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G A T H E R .  T A S T E .  E X P E R I E N C E

O u r  M o d e r n  A u s t r a l i a n  m e n u  i s  a  f u s i o n  o f

u n i q u e ,  w o r l d l y  f l a v o u r s  t h a t  r e f l e c t  t h e

d i v e r s i t y  o f  o u r  r e g i o n ,  o f f e r i n g

s o m e t h i n g  f o r  e v e r y  p a l a t e .

W i t h  a  f i r m  c o m m i t m e n t  t o  s u s t a i n a b i l i t y

a n d  s u p p o r t i n g  l o c a l  c o m m u n i t i e s ,  w e

p r o u d l y  s o u r c e  o u r  i n g r e d i e n t s  f r o m

r e g i o n a l  V i c t o r i a n  f a r m e r s  a n d  s u p p l i e r s ,

e n s u r i n g  e a c h  d i s h  i s  c r a f t e d  w i t h  t h e

f r e s h e s t  s e a s o n a l  p r o d u c e .

L o c a t e d  w i t h i n  t h e  P u l l m a n  &  M e r c u r e

M e l b o u r n e  A l b e r t  P a r k  h o t e l ,  g u e s t s  c a n

e x p e c t  p r e m i u m  d i n i n g  &  s e r v i c e  e v e r y  t i m e

y o u  d i n e  w i t h  u s .



E N T R É E

Garlic Prawns  (A)
Corn Salsa, Crispy Chili, Chipotle Aioli, Charred Sourdough Bread & Dill

$25

Koo Wee Rup Asparagus 
Prosciutto, Sumac Labneh, Pomegranate Glaze & Nut Granola

$24

Ravioli Di Pesce  (M)
Tasmanian Salmon, Prawns, Shellfish Butter Sauce & Herb Gremolata

$28

Tomato Panna Cotta
Slow Roasted Tomatoes, Petite Tomato Salad, Olive Tapenade & Sourdough Bread 

$22

Smoked Wimmera Duck Breast 
Pickled Cherry Gel, Nasturtium Emulsion & Puffed Quinoa

$27

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or

foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.

SEAFOOD ORIGIN KEY
(A) Australian  (I) Imported  (M) Mixed



M A I N S

Chickpea Panisse
Piperade, Mediterranean Vegetables, Olive Crumb & Herb Oil 

$34

Caserecce Pasta 
Italian Sausage, Sundried Tomato, Artichoke & Parmigiano

$37

Hazeldene Spiced Chicken Breast 
Grilled Zucchini, Olive Mash & Green Onion Vinaigrette

$38

Tasmanian Salmon  (A)
Teriyaki Salmon, Cauliflower, Black Garlic, Pickled Radish & Snow Pea

$44

Lamb Back Strap 
Bass Coast Lamb, Sweet Potato, Courgette, Jus, Date & Olive Jam

$48

Goulburn Valley Pork Belly
Braised Red Cabbage, Celeriac, Pork Crackling & Finger Lime

$44

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or

foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.

SEAFOOD ORIGIN KEY
(A) Australian  (I) Imported  (M) Mixed



G R I L L E D  S T E A K S

Eye of Rump 250G $48

Striploin 250G $54

Scotch FILLET 300G $58

All Steak is served with Roasted Cherry Tomato and your choice of Sauce
Our Beef is Grass Fed Angus Cattle from Victoria

Selection of House-made sauces

Roquefort & Cayenne
Red Wine Jus
Roasted Capsicum

S I D E S

Baby Chat Potatoes
with Salt & Vinegar Seasoning 

$8

Char-Grilled Broccolini
with Toasted Almond & EVOO

$12

SteakHOUSE CHIPS
with Herb Salt & Aioli 

$12

Baby Gem Lettuce
with Shaved Radish & Spring Onion Dressing

$8

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or

foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.

SEAFOOD ORIGIN KEY
(A) Australian  (I) Imported  (M) Mixed



D E S S E R T S

Pickled Berry Cloud Cake 
Vanilla Chiffon Strawberry Mousse Cake, Vanilla Bean Mascarpone, Pickled Strawberry, Lychee
Popping Pearls, Quandong Ice Cream & Salted Macadamia Crumble 

$23

Blue Moon Plum 
Creamy Blueberry Mousse Dome, Davidson Plum Curd Insert, Blueberry-Lavender Coulis, Sesame
Tuile & Lemon Myrtle Cream

$24

Dark Sphere 
Vegan Coconut Mousse Insert with Passionfruit & Mango Pale’ Served with Rosemary Infused
Strawberry Coulis & Dark Chocolate Crumble

$22

That’s Amore Cheese Platter
Three Italian Cheeses, Lavosh, Fruit Paste & Fresh Grapes

$36

Spring Kiss
Blood Orange Mousse, Milk Chocolate Ganache, Cherry Jelly, Vanilla Chantilly, Yuzu & White
Chocolate Espuma, Mandarin-Mint Gel, Finger Lime & Hazelnut Praline Soil 

$22

S E A S O N A L  D E S S E R T

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or

foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.

SEAFOOD ORIGIN KEY
(A) Australian  (I) Imported  (M) Mixed



V I C T O R I A N  W I N E S

CLOUD STREET SPARKLING BRUT 
King Valley, Victoria 

$15/$60

Motley cru prosecco
King Valley, Victoria

$16/$65

motley cru sauvignon blanc
Central Victoria

$16/$65

motley cru chardonnay
Victoria

$16/$65

cloud street rosÉ
Heathcote, Victoria

$15/$60

la boheme pinot gris
Yarra Valley, Victoria

$17/$70

Cloud street pinot noir
Victoria

$16/$60

tar & roses tempranillo
Heathcote, Victoria

$16/$70

motley cru shiraz
Heathcote, Victoria

$16/$65

sparkling wine

white wine

rosÉ

red wine



D I S C O V E R  M O R E

rockbare riesling
Clare Valley, South Australia

$16/$65

catalina Sound Sauvignon Blanc
Marlborough, New Zealand

$17/$70

Audrey wilkinson rosÉ
Hunter Valley, New South Wales

$16/$60

Robert Oatley shiraz signature series
McLaren Vale, South Australia

$16/$65

Credaro five tales cabernet merlot
Margaret River, Western Australia

$14/$55

white wine

rosé

red wine

Audrey wilkinson shiraz
Hunter Valley, New South Wales

$16/$60

CHANDON BRUT
Yarra Valley, Victoria

$18/$90

dal zotto pucino prosecco
King Valley, Victoria 

$18/$75

sparkling wine



A P E R I T I F  &  D I G E S T I V E

aperol $14

campari $14

pimms $14

yalumba antique muscat $16

PENFOLDS CLUB $14

penfolds grandfather $26

pernod $15

P O R T  &  S H E R R Y



C O C K T A I L S  -  T H E  S I G N A T U R E S

Royal Flush
St. Rémy VSOP, Cinzano Rosso, Crème de Cassis, Crème de Pêche 

$26

Orangecello Spritz
Orangecello, Quandong, Orange Juice, Ate Brut, Lemonade

$24

Moon
Bombay Sapphire, St.Germain Elderflower Liqueur, Orange Bitters

$24

London Ember
Sailor Jerry Spiced Rum, Triple Sec, Earl Grey Tea 

$24

Salted Caramel Espresso Martini
Ketel One Vodka, Kahlua, Caramel Syrup, Espresso, Sea Salt, Honeycomb 

$25

Discover our carefully curated cocktail creations served here at Windows.
Crafted with Passion, Perfected with Precision & Served with Elegance.

Pilgrim Margarita
Sierra Tequila, Ginger Syrup, Ginger Liqueur, Lime Juice, Triple Sec

$26

Vanilla White chocolate Old fashioned
Jim Beam, Crème de Cacao White, Vanilla Syrup

$26

Polar rose
Smirnoff Vodka, Triple Sec, Grapefruit Juice, Cranberry Juice

$25



C O C K T A I L S  -  T H E  C L A S S I C S

Margarita
Olmeca Tequila, Triple Sec, Lime Juice, Sugar Syrup, Salt

$23

Daiquiri
Bacardi, Lime Juice, Sugar Syrup

$23

Espresso Martini
Ketel One Vodka, Kahlua, Espresso 

$23

Martini
Served Dirty or Dry

$24

Tom Collins
Tanqueray Gin, Lemon Juice, Sugar Syrup, Soda Water

$23

Negroni
Mortimer’s Gin, Campari, Rosso Vermouth

$23

Old fashioned
Maker‘s Mark, Aromatic Bitter, Orange, Sugar

$23

Irish Coffee
Jameson Whiskey, Espresso, Whipped Cream

$22



T A P  B E E R

kirin ichiban lager
Yokohama, Japan

$14/ $18

stone & wood
Byron Bay, Australia

$12/ $16

furphy refreshing ale
Geelong, Victoria

$12/ $16

heineken
Amsterdam, Netherlands

$14/ $18

Available in your choice of Schooner or Pint

B O T T L E D  B E E R  &  C I D E R

james boag premium
Tasmania, Australia

$13

James boag premium light
Tasmania, Australia

$11

xxxx gold
Queensland, Australia

$13

corona
Mexico City

$13

furphy refreshing ale
Geelong, Victoria

$13

heineken
Amsterdam, Netherlands

$13

little creatures
Geelong Victoria

$13

James squire zero
Wheelers Hill, Victoria

$10

James squire orchard crush apple cider
Yarra Valley, Victoria

$13

heineken silver
Amsterdam, Netherlands

$14/ $18

guinness 
Dublin, Ireland

$18

kirin hyoketsu - lemon
Japan

$14/ $18



S P I R I T S

rum
bacardi $14
bundaberg $14
CAPTAIN MORGAN SPICED $15
SAILOR JERRY SPICED $14
the baron samedi spiced $16
ron zacapa $24
appleton estate $15
havana club 3 $14
havana club 7 $18
malibu $14

vodka
smirnoff $14
ketel one $14
belvedere $18
grey goose $19
ciroc $18

gin
mortimer’s gin $16
gordon $14
bombay sapphire $16
tanqueray $15
tanqueray 10 yr $22
hendricks $20
four pillars $19
four pillars shiraz $22

tequila
olmeca $14

sierra $14

bourbon
$14
$15
$18
$18

jim beam
jack daniel’s
wild turkey
maker’s mark

whisky
$15johnnie walker red

johnnie walker black - 8yr $16
chivas regal - 12yr $19
canadian club $15
jameson $16

single malt scotch
glenlivet - 12yr $20
glenfiddich - 12yr $23
glenmorangie - 12yr $23

brandy & cognac
courvoisier vsop $24
remy martin vsop $19
hennessy vsop $28

hennessy xo $36

archie rose $16

St agnes $15

liqueur

$14

disaronno amaretto $15
baileys $14
kahlua
frangelico $14
chambord $16
cointreau $15
grand marnier $19
southern comfort $15
st-germain $15
ouzo $15
OPAL NERA $15

Hennessy vs $26

diplomatico exclusiva

reserva

$24

kraken spiced $18

roku $16

monkey 47 - sloe gin $22

1800 tequila anejo $22

Macallan - 12yr $28

nikka yoichi $18



N O N - A L C O H O L I C  

coke 330ml $6

diet coke 330ml $6

coke no sugar 330ml $6

sprite 330ml $6

yaru sparkling water 300ml $6

yaru still water 300ml $6

juice (apple, orange, pineapple) 300ml $6

red bull 300ml $5

red bull sugar free 300ml $5

T E A  &  C O F F E E

espresso $4

latte $5/ $6

cappuccino $5/ $6

flat white $5/ $6

long black $5/ $6

macchiato $5/ $6

mocha $5/ $6

decaffeinated $5/ $6

hot chocolate $5/ $6

dilmah T-series range
Brilliant English Breakfast, The Original Earl Grey, Green Tea with Jasmine Flowers, Pure Peppermint 
Leaves, Pure Chamomile Flowers, Rose with French Vanilla

 $5/ $6

Soy, Almond, Lactose Free, Oat, Honey or Flavours  $0.50
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	Tomato Panna Cotta
	Slow Roasted Tomatoes, Petite Tomato Salad, Olive Tapenade & Sourdough Bread

	$22
	Koo Wee Rup Asparagus
	Prosciutto, Sumac Labneh, Pomegranate Glaze & Nut Granola

	$24
	Garlic Prawns  (A)
	Corn Salsa, Crispy Chili, Chipotle Aioli, Charred Sourdough Bread & Dill

	$25
	Smoked Wimmera Duck Breast
	Pickled Cherry Gel, Nasturtium Emulsion & Puffed Quinoa

	$27
	Ravioli Di Pesce  (M)
	Tasmanian Salmon, Prawns, Shellfish Butter Sauce & Herb Gremolata

	$28

	MAINS
	Chickpea Panisse
	Piperade, Mediterranean Vegetables, Olive Crumb & Herb Oil

	$34
	Caserecce Pasta
	Italian Sausage, Sundried Tomato, Artichoke & Parmigiano

	$37
	Hazeldene Spiced Chicken Breast
	Grilled Zucchini, Olive Mash & Green Onion Vinaigrette

	$38
	Tasmanian Salmon  (A)
	Teriyaki Salmon, Cauliflower, Black Garlic, Pickled Radish & Snow Pea

	$44
	Goulburn Valley Pork Belly
	Braised Red Cabbage, Celeriac, Pork Crackling & Finger Lime

	$44
	Lamb Back Strap
	Bass Coast Lamb, Sweet Potato, Courgette, Jus, Date & Olive Jam

	$48

	GRILLED STEAKS
	Eye of Rump 250G
	$48
	Striploin 250G
	$54
	Scotch FILLET 300G
	$58
	All Steak is served with Roasted Cherry Tomato and your choice of Sauce Our Beef is Grass Fed Angus Cattle from Victoria

	Selection of House-made sauces
	Roquefort & Cayenne Red Wine Jus Roasted Capsicum


	SIDES
	Baby Gem Lettuce with Shaved Radish & Spring Onion Dressing
	$8
	Baby Chat Potatoes with Salt & Vinegar Seasoning

	$8
	Char-Grilled Broccolini with Toasted Almond & EVOO
	$12
	SteakHOUSE CHIPS with Herb Salt & Aioli

	$12

	DESSERTS
	Dark Sphere
	Vegan Coconut Mousse Insert with Passionfruit & Mango Pale’ Served with Rosemary Infused Strawberry Coulis & Dark Chocolate Crumble

	$22
	Pickled Berry Cloud Cake
	Vanilla Chiffon Strawberry Mousse Cake, Vanilla Bean Mascarpone, Pickled Strawberry, Lychee Popping Pearls, Quandong Ice Cream & Salted Macadamia Crumble

	$23
	Blue Moon Plum
	Creamy Blueberry Mousse Dome, Davidson Plum Curd Insert, Blueberry-Lavender Coulis, Sesame Tuile & Lemon Myrtle Cream

	$24
	That’s Amore Cheese Platter
	Three Italian Cheeses, Lavosh, Fruit Paste & Fresh Grapes

	$36
	SEASONAL DESSERT
	Spring Kiss
	Blood Orange Mousse, Milk Chocolate Ganache, Cherry Jelly, Vanilla Chantilly, Yuzu & White Chocolate Espuma, Mandarin-Mint Gel, Finger Lime & Hazelnut Praline Soil

	$22


	VICTORIAN WINES
	sparkling wine
	CLOUD STREET SPARKLING BRUT
	$15/$60
	Motley cru prosecco
	$16/$65


	white wine
	la boheme pinot gris
	$17/$70
	motley cru sauvignon blanc
	$16/$65
	motley cru chardonnay
	$16/$65

	rosÉ
	cloud street rosÉ
	$15/$60

	red wine
	Cloud street pinot noir
	$16/$60
	tar & roses tempranillo
	$16/$70
	motley cru shiraz
	$16/$65


	DISCOVER MORE
	sparkling wine
	CHANDON BRUT
	$18/$90
	dal zotto pucino prosecco
	$18/$75


	white wine
	rockbare riesling
	$16/$65
	catalina Sound Sauvignon Blanc
	$17/$70

	rosé
	Audrey wilkinson rosÉ
	$16/$60

	red wine
	Robert Oatley shiraz signature series
	$16/$65
	Credaro five tales cabernet merlot
	$14/$55
	Audrey wilkinson shiraz
	$16/$60


	APERITIF & DIGESTIVE
	PORT & SHERRY
	PENFOLDS CLUB

	COCKTAILS - THE SIGNATURES
	Discover our carefully curated cocktail creations served here at Windows. Crafted with Passion, Perfected with Precision & Served with Elegance.
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	COCKTAILS - THE CLASSICS
	Margarita
	$23
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	$23
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	$24
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	$23
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	$23
	Old fashioned
	$23
	Irish Coffee
	$22

	TAP BEER
	kirin ichiban lager
	$14/ $18
	stone & wood
	$12/ $16
	furphy refreshing ale
	$12/ $16
	heineken
	$14/ $18
	heineken silver
	$14/ $18
	kirin hyoketsu - lemon
	$14/ $18
	guinness
	$18

	BOTTLED BEER & CIDER
	james boag premium
	$13
	James boag premium light
	$11
	xxxx gold
	$13
	corona
	$13
	furphy refreshing ale
	$13
	heineken
	$13
	little creatures
	$13
	James squire zero
	$10
	James squire orchard crush apple cider
	$13
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	OPAL NERA


	NON-ALCOHOLIC
	coke 330ml
	$6
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	sprite 330ml
	$6
	yaru still water 300ml
	$6
	yaru sparkling water 300ml
	$6
	juice (apple, orange, pineapple) 300ml
	$6
	red bull 300ml
	$5
	red bull sugar free 300ml
	$5
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	$4
	cappuccino
	$5/ $6
	latte
	$5/ $6
	flat white
	$5/ $6
	macchiato
	$5/ $6
	long black
	$5/ $6
	mocha
	$5/ $6
	decaffeinated
	$5/ $6
	$0.50
	hot chocolate
	$5/ $6
	dilmah T-series range
	$5/ $6


