BUTCHER’S

BREADS

BLOCK

WINDAROO

GARLIC BREAD $6.00
lightly toasted garlic buttered sour dough
A —  TAVERN—— 250G RUMP -
Cheese and bacon +$3.00 350G RUMP $29.00
PULL A PART COB $9.50 200G EYE FILLET $33.00
topped with cheesy bacon 250G MIGNON $34.00
BRUSCHETTA $9.50 300G RIB FILLET $33.00

ALL STEAKS SERVED with a choice of
chips or baked potato PLUS your choice of
sauce, Mushroom, Pepper, Dianne, Gravy,
Creamy Garlic or Hollandaise

SAND & SURF

sour dough topped with tomato, basil, fetta

SOMETHING

TO START

PORK BELLY FRITTERS
with pickled cucumber,

LUNCH &
DINNER

sriracha, honey glaze BARRAMUNDI $29.00

SALT AND PEPPER salsa verde, mint and pea cous cous, snow

CALAMARI : pea tendrils

crispy fired seasoned squid, “ ’ “ "

Iem?r/w, aioli ; CHEF S BEST OUR FISH AND CHIPS $25.00
beer battered alaskan cod, sea salt, brown

DEVIL WlNGS . . _ CHICKEN BREAST WITH $27.00 vinegar, lemon, home-made tartare sauce,

southern fried chicken wings coated in CHORIZO, ROAST CAPSICUM lemon, and chips

homemade spicy BBQ sauce

AND FETTA FARCE

with mash, asparagus and capsicum coulis SEAFOOD BASKET $29.00

beer battered fish, crispy fried prawns,
scallops and calamari, home-made tartare
sauce, lemon, and chips

SEAFOOD MARINARA $23.50
black tiger prawns, barramundi, fresh

OYSTERS (3)
natural or kilpatrick

LAMB RUMP $26.50
crushed potato, green beans, baba ganoush
and red wine jus

RICH BEEF AND MUSHROOM $20.00 scallops and green mussels tossed in napoli
POT PIE sauce, topped with rocket and lemon

mash potato, mushy peas

CHICKEN SCHNITZEL $19.50 CRISPY SKIN SALMON A

tangy avocado salsa, asian greens, creamy
mash

300g panko crumbed chicken breast lightly
fried until golden
All schnitzels come with a choice of sauce,
Mushroom, Pepper, Dianne, Gravy, Creamy
Garlic or Hollandaise

THAI BEEF SALAD $19.50
spinach, vermicelli noodles, peanuts,

TOPPERS

coriander, capsicum, fried shallots ADD gLa;f;;Zag;r'mi ::ggg A M o ('0 W
CAESAR SALAD $17.00 Creamy Garlic Prawns +$5.00 ‘
cos lettuce, bacon, croutons, boiled egg, PORK RIBS $29.00 GARLIC PRAWNS $9.00
anchovy dressing, shaved parmesan . . . ) SALT AND PEPPER CALAMARI $7.00
_ slow cooked juicy rack of pork ribs drizzled

ADD Chicken +$6.00 with a sticky texas BBQ sauce served with beer GRILLED BACON $5.00
S&P Squid +$5.00 battered chips & tangy house made slaw ONION RINGS $5.00
RIB, RUMP AND WING COMBO  $33.00 FRIED EGG $2.00

our “slow cooked juicy rack of pork ribs”, and
a delicious rump steak served alongside our

“Devil wings”
CHEESE BURGER

CARBONARA $17.00
CHICKEN NUGGETS smoked bacon, mushroom and fettuccine CHIPS $7.00
BATTERED FISH pasta tossed through a creamy white wine

sauce topped with shaved parmesan BiERIE=E $9.00
SALAD BAR VEAL RAGU $23.00

slow cooked veal in a rich napoli sauce tossed
with fettuccine pasta topped with a fresh
gremolata

PORK BELLY $27.00
crispy skin pork belly served with hoisin glazed
egg noodles and asian greens

BURGER BAR

BBQ BEEF PIZZA

$20.00
ground beef, pulled beef, kransky, red
onion, BBQ base, aioli

CHICKEN CRUNCH $18.50
panko crumbed chicken breast, maple
bacon, tomato lettuce and aioli

SHIITAKE & SWEET PEA RISOTTO
tendrils, parmesan, sage oil

MARGHERITA $18.00 $19.50

sliced tomato, fresh basil and cheese BEEF AND BRIE $18.50
beef patty, field mushroom, brie cheese,

rocket and mayo

STEAK SANDWICH $19.50
prime rib fillet, caramelized onion, bacon,
melted cheese, lettuce, tomato, smokey

ITALIAN CHICKEN $20.00
sliced chicken breast, chorizo, red onion,
red capsicum fresh basil

SUPREME $20.00

shredded ham, capsicum, spinach, tomato,
pineapple, ground beef

bbqg sauce, aioli all served on lightly toasted
Ciabatta



WINDAROO

— TAVERN ——

WMZ@ QJWZ?

MONDAY NIGHT TUESDAY NIGHT

$18
a_{ ’j?'

THURSDAY NIGHT
ON LY

CHEF S

KIDS EAT'
FREE




