
T H E  K I T C H E N
WINDSOR RSL - The Home of the Hawkesbury

HE ART Y FL AVOURS AND FRESH INGREDIENT S,
A MENU FOR E VERYONE

L U N C H  &  D I N N E R  |  7  D A Y S
Whether you prefer a quiet intimate setting 
or a vibrant outdoor space, we have just the 

right spot for you to enjoy your meal.
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A BUFFALO MOZ Z ARELL A CHEESE 17 21

buffalo mozzarella, oregano & fresh 
basil, tomato cheese base 

H AM & PINE APPLE 17 21 
tomato cheese base

WINDSOR DELUXE 21 25
pepperoni, beef, ham, capsicum,
red onion, olive & parsley, tomato 
cheese base

BBQ CHICK EN 21 25
BBQ chicken breast, spinach, 
mushroom, BBQ cheese base

VEGE TARI AN 19 23
zucchini, eggplant, capsicum, 
basil pesto & goat cheese, tomato 
cheese base
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S TH AI SAL AD 23 27

with mixed leaves, coriander, mint, 
carrot, cucumber, chili & sprouts with 
lime chili dressing 

CHOOSE
poached chicken breast with coconut
marinated beef with peanuts

ROA STED BEE TROOT AND H ALOUMI SAL AD 23 27
with roquette, pomegranates, orange 
segments, roasted pepita seeds & fresh 
mint

CAESAR SAL AD  16 19 
with cos lettuce, bacon, parmesan 
cheese, croutons, soft boiled egg & 
house made dressing 

Add poached chicken breast 6
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TA GARLIC CHILI PR AWN LINGUINE 25 30

with cherry tomatoes, tomato sugo, 
rocket & parmesan 

CHICK EN BOSCAIOL A PENNE 23 27
with chicken breast, mushrooms, 
bacon, cream & fresh parmesan

BEEF R AGU RIGATONI 20 24
with pulled beef, tomato sugo, carrots,
celery, onion, herbs & fresh parmesan

 M V



E
N

TR
É

E
S

H
A

R
E

 B
O

A
R

D
S

TO
 S

TA
R

T GARLIC, HERB, OR CHILI BRE AD  (V)  8 10

BRUSCHE T TA 16 19
burrata, tomato, basil, balsamic 
glazed on grilled sourdough bread 

DIP S WITH PITA BRE ADS 15 18
beetroot hummus, baba ghanoush & 
whipped feta

 M V  M V  M V

CHICK EN WINGS 19 22
Choose
honey soy | smokey BBQ | Korean

SPICY KORE AN FRIED CHICK EN PIECES 16 19 
with chicken tenderloins, sesame seeds, 
peanuts, shallots & chili 

SALT & PEPPER CAL AM ARI 16 19
with squid ink aioli, shallots, chili 
& lemon wedges

LOADED WAFFLE FRIES 16 19
with melted cheese, crispy bacon, sour
cream, shallots & fried onion

A SI AN ST YLE PORK BELLY BITES  20 22 
with shallots, chili & sesame seeds

BBQ PL AT TER 60 72
with chargrilled chorizo, BBQ brisket, 
mini chicken skewer, pork belly with 
creamy slaw, spiced corn ribs, pickle, 
criolla salsa, grilled bread with BBQ 
sauce and mustard

SH ARED CHICK EN SOUVL AK I SK E WERS 50 60
with chicken thigh, Greek salad, grilled 
pita bread and tzatziki sauce
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THE WINDSOR 19 23
wagyu beef, bacon, American cheese
lettuce, tomato with secret sauce &
fries

CRISP Y PORK BELLY 22 27
pork belly, creamy apple slaw & BBQ 
sauce & fries 

PULLED BBQ BRISK E T 23 28
beer infused brisket, slaw, pickle & 
house made beer BBQ sauce & fries

SOUTHERN FRIED CHICK EN BRE A ST 19 23
with slaw, pickle, chipotle aioli 
& fries

THE REUBEN 22 27 
grilled rye bread filled with pastrami, 
sauerkraut, Swiss cheese with a creamy 
Russian dressing & fries

PHILLY CHEESESTE AK 23 28
with grilled steak, onion, 
capsicum, provolone cheese & fries

STE AK S ANDWICH 23 28 
with rocket, aioli, tomato, caramelized 
onion & fries

HERB CRUMBED CHICK EN SCHNIT ZEL 23 28 
with fries, Windsor slaw & aioli 

BEER BAT TERED FISH 22 27
with fries, salad, lemon & tartare

CHICK EN PARMIGI AN A 25 30
with tomato sugo & mozzarella 
served with fries 

ROA ST OF THE DAY WITH ROA STED 15 22 
with roast pumpkin, fried potatoes, 
steamed green beans, peas & gravy

BEEF SAUS AGES 18 22
with creamy mash, peas & gravy

CURRY OF THE DAY  15 18

BEEF & GUINNES S PIE 20 24
with mash, mashed peas & gravy 

GRILLED ATL ANTIC SALMON 34 41
with roasted kipfler potato, asparagus,
baby peas & romesco sauce

PORK BELLY 32 38
with cauliflower puree, broccolini,
almond & apple cider sauce

BR AISED L AMB SH ANK 28 36
with creamy mash, peas & red wine jus

CHICK EN SOUVL AK I SK E WER 28 33
with chicken thigh, Greek salad, grilled
pita bread and tzatziki sauce

S
ID

E
S FRIES 8 10

with garlic aioli 

CRE AM Y M A SH 8 10

THE WINDSOR SL AW 8 10

GARDEN SAL AD 8 10

STE AM VEGE TA BLES 10 12
TH

E
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L RUMP STE AK GR AIN FED 250G 28 34
with salad & fries

SCOTCH FILLE T SOUTHERN PRIME 350G 38 45
with salad & fries

E YE FILLE T 200GM 42 50
with creamy mash, portobello mushrooms, 
seasonal greens & jus

SAUCES 2.5
mushroom
seeded mustard cream (gf)
diane sauce (gf)
pepper sauce (gf)

classic gravy (gf)
red wine jus (gf)
béarnaise sauce
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S CHEESEBURGER 9 14 
with fries

CHICK EN NUGGE T S 9 14 
with fries

MINI SCHNIT ZEL 9 14 
with fries

BAT TERED FISH 9 14
with fries

H AM AND PINE APPLE PIZ Z A  9 14

Please be aware that our food may contain or 
come into contact with common allergens, such 
as dairy, eggs, wheat, soybeans, tree nuts, 

peanuts, fish, shellfish or wheat.

The decision to consume a meal remains the 
responsibility of the diner.

*M - Member  | V - Visitor
GF - Gluten Free  | V - Vegetarian


