Paella risotto (GFA, DFA)

Garlic bread (GFA,V)

Vegetable spring rolls (V)

Ciabatta topped with garlic butter and baked $7

With sweet and sour sauce $9

Chorizo, prawns, chicken, peas, capsicum, coriander, saffron, onions,
garlic and chilli $26 (Vegetarian option $21)

Bruschetta
(DFA)
Panko crumbed
schnitzel topped with Napoli, ham and cheese.

Soup of the day (GFA)

Deluxe steak sandwich

With cherry tomato, basil,
Spanish
andsalad
parmesan $11
Served
with onion
chips and

See specials board $9

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

Mac and cheese croquettes

Marinated scotch fillet, mushrooms, American cheese, grilled onions,
egg, bacon in a Turkish bun served with chips $26

Saganaki (GFA,V)

With garlic aioli $13

Vietnamese beef salad (DFA)

With wild rocket and lemon $11

Chips (V)

Green peaWindy
and parmesan
Hill members
arancini
receive(V,
50%
GFA)off all main meals by

Beer battered chips with tomato sauce $8

Marinated beef strips, crunchy Asian slaw, fresh herbs, fried shallots,
cashews and a Saigon dressing $24.50

Withswiping
aioli $11their membership card at reception on a Wednesday night

Wedges (V)

Salt and pepper squid (DFA)

With sweet chilli and sour cream $10

With aioli and lemon $13

Honey soy lamb riblets

Wedges (DFA, V)

Individual oven roasted lamb ribs with a tangy honey soy glaze $15

250g Porterhouse (GFA, DFA)
With sour cream and sweet chilli sauce $8
400g Rump (GFA, DFA)

Beer battered chips (V, GFA)

300g
Scotch
fillet
With
tomato
sauce
$7(GFA, DFA)
Panko crumbed fish and chips (GFA, DFA)

Loaded fries

Garlic bread (V) $8

Salt and pepper squid

3 skewers with coconut satay sauce $13

With aioli and lemon

Surf and turf platter
Rump steak, chicken satay skewer, lamb and rosemary sausage, garlic
prawn skewer, salt and pepper squid, beer battered steak fries,
garden salad, tartare sauce and gravy

Panko crumbed chicken breast, chorizo, bacon, caramalized onions,
fried egg, Napoli sauce, 3 cheese blend $29
Herb crumbed barramundi fillets (GFA, DFA)
Served with chips, garden salad, tartare and lemon $26
Thai prawn curry (GFA, DFA)

With steamed rice and roti bread $27 (Vegetarian option $21)

Atlantic salmon (GFA,DFA)

With chips, salad and tartare sauce

Panko crumbed chicken breast, premium leg ham, Napoli sauce, 3
cheese blend $27
Ultimate parma

Premium beer battered steak fries topped with crispy bacon,
cheese and bacon salt $12
Chicken satay skewers (GFA, DFA)

Fresh fish of the day (GFA, DFA)

Panko crumbed chicken breast and a side of gravy $25

Chicken parma

With tartare and fresh lemon

Grilled fillet, sweet potato puree, baby vegetables and salsa verde

Chicken schnitzel

All served with chips and salad or vegetables and your choice of red
wine jus, gravy, garlic butter, peppercorn or mushroom sauce

Atlantic salmon (GFA, DFA)

250g Porterhouse $35 (GFA, DFA)

Spaghetti and meatballs

300G Scotch fillet $39 (GFA, DFA)
400g Rump steak $41 (GFA, DFA)

Pan fried herb and garlic meatballs tossed with spaghetti and Napoli
sauce. Finished with parsley and parmesan $23 (Vegetarian $21)

400g T-Bone $44 (GFA, DFA)

Lamb shank (GFA, DFA)

BBQ lamb ribs $38 (GFA, DFA)

Slow cooked lamb shank braised with red wine jus and vegetables.
Served with mashed potato $28.50

Lamb and rosemary sausages $27 (GFA, DFA)
GFA = Gluten free alternative DFA = Dairy free alternative
V = Vegetarian

VA = Vegetarian alternative

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.

Grilled fillet, sweet potato puree, baby vegetables and salsa verde $31

Beef and cashew stir fry (DFA) (Vegetarian option $21)
Tender strips of rump steak marinated and tossed in a wok with
hokkein noodles, Asian greens and our sticky soy glaze $24
Salt and pepper squid

With chips, salad and tartare sauce $26.50
Surf and turf platter
Rump steak, chicken satay skewer, lamb and rosemary sausage, garlic
prawn skewer, salt and pepper squid, beer battered steak fries,
garden salad, tartare sauce and gravy $41

Wedges (V)
Soup (GFA)
Garlic bread (V)
Spring rolls (V)

Satay chicken skewers (GFA, DFA)
With steamed rice, greens and satay sauce
Crumbed fish and chips (GFA, DFA)
With tartare and fresh lemon
Rump steak (GFA, DFA)
Grilled to your liking and served with chips, salad and your choice
of sauce
Bangers and mash (GFA)
Lamb and rosemary sausages, mashed potato, greens and gravy
Salt and pepper squid
With chips, salad and tartare sauce
Chicken schnitzel
Panko crumbed schnitzel with chips, salad and a side of gravy
Vegetable stir fry (V)
With hokkien noodles
Chicken parma
Panko crumbed schnitzel topped with Napoli, ham and cheese.
Served with chips and salad
Spaghetti and meatballs
Topped with parmesan
Lambs fry and bacon (GFA)
With mashed potato, greens and gravy
Roast of the day (GFA, DFA)
Served with roast veggies, potatoes, greens and gravy

Steak sandwich
Marinated scotch fillet, caramelised onions, cheese and bacon.
Served with a side of chips
Grilled salmon fillet
With chips and salad
Lamb shank (GFA, DFA)
Please see cake display cabinet
With mash and vegetables
for todays delicious selections
Fishermans basket
Crumbed fish, garlic prawn skewer, salt and pepper squid, chips,
salad and tartare sauce

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

