
Ham & Pineapple 	 $17
House made napolitano sauce, smoked ham, 
pineapple, mozzarella cheese.  

Chicken, Bacon & BBQ Sauce  	 $19
House made napolitano sauce, roasted chicken 
breast, bacon, cherry tomatoes, spinach, BBQ 
sauce, mozzarella cheese. 

Pepperoni 		 $18
House made napolitano sauce,  
pepperoni, onion, mozzarella cheese.   

Vegetarian  	 $19
House made napolitano sauce, baby  
spinach, mushroom, mozzarella cheese,  
cherry  tomatoes, balsamic glaze. 

Margherita		 $15
House made napolitano sauce,  
mozzarella, sliced tomato, fresh herbs.

Garlic Bread 	 $9
Fresh ciabatta toasted with house 		
made garlic and fresh herb butter.  

Bruschetta  		 $15
Rustic cut heirloom tomato, onions, 		
basil served on toasted ciabatta topped 
with parmesan cheese.   

Buffalo Wings 	 $15
Buffalo wings with aioli. 

Hot Olives   	 $9
Toasted ciabatta. 

Three Layered Dip	 $12
Guacamole, sour cream, tomato 		
salsa, warm corn chips.

Arancini  		  $15
Mushroom arancini balls served 
with a Napoli sauce. 

Calamari 		  $13
Squid served with  
tartare sauce and lemon. 

Spanakopita   	 $14
Spinach and cheese pastry served 		
with tzatziki . 

Holland Park Haloumi  	 $13
Haloumi served with sesame seeds and honey. 

Sweet Potato Wedges 	 $9
add bacon, cheese and sour cream 	 $6

Chips  		  $8
add bacon, cheese and sour cream 	 $6

The Old Windmill is a heritage-listed tower located in Brisbane, Queensland, Australia. It was 

built in 1828 during colonial times by convicts for grinding grains, such as wheat and maize. 

Like days of old in rich pioneer heritage we source ingredients and wines from local suppliers. 

We change our menu seasonally so we can keep produce as fresh and rich as possible.  

P I ZZA TO SHARE



Hearty Breakfast	 $24
Pork sausage, hash brown, wilted spinach, 
mushrooms, bacon, tomato, toasted sour dough, 
free range eggs cooked to your liking.  

Bacon & Eggs 	 $15
Bacon, toasted sourdough, 
free range eggs cooked to your liking. 

Eggs Benedict
Poached free range eggs, baby spinach,  
english muffins, hollandaise sauce. 		
Your choice of: 

Mushroom 		 $16
Ham  		  $17
Bacon   		  $19
Salmon   		  $19

Breakfast Bruschetta 	 $16
Rustic cut heirloom tomatos, onions, basil, 		
toasted sough dough, parmesan cheese,  
poached free range egg.  

Breakfast Omelette (v) 	 $18
Mushrooms, onion, fetta cheese, baby  
spinach, free range eggs served with   
toasted sough dough.  

Add ham 		  $2 
Add salmon 		  $3

Avocado on Sourdough (v)   	 $15
Fresh avocado, beetroot hummus, fetta,		
lemon wedge, toasted sour dough

Salmon Fritters (v)   	 $22
Fritters, salmon, spinach, fresh avocado, 		
poached free range egg.

Egg & Bacon Burger 	 $13
Bacon, fried free range egg, tomato, 		
cheese, tomato relish on a toasted milk bun. 

The Muesli Folk (gf)  	 $17
Hand baked organic puff grains, berries, greek 
yoghurt;  The muesli folk is a family business 
specializing in boutique foods, located at Hope 
Island off the Queensland’s Gold Coast. 

Pancakes (v) 	 $15
Warm pancakes, vanilla bean cream, 		
maple syrup, berries

Banana Bread (v)  	 $10
Toasted banana bread served with butter, 		
honey, creme fraiche and fresh strawberry.

Fruit Toast (v)  	 $8
Fruit toast loaded with fruit and nuts 		
served with butter. 

Toast (v)  		  $6
Sour dough or multi grain bread toasted 		
served with butter, jam, honey or vegemite

Sides
Hash Brown  		  $3.00

Salmon  		  $6.00

Free Range Eggs (2)	 $4.00

Spinach 		  $4.00

Sausage 		  $4.00

Haloumi 		  $5.00

Half Avocado 		  $4.00

Grilled Mushrooms	 $4.00

Bacon (2) 		  $6.00

Grilled Tomato		  $3.00

Baked Beans  		  $4.00

Chicken Parmigiana 	 $18
Crumbed chicken breast, sourced from the  
locally owned Golden Cockrell farms on  
Sunshine Coast and Gold Coast, topped with  
house made napoli sauce, mozzarella cheese,  
fresh garden salad and chips. 

Cape York Fish and Chips  	 $19
Queensland wild caught barra served 	          
crumbed or beer battered with garden salad, 		
lemon wedge, chips and tartare sauce. 

Nachos   		  $15
Corn chips, melted cheese, sour cream, 		
smashed fresh avocado, tomato salsa. 

Chicken Burger  	 $18
Your choice of marinated chicken breast  
or crumbed chicken breast both sourced from  
local Golden Cockrell farms on the Gold Coast  
and Sunshine coast,  lettuce, tomato, Spanish  
onion, Aioli, on a fresh toasted milk bun served 		
with chips.

Fish Burger 		 $18
Queensland wild caught barra served 		
crumbed or beer battered with lettuce, 		
tomato, spanish onion, tartare sauce served 		
on a toasted milk bun with chips. 

Haloumi Burger  	 $18
Grilled Holland Park Haloumi, lettuce, tomato, 
spanish onion, avocado, aioli, toasted milk bun		
 with chips. 

Beef Burger  	 $18
Beef pattie, lettuce, tomato, spanish onion, 
beetroot, cheese, BBQ Sauce on a toasted  
milk bun,  served with chips. 

Sides
Half Avocado  		 $4.00

Grilled Mushrooms  	 $4.00

Bacon (1) 		  $3.00

Cheese  		  $1.00

Chicken  		  $4.00 
Haloumi      		  $5.00

Free Range Eggs (1)  	 $2.00

Pineapple 		  $2.00

Beetroot  		  $2.00

Salmon		  $6.00

SALADS
Caesar Salad 	 $15
Baby cos leaves, bacon, croutons, 		
parmesan cheese, caesar dressing, 		
poached egg.  

Add chicken 	 	 $4 

Thai Prawn Salad 	 $25
Fresh mixed lettuce,  cherry  tomatoes, 		
cucumber, spanish  onion, carrot, fresh  		
asian blend of herbs, fresh prawns, with 		
a mint and coriander dressing.  

Haloumi Salad  	 $17
Fresh mixed lettuce, cherry  tomatoes,  
cucumber, spanish  onion, carrot, haloumi,  
with a balsamic dressing. 

ALL  DAY BREAKFAST B ISTRO

15% surcharge applies on public holidays     

Gluten free bread additional $2.00



BEVERAGES

VENEZ IANO  
ESTATE  BLEND



Bloody Mary  	 14

Vodka, tabasco, worcestershire, black pepper, 
tomato juice, olives, celery, chilli flakes, lime juice, 
lemon & lime wedges. 

Espresso Martini  	 19

Vodka, kahlua, espresso, hazelnut syrup. 

Mimosa 	   	 10

Sparkling wine, orange juice

Sazerac	   	 19

Rye whiskey, sugar syrup, bitters, absinthe, 		
lemon peel 

Martini Dry/Dirty  	 19

Vodka or gin, lemon twist or olives 

Old Fashioned – from the barrel   	 19

Bourbon, sugar, bitters, orange 

Toblerone 		  19

Frangelico, baileys, honey, cream, 		
chocolate syrup 

Aperol Spritz  	 15

Prosecco, aperol, orange, soda

Manhattan   	 19

Whiskey, italian vermouth, bitters, orange peel

Tequila Mockingbird  	 19

Herradura tequila, lime juice, honey syrup, 
watermelon juice, chilli, lemon slice

Margarita 	   	 19

Herradura tequila, cointreau, lime juice, 	  

Mojito  	  	 19

Bacardi, lime juice, sugar syrup, soda, mint, 		
fresh lime 

Cosmopolitan    	 19

Vodka, cointreau, cranberry juice, lime

Brandy Alexander    	 19

Brandy, creme de cacao, cream

Tom Collins 	 19

London dry gin, lemon juice, sugar syrup,		
 soda water, lemon, cherry

Singapore Sling   	 19

London dry gin, brandy, chambord, 		
benedictine, lime juice, bitters, mint, lime

Pina Colada  	 19

Bacardi, malibu, lime juice, cream,  
pineapple juice

Purple Rain 	 19

Vodka, blue curcao, cranberry juice, 		
pineapple, grenadine, lime juice, lime

COCKTAILS

2% surcharge applies for American Express  

15% surcharge applies on public holidays    



Sparkling		  150ml	 250ml	 bottle
Bream Creek Cuvee  	 Sth East Coast, Tasmainq	 18		  90

Mandala M Sparkling	 Yarra Valley, Victoria	 10		  48

Bella Modella Prosecco  	 Vento, Italy	 12		  52

Brimoncourt Brut Regrance NV	 Champagne, France			   180

Riesling 
Tim Gramp 	 Clare Valley, South Australia	 11	 18	 56

Sauvignon blanc   
Skipjack Sauvignon Blanc 	 Marlborough, New Zealand	 9	 14	 44

MoMo Sauvignon Blanc	 Marlborough, New Zealand	 11	 18	 56

Pinot 
Bella Modella Pinot Grigio	 IGT Umbria, Italy	 10	 17	 50

Lethbridge Pinot Gris	 Geelong, Victoria	 15	 24	 74

Chardonnay 
BTW Chardonnay  	 Murray Darling, Victoria 	 8	 13	 32

De iuliis Chardonay	 Hunter Valley, New South Wales	 11	 18	 55

Moscato 
Zilzie Selection 23 Moscato   	 Murray Darling, Victoria 	 8	 13	 32

Imported
Felicette Grenache Blanc  	 Pays d’Oc, France 	 11	 18	 56

WHITE  WINE



Rosé		  150ml	 250ml	 bottle
SOHO Pink Sheep   	 Marlborough, New Zealand 	 10	 16	 41

Domaine Cala	 Provence, France	 16	 28	 78

Pinot noir 
MoMo Pinot Noir  	 Martinborough, New Zealand	 13	 20	 63

Portsea BB Pinot Noir	 Mornington, Victoria	 14	 23	 68

Merlot  
Katnook Founder’s Block Merlot	 Coonawarra, South Australia	 11	 18	 52

Shiraz 
BTW Shiraz 	 Murray Downing, Victoria	 8	 13	 32

Mr Riggs The Gaffer Shiraz	 McLaren Vale, South Australia	 12	 18	 59

Best Bin 1 Shiraz	 Great Western, Victoria	 15	 22	 72

Cabinet sauvignon  
Coriole Songbird Cabinet Sauv	 McLaren Vale, South Australia  	 13	 18	 57

Blends
Brave Souls GSM	 Barossa Valley, South Australia  	 13	 21	 62

Imported 
Felicette Grenache Rouge  	 Pays d’Oc, France	 12	 19	 58

Mont Rocher Carignan	 Pays d’Oc, France	 13	 21	 59

RED WINE



BEERS SP IR I TS

On tap
Great Northern Original		  8

Stella Artois 		  11

Burleigh 28 Pale Ale 		  10

Burleigh Blonde		  10

Craft beers
Burleigh Big Head 4.2%  	 Lager	 9

Burleigh Twisted Palm	 Pacific Ale	 10

Burleigh Mid Tide 3.0% 	 Pale Ale	 9

Out & About 5.2% 	 Pale Ale	 10

21 Feet 7 Inches 5.5%  	 Porter	 11

Goose Island	 IPA	 12

Stone & Wood  	 Pacific Ale	 10

Bottles
Cascade Light  		  7

Boag’s Light 		  8

XXXX Gold 		  8

Tooheys Extra Dry 		  8

Victoria Bitter  		  8

Pure Blonde  		  8

Asahi  		  9

Peroni Nastro  		  9

Crown Lager  		  9

Corona  		  9

Heineken 3  		  8

Great Northern Crisp		  8

Alcoholic Ginger Beer
Rusty Yak 	  	 10

Cider
Rekorderlig Strawberry & Lime 	 11

Rekorderlig Passion Fruit & Wild Berry	 11

Bulmers Apple 		  10

Strongbow Pear 		  8

Vodka
Russian Standard 	 9

Belvedere 	 12

Grey Goose 	 14

Gin
Larios  	 9

Tanqueray 	 10

Hendricks 	 12

Tequila
Sauza Gold 	 9

Silver Herradura 	 14

Brandy
St Remy  	 9

Rum
Bati Dark	 9

Bacardi 	 9

The Kraken 	 10

Bundaberg 	 11

Havanana Club 7 Year  	 12

Scotch
Teachers 	 9

Chivas 12 year 	 12

Chivas 18 year 	 16

The Glenlivet Founders Reserve 	 12

Belvenie 12 year  	 14

Laphroaig 10 year 	 16

Canadian
Canadian Club  	 10

Bourbon 
Makers Mark  	 10

Wild Turkey  	 10

Bookers	 18

Jack Daniels	 14

Jim Beam	 10

Irish 
Jamesons 	 10

2% surcharge applies for American Express  

15% surcharge applies on public holidays    



COLD
DRINKS

Soft Drink
Coke  	 4

Diet Coke 	 4

Coke Zero 	 4

Sprite  	 4

Lift 	 4

Fanta  	 4

Soda Water  	 4.5

Tonic Water  	 4.5

Ginger Ale 	 4.5

Ginger Beer  	 4.5

Red Bull 	 4.5

Lemon, Lime, Bitters 	 4.5

Water
600ml Still water 	 4

250ml San Pellegrino sparkling water	 4

Juice
Orange juice   	 4.5

Apple juice  	 4.5

Pineapple juice 	 4.5

Cranberry juice 	 4.5

Tomato juice 	 4.5

Iced Drinks
Iced Latte	 4.5

Iced Long Black	 4.5

Iced Chocolate	 5

Iced Mocha	 5

Coffee 
Espresso 	 4

Piccolo  	 4.5

Flat white 	 4.5

Latte  	 4.5

Cappuccino  	 4.5

Long black 	 4.5

Mocha  	 4.5

Chai latte 	 4.5	

Hot chocolate   	 4.5

Chocolate frappé 	 6

Coffee frappé  	 6

Coffee extras 
Decaf 	 0.6

Extra shot  	 1

Mug  	 1

Happy Happy Soy Boy/lactose free 	 1

Coffee syrups 
Hazelnut, french vanilla, caramel,  
butterscotch, macadamia nut.	 1

Tea
English breakfast 	 4

Earl grey 	 4

Peppermint  	 4

Gun Powder green 	 4

Chamomile	 4

VENEZ IANO  
ESTATE  BLEND
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