
Café Menu 
To Start 
House made Specialty Breads  
choice of: garlic, cream cheese and rosemary or  mustard and parsley         v  2.90 
Windy Point Dips selection with pita bread        12.50 per person 
 

Entrée  
Oysters Three Ways 
Lemon, lime and wasabi sorbet, red wine and shallots and oyster skewers with blistered chorizo,  
bacon and Windy Point’s own spicy sauce                g  (12) 25.00 
Oysters Natural  with lemon and lime                 g  (12) 22.00 
Spencer Gulf Salt and Pepper Squid with chilli and lemon aioli                     e 14.50     mc 25.90 
Kangaroo Island Haloumi with tomato, basil and lemon crust        e15.50 
Wagyu Carpaccio with Cognac and Cumin Cured Kangaroo served with rich capsicum mousse and sugared cucumber                16.90 
 
Main Course 
Green Chicken Curry of green beans , capsicum, potato and Jasmine rice         25.90 
Coopers Pale Ale Battered Flathead served with chips, salad and house made tartare sauce        29.00 
Crispy Skinned Kingfish with celeriac remoulade, toasted walnuts and baby cos lettuce     g  28.50 
Angus Scotch Fillet with buttered parsnip and potato puree, red wine glaze     250g             30.00 
        500g     38.00 
Muttaroo Station Kangaroo Fillet with honey mustard and carrot salad           29.50 
Prawn Linguini tossed with chilli and garlic                 27.90 
Crispy Skin Half Duck  twice cooked with mandarin glaze, Chinese broccoli and glacé chilli                     g  29.50 
Lamb Rump thyme scented with beetroot and lentil salad             28.50 
Harissa Marinated Chicken Breast with sweet potato tagine, cashews and couscous             27.00 
 

Side Dishes  
Crunchy potatoes with rosemary and sea salt               8.50 
Steamed market vegetables                 8.50 
Green Salad with fetta, tomato, and vanilla pear                8.50 
Windy Point Caesar Salad            12.50 
with grilled chicken            15.50 
 

Dessert 
Butterscotch panna cotta with caramel ice cream            12.50 
Tiramisu ~ traditional Italian “pick me up” coffee and sponge cake           12.50 
Chocolate Fondant Pudding self saucing with vanilla bean ice cream (please allow 20 mins)         13.00 
Apple and Cinnamon Crumble served with vanilla bean ice cream           13.00 
Ice cream selection assorted flavours with spun toffee               8.50 
Affogato ~ vanilla or chocolate ice cream with a shot of espresso coffee                 7.90        add your favourite liqueur   12.90 
Cheese for One: English stilton waxed, Barossa Valley Wanera, English cloth cheddar, Besace Chevre Affiné,  
Heidi gruyére éclair, Bûché D’Affinois, Waldorf sorbet with toasted pain d’épices walnuts, prune and walnut loaf,  
served with dried muscatels, water crackers, quince, and house made lavosh         17.90 
 

Regional produce crafted into modern cuisine, presented for great value in relaxed,  
comfortable surrounds with outstanding views. Sheer elegance cradled high over the glittering lights of Adelaide. 

Please pay your account at your table. No separate accounts thankyou. 
All credit cards welcomed, surcharge only applies to Amex and Diners 2.5%. Saturday minimum food charge $30.00 net per person. 
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