
STONE BAKED PIZZA 

STARTERS & SMALL PLATES 
Homemade Sausage Roll – 6.50

Mixed Olives – (vg, gf) 4.95

Chicken Tenders, with BBQ sauce or sweet chilli sauce – 7.95

Hummus, harissa lamb or vegan feta (ve), warm flatbread, chives (gfm) – 7.95

Calamari Fritto, homemade sriracha mayonnaise – 8.95

Pork Belly Bites, sriracha BBQ, spring onion & sesame seeds (gf) – 8.95

Breaded Cod Cheeks, chorizo aioli & chorizo crumb – 8.95

Tiger Prawns, seaweed butter, sourdough toast, citrus mayo & furikake – 9.

Ox Cheek & Red Wine Potato Croquettes, horseradish mayonnaise – 8.95

Garlic Pizza Bread, garlic & herb butter (vg) – 7.95

MAINS

Hand Battered Cod, chips, mushy peas & homemade tartare sauce – 16.95

The Windmill Burger, swiss cheese, red pepper jam, mayo & lettuce, served with fries – 15.95

8oz Rump Steak, potato rosti, charred carrot, kale, red wine gravy (gf) – 24.50

Pear & Stilton Salad, walnut, bitter leaf, rocket & honey (vg, gf)– 14.95

Seabass, lumpfish caviar & caper sauce, kale, new potatoes, lemon (gf) – 22.00

Shallot Tart Tatin, carrot puree, vegan feta, bitter leaf, new potatoes (ve) – 14.95

Crispy Chicken Burger, breadcrumbed chicken breast, sriracha mayo, shredded lettuce & fries - 15.95

Wild Mushroom Pappardelle, parmesan & pumpkin seeds (vg) - 16.95

Margherita,  tomato base with mozzarella, fresh basil & extra virgin olive oil (vg) - 13.95

Smokey Pepperoni, topped with two types of pepperoni & drizzled with hot honey & chilli - 14.95

Garlic Chicken, garlic chicken with tomato base, red pepper, onions & mozzarella - 14.95

Hawaiian Pizza, tomato base with caramelised pineapple, ham & mozzarella – 14.95

BBQ Meat Feast , margherita base with chicken, crispy pork belly, pepperoni, ham & BBQ glaze  – 15.95

Mushroom & Spinach, tomato base with chestnut mushrooms, pine nuts, spinach, mozzarella & truffle oil (vg) - 14.95

THE WINDMILL 
SUNDAY MENU

DESSERTS
Chocolate Delice, honeycomb, vanilla gelato – 8.95 (gf)
Pressed Bread & Butter Pudding, caramel, vanilla gelato – 8.95
Vanilla Pannacotta, poached pear, raspberry – 8.95 (gf)
Sticky Toffee Pudding, caramel, vanilla gelato – 8.50
Selection of Gelatos & Sorbets, authentic Italian gelato - 8.25 (gf)

SIDES
Chips or Fries – 5.25 | add truffle & parmesan + 1.50 (gfm)
Homemade Pickled Onion Rings - 5.50
Chive Buttered New Potatoes – 5.00 (gf)
Enriched Mac & Cheese – 7.95
Seasonal Greens - 5.00 (gf)

We can serve pizzas with bases made without gluten. Where applicable these dishes are made without gluten but may contain trace

elements as our kitchen is not certified as a gluten-free zone.

Please make a member of staff aware of any food allergies you may have. Food prepared here may contain or have come in contact with

peanuts, tree nuts, sesame, soy beans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide

vg - Vegetarian | ve- Vegan | gf - Gluten Free | gfm - Gluten Free Modifiable 

Download our app to order direct
from your table

O R D E R  A T  T A B L E

Rump of Beef, dry aged beef rump, marinated in roasting herbs & slow cooked 

Roast Turkey Breast, succulent slow roasted turkey breast

Honey Roast Gammon, honey & mustard glazed gammon 

Roasted Veggie Roulade, with squash, chestnuts, mushrooms & cranberries (vg)

CARVERY SIDES | Cauliflower Cheese - 5.95 | Pigs in Blankets - 6.75

Every Sunday, our chefs carefully prepare a selection of premium roast meats & plant based alternatives, slow cooked &
carved fresh to order. We serve a rotating selection of the following roasts alongside our chef’s seasonal specials. 
Please ask your server for today’s selection.

18.95 per person

THE CARVERY



We can serve pizzas with bases made without gluten, we can also substitute pasta dishes with pasta made without gluten,. Where

applicable these dishes are made without gluten but may contain trace elements as our kitchen is not certified a gluten free zone 

Please make staff aware of any food allergies you may have. Food prepared here may contain or have come in contact with peanuts,

tree nuts, sesame, soy beans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide

VG - Vegetarian | VE- Vegan | GF - Gluten Free | GFM - Gluten Free Modifiable 

AIM PUBS
Independent & Family Run Hospitality 

www.aimpubs.co.uk

Keep Up To Date
Website

www.thewindmillortonwaterville.co.uk
Instagram

@the_windmill_peterborough
Facebook

@windmillorton

WINDMILL
O R T O N  W A T E R V I L L E

Download our app to order direct
from your table

O R D E R  A T  T A B L E
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