Entrees
Garlic bread (GFA,V)

Mains

Seafood

Thai green chicken curry (GFA, DFA)

Seafood risotto (GFA, DFA)
A creamy tomato risotto with prawns, barramundi, mussels,
calamari, smoked salmon, cherry tomatoes, basil, peas and

With cherry tomato, basil, Spanish onion and parmesan $11

Free range chicken tenderloins and vegetables simmered in an
aromatic Thai green curry sauce. Served with steamed rice and roti
bread $24

Soup of the day $9 (VA, GFA, DFA)

Windy Hill burger

Beer battered ﬁsh and chips (GFA) (DFA)

Saganaki (GFA,V)

Fillets of ﬁsh in a crunchy beer batter. Served with chips, salad,

With wild rocket and lemon $11

Grilled beef patty, bacon, caramelised onion, rocket, tomato,
cheddar cheese, tomato relish & mayo in a brioche bun served with
beer battered chips $21

Green pea and parmesan arancini (V, GFA)

BBQ pork ribs

Ciabatta topped with garlic butter and baked $7

Bruschetta (DFA)

With aioli $11

parmesan $25

tartare and lemon $24

Gourmet seafood platter (GFA, DFA)
Grilled calamari, beer battered whiting, salt and pepper squid, grilled
barramundi ﬁllet, a garlic prawn skewer, marinated mussels and
smoked salmon. Accompanied by fat chips, tartare, lemon wedges
and a garden salad $37

Salt and pepper squid (DFA)

Tender slow cooked pork ribs with potato wedges, coleslaw and
tangy BBQ sauce $29

With aioli and lemon $13

Mega mixed grill

Wedges (DFA, V)

Pork and fennel sausage, lamb cutlet, rump steak, grilled beef
patty, marinated chicken tenderloins, bacon, caramelized onions,
fat chips, salad, gravy and a fried egg $37

Barramundi

Crumbed lamb cutlets (GFA)

Salt & pepper squid

Three panko crumbed cutlets, grilled and served with chips, salad
and a side of gravy $29

With chips, salad, lemon & tartare $25

With sour cream and sweet chilli sauce $8

Beer battered chips (V, GFA)
With tomato sauce $7

Steaks

All served with chips and salad or vegetables and topped
with your choice of sauce

Sweet and sour pork

A grilled ﬁllet of barramundi served with chips, salad and wedges of
lemon $27

Vegetarian

Battered pork loin pieces coated with our tangy sweet and sour
sauce, served with a side of steamed rice and bok choy $26

Mushroom risotto (GFA, DFA, V)

Orecchiette Pugliese

Mushrooms, tomato, garlic, onions, butter and parmesan

300g ’Thousand Guineas’ scotch ﬁllet (GFA, DFA)

Ear shaped pasta tossed with pork and fennel sausage, bacon,
broccoli, cracked pepper and parmesan $21

Thai green curry (GFA, DFA, V)

A premium shorthorn grain fed steak renowned for being full of
ﬂavour $35

Traditional chicken parma (GFA, DFA)

300g Rump (GFA, DFA)
A pasture fed steak from the Gippsland region $29

250g ’Kobe style’ wagyu sirloin medallion (MB6+) (GFA, DFA)

A butterﬂied free-range chicken breast coated in panko crumbs,
grilled and topped with Napoli sauce, ham and 3 cheese blend $25

‘The chef’s choice’ A premium thick cut wagyu sirloin steak sourced
from Queensland $37

Chicken schnitzel (GFA, DFA)

200g Wagyu eye ﬁllet (Marble 7+) (GFA, DFA)
‘The best of the best’ highly marbled grain fed premium wagyu
tenderloin from Darling downs $38

Roast of the day (GFA, DFA)
With roast potatoes, roast vegetables, greens and gravy $24

Gravy, mushroom sauce, green peppercorn sauce

Chicken scallopini (GFA)

Steak toppers

Free range chicken tenderloins in a creamy white wine, mushroom
and bacon sauce with garlic mashed potato and greens $26

Salt and pepper squid, grilled prawns, saganaki $5 each

Pasta Pomodoro (GFA, DFA, V)
Tossed with cherry tomatoes, basil, garlic and chilli. Finished
with wild rocket and parmesan

Kids

A butterﬂied free-range chicken breast coated in panko crumbs,
grilled and served with a side of gravy $23

Sauces (GFA, DFA)

Bacon, caramalised onion, grilled mushrooms, fried egg $3 each

Aromatic vegetable curry with steamed rice and ﬂatbread

Bangers and mash (GFA)
Premium pork and fennel sausages served on creamy mashed
potato with greens and gravy $24

Fish and chips
Chicken nuggets
Beef schnitzel
Chicken parma
Pasta Napoli

Desserts

Wednesday nights
Member’s night

Apple and rhubarb crumble $9
With double cream and strawberries

Chocolate pudding $9
With ice cream

Berry mousse $6
With whipped cream

ALL MEMBERS RECEIVE 50% OFF ANY MAIN
MEAL BY SWIPING THEIR MEMBERSHIP CARD
AT RECEPTION

Pavlova $6

$17Monday
Parmanights
& drink
$17 Parma & drink

Fridays
Steaks and Seafood $18.50

INCLUDES BEER, WINE OR SOFT DRINK
All butterﬂied free range chicken breasts coated in panko crumbs and
all served with chips and salad or vegetables

AVAILABLE LUNCH AND DINNER
Gourmet seafood platter (GFA, DFA) Grilled calamari, beer

Marinara parma Prawns , mussels, salt and pepper squid,

smoked salmon, cherry tomatoes, basil, Napoli and mozzarella

battered whiting, salt and pepper squid, grilled barramundi ﬁllet, a
garlic prawn skewer, marinated mussels and smoked salmon.
Accompanied by fat chips, tartare, lemon wedges and a garden
salad

Meatlovers parma Pulled beef, chicken tenderloins, bacon,

300g Rump (GFA, DFA) A pasture fed steak from the Gippsland

beef patty, ham, BBQ sauce and caramalised onion

American parma Grilled and topped with Napoli sauce, angus

beef patty, American cheddar, American mustard, diced onions,
tomato ketchup, pickles and hot dogs

Hawaiian parma Grilled and topped with Napoli sauce,
pineapple, ham, bacon and mozzarella

Super spicy parma Jalapenos, long red chilli, tabasco, harissa,
and chilli powder

FULL MENU ALSO AVAILABLE

region

Barramundi (GFA, DFA) A grilled ﬁllet of barramundi served with
chips, salad and wedges of lemon
Steak of the Day
Please refer to the specials board

Beer battered ﬁsh and chips (GFA) Fillets of ﬁsh in a crunchy beer
batter. Served with chips, salad, tartare and lemon

300g ’Thousand Guineas’ scotch ﬁllet (DFA) A premium

shorthorn grain fed steak renowned for being full of ﬂavour

Seafood risotto A creamy tomato risotto with prawns,
V = Vegetarian
Windy Hill Venue makes every attempt to identify ingredients that may cause
an allergic reaction for those with food allergies however there is always risk
of contamination as in our kitchen we use products such as milk, eggs, gluten,
seafood, peanuts, other nuts, sesame seeds and capsicum. Despite having
strict cross contamination policies we cannot guarantee a total absence of
these products in any of our meals. Customers with food allergies must be
aware of this risk. Windy Hill Venue will not assume any liability for adverse
reactions from the food consumed, or items one may come in contact with

whilst eating any of our meals.

barramundi, mussels, calamari, smoked salmon, cherry tomatoes,
basil, peas and parmesan

FULL MENU ALSO AVAILABLE

Terrace bistro hours
Monday—Sunday
Lunch: 12.00pm —2.30pm
Monday, Tuesday, Thursday, Saturday, Sunday
Dinner: 6.00pm—8.30pm
Wednesday & Friday
Dinner: 5.30pm—8.30pm

