (CDF)
 Add chips 5. Add fried egg 2. Add bacon 4.

‘Windy’ Beef Burger     18
 160gm all beef patty with cheese, lettuce, 
 tomato, onion, pickles and ‘Windy’ burger 
 ketchup on a brioche or Turkish bun
 (CGF, CDF, CVG) Add chips 5. Add fried egg 2. 
 Add bacon 4. Add extra patty 6

Vegetable Burger     18
 Butternut pumpkin, goats cheese and
 roast beetroot patty, roasted tomato,
 red onion, lettuce and tru�e aioli 
 on a brioche or Turkish bun (VG, CGF)
 Add chips 5. Add fried egg 2. Add mushroom 3
 Add bacon 4. Add beef patty 6 
Classic Oz Steak Sandwich    24
 Chargrilled Porterhouse, caramelised
 onion, lettuce, tomato, beetroot and
 tasty cheese on a large Turkish loaf (CDF)
 Add chips 5. Add fried egg 2. Add bacon 4. 

Loaded Potato Skins     12
 Potato skins topped with mozzarella,
 chives, sweet chilli sauce and sour cream 
 (GF, VG, CDF) Add bacon 4.
House Made Duo of Dips    15
 House made capsicum with goats cheese 
 dip and traditional hummus dip served 
 with toasted Turkish bread (VG, CGF)
Chicken Goujons     14
 Coconut crumbed chicken goujons served
 with Indonesian satay sauce (DF) 
 (contains peanuts) 
Winter Soup Bowl     12
 Served with toasted Turkish bread
 See specials board
Fried Calamari Basket    18
 Rice �our dusted calamari, tartare sauce 
 and lemon wedge (GF, DF)
Arancini Balls         3 for 10
 House made roast pumpkin, feta and     4 each 
 thyme arancini served with tru�e aioli
 (VGN)
Cheese Platter     16
 All platters are served with your choice
 of one cheese, lavosh, fruit bread, sliced 
 apple and quince paste
 Add extra cheese (CGF) 5  
 Queso manchego semi hard -  Locheilan triple cream 
      Epicure gold mature cheddar -  Roquefort blue 

BREAKFAST untill 3pm

Chefs Breakfast
  See specials board
Eggs on Toast                 9 
  2 eggs on toasted sourdough (CGF, V) 
Toasted Banana Bread                           10
  House made banana bread, warm 
  poached fruit compote and double cream (V)
Classic BLTE                16
  Fried egg, bacon, lettuce and tomato on
  a brioche or Turkish bun (CGF) 
  Add chips 5. Add extra fried egg 2. Add extra bacon 4. 
‘Windy’ Breakfast     19
 2 poached eggs, thyme roasted tomatoes,
 bacon, sausage, hash brown, chargrilled 
 mushrooms and tomato relish on 
 toasted sourdough (CGFG) 
Veggie Breakfast     18
 2 poached eggs, thyme roasted 
 tomatoes, chargrilled mushrooms, 
 tomato relish, hash brown, avocado, 
 chickpea and lentil ragout on toasted 
 sourdough (CGF, V)
Smashed Avocado     18
 2 poached eggs, rocket, avocado, Danish
 feta with basil and macadamia pesto on 
 toasted sourdough (CDF, VG,CGF) 
House Made Toasted Fruit Muesli   10
 Rolled oats toasted with local honey, 
 mixed dried fruit, seeds and nuts served 
 with Victorian yoghurt, strawberries and
 warm or cold milk (VG, CDF) 

Toast                6
 Butter, honey, vegemite, peanut butter 
 (CGF, V)
Kids Egg                9
 1 poached egg, 1 hash brown on 
 sourdough (V)
Kids Banana Bread              9
 House made bannana bread, ice cream,
 chocolate fudge sauce and sprinkles (V)

KIDS BREAKFAST untill 3pm


