CELEBRATE AT
WINSTON’S

Private Dining & Events « Intimate or
Exclusive Venue Hire « Enquire with our team

)
.
/% MELBOURNE

BREAKFAST - LUNCH
s DINNER -

6 DAYS
8 - LATE // TUES - SUN

FROM 8AM - 4PM

Bellini 18

sparkling wine,
white peach puree

Air Mail 22

Havana Club rum, lime, honey,
sparkling wine

TAILS

Winston’s Bloody Mary 22

Wyborowa vodka,
worcestershire, hot sauce

tomato juice, lemon,

Espresso Martini 24

Wyborowa vodka, espresso, Mr
Black coffeé liqueur

Porridge warmed oats, raspberry, banana, coconut yoghurt 18 Eggs Anyway poached, scrambled or fried with sourdough and butter 16
Croissant ham, gruyere, béchamel 16 Eggs Florentine, eggs, spinach, english muffin, hollandaise 22
Avocado Toast heirloom tomatoes, goat’s cheese 18 Eggs Benedict eggs, leg ham, english muffin, hollandaise 26
Turkish Roll scrambled egg, bacon, rocket, relish 20 Winnie's Eggs salmon, rosti, hollandaise 28
Lobster Folded Eggs, chilli, chives, sourdough 28 Steak & Eggs porterhouse, fried eggs, bacon, mushroom, horseradish 34
Crispy Buttermilk Pancakes, maple syrup, whipped butter served with crispy bacon or seasonal berries 24
Sides egg 3 | spinach, grilled tomato, avocado, mushroom 5 | goats cheese, halloumi, rosti 6 | salmon, bacon 8 | Side of fries 7
FROM 12PM - 4PM
SANDWICHES & SOUP
Soup of the Day served with bread and butter 18
Fresh Chicken Sandwich chicken, dill, rocket, mayonnaise 21
Cheeseburger wagyu, dill pickle, fries 32
Crispy Fish Burger iceberg, tartare 25
Steak Frites Sandwich Southern Ranges Porterhouse, fries, watercress, peppercorn sauce 28
Oysters lemon, mignonette 6 Lamb Ragu housemade strozzapreti, ragu, gremolata 38
Flour House Sourdough cultured butter 10 Chilli Prawn Spaghettini garlic, parsley, EVOO 45
Anchovy Toast whipped ricotta, lemon zest, sourdough (2pc) 16 Rigatoni spicy vodka sauce, ricotta salata, pangrattato 28
Lobster Roll Brioche, iceberg, crisps 18 Risotto, mushroom, truffle oil, goats cheese 32
Chicken Liver Parfait caramelised onion, toasted Turkish bread 22
Beef Tartare horseradish, egg yolk, crisps 28 Fries garlic aioli 14
Calamari Fritti tartare, lemon 33 Broccolini lemon, Aleppo, pecorino 16
King Prawns nduja brown butter, almond créme 34 Rocket pear, parmesan, balsamic 12
MAINS
Fish of the Day please see your waiter MP
Moules Frites mussels, white wine, chilli, garlic, parsley, fries 38
Steak Frites Southern Ranges Porterhouse 280g MB4+, fries, watercress - choice of béarnaise, au poivre or mushroom sauce 58
Rib Eye 150 Day Grain Fed 600g MB4+, sherry vinegar gastrique, charred onions, fries 126
TUESDAY FRITES NIGHT APERITIVO HOUR TAKEAWAY AVAILABLE

From Spm ¢ Every Tuesday
Steak Frites or Moules Frites
and a glass of vino 45pp

From 4 - 5pm ¢ Daily
Cocktails 16 « Oysters 3
Tap Beer 8 « Wine Special 12

Breakfast & Lunch menu
Till 4pm Tuesday - Sunday

A surcharge will be applied to all credit card transactions. Visa & Mastercard 1.5%

» American Express 2.6%

» Weekend surcharge 10%

* Public Holidays 15%

Please inform our team of any allergies or dietary requirements before ordering « We do our best to accommodate all needs, though trace allergens may be present




