
THE WINDMILL
S P E C I A L  I T A L I A N  M E N U

Starters
B R U S C H E T T A  A L  P O M O D O R O  

B r u s ch e t t a  w i t h  b u r ra t a ,  m a ce ra te d  i s l e  o f  w h i te  to m a toe s ,  ba s i l  pe s to  &  ba s i l  o i l

Mains

T H E  W I N D M I L L  

£ 3 5  F O R  3  C O U R S E S

Perfectly Paired with either a Pinot Grigio or New Zealand Sauvignon Blanc

O R T O  T O S C A N O
C rea m y  ca n n e l l i n i  bea n s ,  ch a r re d  co u rge t te ,  ba by  to m a toe s ,  s a l s a  ve rd e ,  c r i s py  C a ve l o  N e ro

Perfectly paired with either, by the bottle: Gavi, Sancerre or Albariño. 
By the glass: New Zealand Sauvignon Blanc

P A N  S E A R E D  S E A B A S S
C rea m y  ca n n e l l i n i  bea n s ,  s a l s a  ve rd e ,  ch a r re d  l e m o n ,  c r i s py  ca vol o  N e ro

Perfectly paired with either, by the bottle: Sancerre, Albariño or Gavi. 
By the glass: New Zealand Sauvignon Blanc

B R A I S E D  B E E F  S H I N  &  S H O R T  R I B  R A G U
Pa ppa rd e l l e  w i t h  l e m o n  &  pa r m e s a n  c r i s py  b rea d c r u m b s ,  ga r l i c  foca cc i a

Perfectly paired with either, by the bottle: Rioja, Albariño or Sancerre. 
By the glass: New Zealand Sauvignon Blanc

Dessert
T I R A M I S U  C L A S S I C O

Tra d i t i o n a l  t i ra m i s u  w i t h  e s p re s s o - s oa ke d  l a d y f i n ge rs ,  m a s ca r po n e  c rea m ,  cocoa  powd e r

Perfectly paired with a freshly brewed espresso, coffee liqueur or after-dinner cocktail

"Chi mangia bene, vive bene."
Those who eat well, live well.

C o n t a i n s  ra w  a l coh ol ,  K h a l u a h  &  m a s a l a
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