
SAVOURY

TARTINETTE 
Prawn, avocado remoulade, rye

GOUGÈRE
24 month Marcel Petite Comté, hazelnut

-

SANDWICHES
  

Poached chicken, herb mayonnaise and dijon butter   
Curried free-range egg and wild watercress

Cucumber, dill cream cheese and preserved lemon

-

SWEET

THE WINDSOR’S SCONES
Strawberry jam and double cream

-

HONEY CEYLON SABLÉ
Honey whip, Ceylon mousse, lemon gel, sablé

STRAWBERRY BASIL ROLL
Vanilla sponge, basil ganache, strawberry confit

CHOCOLATE MISO CARAMEL ENTREMET
Chocolate mousse, miso caramel, hazelnut dacquoise

-

A POT OF SPECIALTY TEA OR COFFEE

A GLASS OF FRENCH SPARKLING WINE OR 
NV PIPER HEIDSIECK CUVEE BRUT
(Additional glass of sparkling wine $15)

 

WEEKDAYS

$89 WITH FRENCH SPARKLING WINE
$109 WITH CHAMPAGNE

WEEKENDS

$109 WITH FRENCH SPARKLING WINE
$129 WITH CHAMPAGNE

Kindly note a 15% surcharge applies on public holidays

*All seafood is of imported origin

GIFT CARDS

ENJOYED AFTERNOON TEA? GIFT THE GIFT OF 
AFTERNOON TEA WITH OUR GIFT CARDS



COCKTAILS

WINDSOR MARTINI	          24
Windsor blend Ceylon infused gin, orange marmalade, lemon

NEGRONI	          24
Gin, campari, sweet vermouth

MARTINI	          24
Gin, dry vermouth

RHUBARB COLLINS	          24
Gin, dry vermouth, rhubarb cordial, lemon, soda

SPRING ST. ESPRESSO MARTINI	          24
Vodka, coffee liqueur, coffee, cacao liqueur

CHAMPAGNE & SPARKLING WINES

NV LOUIS PERDRIER BRUT	   
France			                       	     	     15/60

NV PIPER HEIDSIECK CUVÉE BRUT
Champagne, France             		                                         30/180

NV JANSZ PREMIUM CUVÉE BRUT
Tasmania     		                                         88

NV PATRICK PIUZE ‘FRENCH BUBBLE’ NON DOSÉ  
BLANC DE BLANCS
Chablis, France 				    116

NV MONMARTHE 1ER CRU “SECRET DE FAMILLE”
Champagne, France            		                                               210

NV LOUIS ROEDERER ‘COLLECTION 246’ BRUT	  	   
Champagne, France       	                                                        250

NV EGLY-OURIET GRAND CRU EXTRA BRUT
Champagne, France			                   	 412

STILL WINES

2025 DAL ZOTTO / PINOT GRIGIO
King Valley, VIC      			                          15/67

2025 PERIHELION / CHARDONNAY	  
Adelaide Hills, SA                     	                                       14/66

2023 PETRONIO ‘TWO HILLS VINEYARD’ PINOT NOIR 
Yarra Valley, VIC                                                    		  16/69 

2022 BALNAVES CABERNET SAUVIGNON MERLOT	    
Coonawarra, SA                                                   		  15/68

TEA

Our loose leaf teas are sourced by our tea buyers from around 
the world, with teas brewed at the tea bar to bring out their best 

characteristics.

THE WINDSOR’S AFTERNOON BLEND
A black tea custom- blend with leaves from three of the finest 

Ceylon estates in Sri Lanka
  

ENGLISH BREAKFAST
A morning favourite showcasing the finest second flush Assam teas 

with Broken Orange Pekoe from Sri Lanka

EARL GREY
A hint of bergamot

 

DARJEELING
The “Champagne of Teas” – light, golden and  

slightly perfumed
 

LAPSANG SOUCHONG
A strong and smoky tea from the Wuyi Mountains, China

 

BERRY GREEN 
Green, oolong and black teas blended with dried strawberries, red 

currants and raspberries

SUPREME GREEN 
A fine Japanese tea from Shizuoka. Light and grassy

RASPBERRY QUENCH
Naturally sweet mouth-watering tea

PEPPERMINT
Intense and clean

LEMONGRASS AND GINGER
Refreshing and uplifting

 CHAMOMILE 
A simple and calming caffeine-free blend

MARIGOLD BLOOMING
A hand-rolled tea that artfully opens into a blossom in hot 

water. A clean, delicate marriage of green tea, marigold with 
hints of honey and peach

MÖRK HOT CHOCOLATE

JUNIOR DARK CHOCOLATE 50%
A lighter drinking chocolate. Notes of brownie, toasted nuts and a 

lingering toffee sweetness.

DARK MILK AND RIVER SALT 60%
Rich dark milk chocolate with a pinch of river salt. Notes of dark 

caramel, malt and honey.



SAVOURY CANAPÉS

Cheese and vegemite scroll
Pork and fennel sausage roll

Cornflake-crumbled chicken slider

SWEETS

Wagon Wheel
Golden Gaytime choux

Chocolate dipped strawberry
Banana pop

Milo and Tim Tam whip
Buttermilk scone

Juice or Mörk hot chocolate

THE DESSERT BUFFET (Weekends)

Menu
CHILDREN’S AFTERNOON TEA
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