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                       Windsor Bar & Restaurant Complete Menu
Starters

Windsor Soup Special €4.25

Smoked Chicken Salad €5.95

Diced smoked chicken, seasonal leaves, croutons and bacon in a homemade Caesar dressing        

Crab Claws & Prawns €8.95

With fresh herbs, lemon & garlic butter

Thai Duck Salad €5.50

Crispy duck on a bed of mixed greens, dressed with a ginger, lime and chilli oil, topped with pine nuts.   

Warm Goats Cheese tartlet (V) €6.75

Served on a pastry tartlet with a red onion marmalade, topped with a rocket salad

Prawn Salad €8.95

Seasonal salad topped with prawns and finished with a Marie-Rose Mayonnaise

Crispy Chicken Spring Roll €5.25  

Lightly spiced chicken wrapped in pastry served on a bed of pickled cucumber 

Chilled Galia Melon €3.75

Wrapped in Parma ham, served on a bed of rocket & baby gem lettuce with a citrus dressing

Chicken Liver Pate €5.50

Homemade Pate topped with a port wine jelly, served with toasted homemade soda bread

Warm Salmon Salad  €5.50

Warm smoked Salmon served on a bed of baby lettuce with a tangy citrus dressing

Stuffed Mushrooms (v) €5.25

Breaded mushrooms with a garlic stuffing, served with a garlic & chive dip        

Garlic Bread (v) €3.50

(v) Suitable for Vegetarians

Main Courses
Sirloin Steak €24.50

Served with choice of Peppered, Red Wine Sauce or Garlic Butter and your choice of potato               

Fillet Steak €29.95

Served with choice of Peppered, Red Wine Sauce or Garlic Butter and your choice of potato

Gammon Steak €15.50
Boiled ham, neatly sliced, pan-fried and served with carmelised apple and pineapple

Roast Rack of Lamb €20.50

French trimmed rack of lamb, baked with a herb crust and served on a bed of champ with a cabernet wine sauce and your choice of vegetables or salad 

Breast of Peking Duck €18.00
Soft herb patty served beneath a crispy duck breast, garnished with poached peaches, a ginger and balsamic sauce.
Windsor Fillet Mignons €24.50

Gratin potatoes topped with tender fillets of beef, dressed with a duo of red and white wine sauces. Served with a choice of vegetables or salad

Thai Beef Stir-Fry €14.50
Tender strips of beef , stir-fried with ginger , chilli & garlic served with wilted greens and noodles
Roast Rabbit €17.00

Roast stuffed saddle of rabbit, wrapped in Parma ham and served on a potato rosti, with a tarragon jus and garnished with game chips

Thai Chicken Stir-Fry €14.50                                                                      
Stir-Fry of chicken, with ginger, lime, chilli & garlic, assorted greens & noodles
Windsor Chicken €16.00
Whole breast of chicken, laced with a soft herb and ham stuffing, served on a bed of sauté onions and mushrooms with a red wine jus
Cajun Chicken €16.50                                                                                 
Breast of chicken coated in Cajun spices topped with homemade Guacamole, served on a bed of potato wedges and complimented with natural yogurt
Chicken Parmella €17.50
Alternating slices of chicken fillet, Parma ham and mozzarella cheese, served on a bed of Lyonnaise potatoes finished with pesto and a tomato dressing
Crispy Chilli Chicken €16.50                                                                     
Lightly battered strips of spiced Chicken, served with shots of  sweet chilli sauce and cucumber riata
Baked Stuffed Aubergine (v) €13.00
Fresh aubergines stuffed with feta cheese and spices, served with roast butternut Squash and a yellow pepper sauce
Vegetable Stirfry (v) €14.50
Mixed vegetables, stirfried with garlic, ginger soy and hoi sin sauce, served with noodles
Hake Tempura €17.50
Fillets of Hake coated in a light batter, deep fried and garnished with fresh pesto and a white wine sauce
Fillet of Irish Salmon €17.50
Poached, baked or grilled fillet of salmon, served with a lemon mayonnaise
Symphony of Seafood €18.50
Cod, Salmon and Prawns cooked in a light white wine sauce and served in a puff pastry parcel
Catch of the Day: Please ask your Maitre D' €21.50
Crab Claws & Prawns €18.50                                                                     
Prawns and Crab Claws cooked in a garlic and chive butter
Hot & Cold Seafood Platter €18.50                                                              
Prawns , Smoked Salmon,  Scampi & poached Salmon , served with a selection of  salads.
Scampi €18.50
Scampi served with fresh tartar sauce
(Half Portion Available) €13.50
HOUSE ACCOMPANIMENTS            
Boiled, Baked, Chipped or Gratin Potatoes                    
Tossed Side Salad or Seasonal Vegetables
                                   
SIDE ORDERS €2.95
Tossed Salad / Seasonal Vegetables / Saute Onions /Mushrooms
Gratin Potatoes €3.20    
(v) Suitable for Vegetarians
Desserts

Chocolate Custard Slice, with fresh raspberries & Crushed Praline 

*****************

Creamy Baileys Tiramisu

*****************

Apple & Rhubarb Tart with Crème Anglaise & Ice-Cream

*****************

Cheesecake of The Night

*****************

Meringue Basket, Fresh Fruit & Strawberry Coulis  

*****************

Sticky Toffee Pudding, Hot Caramel Sauce & Vanilla Ice-Cream

*******************

Selection of Ice-Cream

All Desserts €4.95

SPECIALITY TEAS AND COFFEES

Selection of flavoured teas €2.00  

Cappuccino €2.50

Espresso €2.50

Irish Coffee €6.00

French Coffee €6.50

Baileys Coffee €6.50

Calypso Coffee €6.50

Amaretto Coffee €6.50

White Wines

5. Villa Teresa Pinot Grigio (Italy) €17.40

The bouquet is unmistakable and immediate, with an intense impression of acacia flowers. The palate is dry and full-bodied.

6. Frascati Superiore (Italy) €17.40

A full bouquet with a distinct fragrance of wild flowers, and exotic fruits and a dry but fresh and lively flavour with an elegant, fruity, lingering aftertaste.

7. Santa Digna Sauvignon Blanc Reserva (Chile) €17.60       

A fresh, floral wine with fruity body and a sliky palate of great elegance. It shows intriguing notes of exotic fruit (passion fruit, grapefruit). An excellent compliment to seafood, fish and rice dishes.

8. Jimmy Sauvignon Blanc/Semillon (Australia) €17.90

With a crisp, dry, subtle and refreshing style, this light to medium- bodied wine has lovely herbaceous aromas, while the palate has lively acidity and a flourish of intense fruit.

9. Marques de Riscal Sauvignon Blanc (Spain) €18.50 

Pale yellow in colour with hints of green. Very complex nose with abundant fruit, green grass and an underlying minerality that adds personality. Crisp palate, medium- bodied with a clean, long lingering finish.

10. Nobillio Orca Bay Sauvignon Blanc (New Zealand) €18.60

Wonderful bouquet, zingy tropical fruit, deep lingering flavours crisp finish.

11. St Anne's Riesling (Western Victoria, Australia) €18.90

An intensely flavoured, medium-bodied, dry white wine. Distinctive lime and citrus notes with a crisp & lengthy finish.

12. E. Guigal Cote du Rhone White (France) €19.90

A Cote du Rhone that has gone from strength to strength over recent vintages, this wine has good body as well as abundant fruit.

13. Castillo De Molina Chardonnay Reserva (Chile) € 20.40

Full bodied wine with distinctive flavours of ripe peaches and overtones of honey and vanilla.

14. Macon Lugny, Louis Jadot (France) €24.00

This beautiful, lively and fresh wine can be distinguished by its aromas of apple, white flowers and hint of lemon.

15. Bouchard Aine et fils Chablis A.C. (France) €27.90

Aromas with an acid quality, suggestive of white flowers and fresh fruits, peaches, dried fruits and hazelnuts.  Light, fresh and fruity with vanilla.

HALF BOTTLES

Tyrrells (Hunter Valley) Chardonnay    €9.50

Santa Digna  Sauvignon Blanc €9.50

Macon Lugny € 13.00   

Bouchard Aine et Fils Chablis €15.60

CHAMPAGNE

Moet & Chandon N.V. €54.00

ROSÉ

16. Montara Rosé (Grampians, Australia) €19.35

An elegant blend of Pinot Noir & Shiraz, this medium-bodied wine has lots of summer-fruit character along with some mild spice.  It has a clean, dry finish with great length.

Red Wines

17. Chianti Rufine (Italy) €17.40

A delicious youthful Chianti packed with ripe, fruity and juicy flavours, with ideal acidity and structure.

18. Santa Digna Cabernet Sauvignon (Chile) €17.60

A darkly pigmented wine with an intense, full and very fruity aroma. The palate is majestically structured - velvety, meaty and with elegant body. It's smooth, fine tannins, outlined by new oak, ensure a long evolution in the bottle.

19. Jimmy Shiraz (Grampians, Australia) €17.90

This full-bodied Shiraz offers great intensity with deep, rich colour, strong aromas of ripe fruit and some spice. It has great balance with a clean, dryish finish.

20. Conor Sur Reserva Pinot Noir (Chile) €18.00

This is a very expressive, friendly and voluptuous Pinot Noir from the Casablanca Valley, which has been distinguished for its outstanding aromatic qualities. Crisp, distinct notes of plum, cherry and raspberry combine harmonically with subtler floral, coffee and chocolate hints. Expressive, balanced and pleasantly lingering. 

21. El Camino Rioja (Spain) €19.20

This is an elegant, complex wine with aromas of ripe fruit and a floral bouquet. It is a medium bodied wine with a long, lingering finish.

22. St. Anne's Cabernet Sauvignon (New South Wales, Australia) €19.20

Beautifully smooth, medium to full-bodied wine full of ripe aromas & flavours.  It has a luxurious long warm mouth feel, soft tannins & a dryish finish.

23. E. Guigal Cotes du Rhone Rouge (France) €19.90

This wine possesses good body, abundant fruit and texture with a deep ruby/purple colour. 

24. Boland Cellar Shiraz (South Africa) €20.40

Ripe plum extracts deliciously enhanced by maturation in French and American oak.

25. Castillo De Molina Cabernet Sauvignon Reserva (Chile) €20.40

Full bodied and well structured.  Deep fruit red in colour, it has predominant aromas of blackberries and vanilla with a sweet spicy finish.

26. Beronia Reserva (Spain) €23.40

Medium - bodied wine, balanced in aromas, with suggestions of woodland fruits, spiced with vanilla and hints of aged mellow wood. Smooth from the very first touch to the lingering finish. 

27. Chapelle de la Trinite 'St. Emilion' A.C. (France) €24.40

Intense bouquet with aromas of white truffles. Extensive and mellow on the palate with a discreet taste of vanilla and cinnamon.

28. Bouchard Aine et Fils Fleurie (France) €29.40

From one of Beaujolais Cru Villages, this wine has a lovely young raspberry taste with good body and length.

HALF BOTTLES

Tyrrells (Hunter Valley) Cabernet Sauvignon €9.50

Santa Digna  Cabernet Sauvignon €9.50

Chapelle de la Trinite 'St Emillion' A.C. €12.70
Should you require a white wine that is not listed, please ask the Maitre D
Dublin Street, Dundalk. Co. Louth Tel: 042 9338146

Fax: 042 9334293 Web: www.windsorbar.com E-mail: info@windsorbar.com
