
P U D D I N G S

 Sweet Potato Fries (v)  4.00  |  Triple-Cooked Chips (v)  3.50  |  House Salad (v)  3.00 
Garlic Bread (v)  3.00  |  Buttered Seasonal Vegetables (v)  3.00

S IDES

S A N D W I C H E S
Served until 5pm

Halloumi Wrap (v) 
pickled red cabbage, piquillo peppers, 

sriracha sauce  7.00

Roast Topside of Owton’s  
Dry-Aged Beef 

horseradish, watercress  7.50

Chicken & Bacon Club 
egg mayonnaise  7.50

Breaded Fish Fingers 
gem lettuce, tartare sauce  7.50

V E G E T A R I A N 
&  V E G A N 

Butternut Squash & Sweet Potato Tagine (vg) 
apricot & toasted almond couscous  8.50

Pumpkin Gnocchi (v) 
kale, toasted pumpkin seeds & sage butter  9.00

Veggie ‘Fish & Chips’ (v) 
beer battered halloumi, sweet potato chips,  

pea purée & tartare sauce  10.00

S N A C K S

C L A S S I C S 
Fish & Chips 

Fuller’s Frontier battered haddock, mushy peas, tartare sauce, 
lemon, triple-cooked chips  12.00

Sausage & Mash 
Owton’s pork, apple & Cornish Orchards cider sausages,  

mash, peas & onion gravy  10.00

Classic Caesar Salad 
Mrs Owton’s bacon, Lycroft Farm egg, anchovies  8.50

Add:  Chicken  3.00  |  Halloumi (v)  2.50
Steak Frites 

Owton’s dry-aged hanger steak, frites, green salad  12.50

@FULLERSKITCHEN WE TAKE TASTE PERSONALLY

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to 
provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, 

foods may be prepared in the presence of ingredients which do contain allergens. (v) vegetarian  (vg) vegan

Here at The Windmill we’re passionate about food; our team of talented chefs,  
using carefully sourced British ingredients will bring you the best freshly cooked dishes every time.

Vintage Ale Sticky Toffee Pudding, toffee sauce, Fuller’s buffalo milk salted caramel ice cream  5.00
Homemade Key Lime Cheesecake  5.00

Paul’s Chocolate Brownie, Fuller’s buffalo milk vanilla ice cream  5.00 
Fuller’s Ice Cream by Laverstoke Park Farm  1.50 per scoop

Head Chef

5.00 each  |  9.50 for 2   |  14.00 for 3

Buffalo Chicken Wings 
blue cheese dip

Popcorn Chicken 
tarragon mayonnaise 

Falafel (v) 
tzatziki 

Chorizo & Red Pepper Croquettes 
aioli

Fish Goujons 
tartare sauce

Breaded Halloumi (v) 
sweet chilli jam 

Honey & Mustard Sausages 
Dijon mustard 

windmillwaterloo.co.uk   @windmillse1   @WindmillSE1    @WindmillSE1

S H A R E R S  &  S L I D E R S
Mix and match 3 sliders  

and add chips for 10.00 or 4.00 each

Chalcroft Farm Beef Slider

Mini Norfolk Chicken Burger

Halloumi & Courgette Slider (v)

Nachos  
melted cheese, jalapenos, guacamole, 

salsa & sour cream (v)  12.00

Add on chilli con carne  2.50

All served with fries,  
or add sweet potato fries for 2.00

Add any soft drink for 1.00

B U R G E R S 
Chalcroft Farm Beef Burger 

gem lettuce, tomato, red onion,  
gherkin, triple-cooked chips   

10.00

Chickpea Falafel Burger (v) 
 tomato, onion, lettuce, gherkin,  
cumin mayo, triple-cooked chips 

9.00

Buttermilk Fried Chicken Burger 
bacon jam, pickled red onions, beef 
tomato, iceberg, sriracha & roasted 

garlic aioli, triple-cooked chips 
9.50

Add:   Cheddar (v)  1.00  |  Halloumi (v)  2.50  |  Mrs Owton’s bacon  1.50


