
Appetizers
Clams on the Half Shell
1/2 dozen top necks with lemon, crackers 

and cocktail sauce. 9.95

Jumbo Shrimp Cocktail
Five jumbo shrimp with lemon and 

cocktail sauce. 16.95

Grilled Clams 
Twelve top neck clams roasted on our 
grill and served with lemon and melted 

butter. 13.50

Buffalo Wings
Fried and tossed with our own buffalo 

sauce. Served with bleu cheese dressing 
and celery sticks. 16.95

Grilled Chicken Tenders
Fresh chicken tenders basted lightly with 
a special marinade & cooked on our open 

grill. Served with BBQ sauce. 11.95

Buffalo Chicken Tenders
Fresh chicken tenders, fried & tossed 

with our own buffalo sauce Served with 
bleu cheese dressing & celery sticks. 12.95

Classic Skins
Fresh potato skins fried crisp and served 

with chopped bacon, melted cheddar and 
jack cheese. 11.95

Fried Mozzarella
With marinara sauce. 9.95

Fried Zucchini
Served with a horseradish dijon sauce. 10.95

Nacho Platter Supreme
Crisp tortilla chips mounded high and 
topped with Windward Homemade 

Chili, diced tomatoes, jalapeño peppers, 
black olives, salsa and Monterey jack & 

cheddar cheese. Served with sour cream 
and salsa. A classic. 14.95

PEI Mussels
Prince Edward Island mussels steamed 
and served with a choice of white wine 

and garlic butter or marinara, 
sweet or hot. 13.95

Blackened Tuna Bites 
Pan-blackened sushi grade tuna bites 

served with a cucumber wasabi 
dipping sauce. 15.95

Blackened Filet 
Mignon Bites

Hand-cut filet mignon pan-blackened with 
a creamy horseradish dipping sauce. 16.95

Fried Calamari
Lightly coated, fried served with 
marinara sauce and lemon. 13.95

Ahi Tuna Nachos
Diced raw tuna atop fried wontons, 

wakame seaweed salsa and white & black 
sesame seeds, drizzled with lime cream 

& sriracha soy aioli. 16.95

Homemade Onion Rings
Lightly breaded, fried and piled high. 5.50
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Broiled Chopped Steak
An old time classic, one pound of chopped 

steak cooked to your liking, served with 
mushroom gravy. 20.95

14oz. N.Y. Sirloin Steak
Hand cut daily by our chef and 

grilled to your liking. 28.95
-The best at the shore.

Blackened 14oz. N.Y. Sirloin
Our famous fully trimmed sirloin coated 

with authentic Cajun spices and seared in a 
cast iron pan. 29.95

Prime Pork Chop Marsala
Grilled 14oz prime grade pork chop 

topped with mushrooms in a 
Marsala wine sauce. 24.95

Chicken
All chicken dishes include basket of bread, 
house salad with choice of dressing. Small 

Caesar Salad or Windward Wedge in place of a 
House Salad with all dinner entrees 2.50 extra. 

Old Fashioned Chicken Pot Pie
A large casserole laden with chunky white 

meat chicken and assorted fresh vegetables 
smothered in a supreme sauce in a 

flaky puff pastry shell. 19.95

Chicken Parmigiana
A plump chicken cutlet breaded & smothered 

in tomato sauce & melted mozzarella 
cheese, served with linguine. 21.95

Chicken Francaise
Medallions of chicken breast dipped in a light 

egg batter, sautéed in butter and lemon . 
Served with rice. 21.95

Chicken Murphy
Boneless breast of chicken sautéed with 
sweet vinegar peppers, mushrooms and 

potatoes in a garlic white wine sauce. 
Available Hot or Sweet. 21.95

from the grill
Grill Entrees include baked potato, French fries, 

mashed potatoes or rice. Substitute seasonal 
vegetables add $2. All grill dishes include basket 

of bread, house salad with choice of dressing. 
Small Caesar Salad or Windward Wedge in place 
of a House Salad with all dinner entrees $2.50 extra.

Fresh seafood
Seafood Entrees include baked potato, French fries,  

mashed potatoes or rice. Substitute seasonal vegetables add $2.  
All seafood dishes include basket of bread, house salad with choice 

of dressing. Small Caesar Salad or Windward Wedge in place
of a House Salad with all dinner entrees $2.50 extra.

Pasta Entree
All pasta dishes include basket of bread, house salad 

with choice of dressing. Small Caesar Salad or Windward Wedge 
in place of a House Salad with all dinner entrees 2.50 extra.

burgers
All beef burgers are 10oz. of choice ground sirloin, grilled

to your liking. Served on a Brioche bun with lettuce, tomato, coleslaw, 
pickle and French fries. Sweet potato fries or house vegetable. 1.75

kid’s menu
All kids meals come with a choice of French fries,

mashed potatoes or mixed vegetables* & a scoop of ice cream 
for dessert. 12 and Under Please.

Penne with Vodka Sauce
15.95 

w/grilled chicken  20.95 
w/sautéed shrimp 24.95

Seafood Fra Diavolo 
Shrimp, clams and mussels 

simmered in a spicy marinara sauce . 
Served over linguine. 23.95

Donna’s 
Garlicky Chicken 
He may have been chief, 

but she is the Queen
Fresh chicken breast sautéed with 

garlic, mushrooms, artichoke hearts 
and arugula in a light chicken broth. 

Served over linguine. 20.95

Broiled Sea 
Scallops

Fresh meaty scallops, broiled in 
lemon butter, served with 

tartar sauce. 25.95

Broiled Salmon
Fresh boneless fillet of salmon 

broiled in lemon and butter. 23.95

Jumbo Fried Shrimp
Large gulf shrimp lightly breaded 
and deep fried, served with tartar 

sauce and lemon. 23.95

Cod Oreganata
Oven baked New England Cod 

topped with seasoned  
breadcrumbs. 20.95

The Windward Classic
Our classic burger topped with 
American cheese and grilled to 

your liking. 15.95 

B&D’s Firecracker Burger
Our classic burger, seasoned with 
Cajun spices, topped with pepper 

jack cheese and bacon.  
Bob & Dan’s favorite! 16.95

Jersey Shore Burger
Our classic burger, topped with 

grilled pork roll and  
American cheese. 17.95

Joe’s Big Bleu Burger
Our classic burger, topped with 

crumbled bleu cheese  
and bacon. 17.95

Turkey Burger
8 oz fresh ground turkey meat 

charbroiled on our open grill. 14.95

Roadhouse Burger
The Tavern’s own 

Our classic burger topped with 
BBQ sauce, bacon, muenster 

cheese, mushrooms and frizzled 
onions Served with French fries, 

coleslaw & a deli pickle. 17.95

Pizza
Tavern Pizza

Crispy, thin crust pie with our own 
sauce and mozzarella cheese. 10.95

Meat Lover’s Pizza
Our thin crust pie topped with 

pepperoni, sausage and bacon. 13.95

Margherita Pizza
Sliced tomatoes, fresh mozzarella 

cheese topped with fresh basil on our 
thin crust. 12.95

Additional Burger Toppings  Market Price
Avocado, raw onions, bacon, sautéed mushrooms, sautéed onions, 
American, Swiss, cheddar, mozzarella, bleu cheese, avocado mayo.

sides Mashed Potatoes  3.95
Rice  2.95

Onion Rings  5.50

Baked Potato  2.75
Seasonal Vegetables  5.95

French Fries  3.95
Sweet Potato Fries  5.95

Coleslaw  2.50
MAK & Cheese  6.95

 

Bradford’s 
Chicken Tenders 8.95

Kids Vodka Penne 8.95

Linguine Marinara 8.95

Open Hot Turkey 
Sandwich 8.95

Kids Cheeseburger 8.95

Kids Hot Dog 8.95

MAK & Cheese* 8.95
This classic comes to the Tavern .

Megan and Katie’s 
(MAK) favorite!

*No Side

Max’s Monster Supreme*
Warm chocolate brownie topped with 

chocolate sauce, vanilla ice cream, toasted 
walnuts and fresh whipped cream. 6.95

Andrew’s Apple Pie
Fresh baked and served warm with 

vanilla ice cream. 5.95

Salted Caramel 
Cheesecake

Individual NY cheesecake with 
caramel center and Maldon sea salt. 7.95

Ice Cream
Chocolate, vanilla, and our daily special. 3.95

desserts

Shrimp Parmigiana
Large gulf shrimp breaded, fried and smothered in tomato sauce and melted 

mozzarella cheese, served over linguine. 23.95

Co
ns

um
in

g 
ra

w
 o

r u
nd

er
co

ok
ed

 m
ea

ts
, p

ou
ltr

y,
 se

af
oo

d,
 sh

el
lfi

sh
, o

r e
gg

s,
 m

ay
 in

cr
ea

se
 y

ou
r r

is
k 

of
 fo

od
bo

rn
e 

ill
ne

ss
, e

sp
ec

ia
lly

 if
 y

ou
 h

av
e 

ce
rt

ai
n 

m
ed

ic
al

 c
on

di
tio

ns
. ©

 U
S 

Fo
od

s M
en

u 
20

21
 (4

03
00

8)



*Contains Nuts

   ORDER ONLINE  WINDWARDTAVERN.COM

Crisp & Dry White Wine
Two Vines, Chardonnay    7.00 26.00
Washington State
Alverdi, Pinot Grigio    7.00 26.00
Terre degli Osci, Italy    
Noblio, Sauvignon Blanc    10.00 36.00
New Zealand
Santa Margherita, Pinot Grigio    48.00 
Alto Adige, Italy     
Cavit, Pinot Grigio     8.00 30.00
Delle Venezie  

Medium to Full-Bodied White Wine
J. Lohr Riverstone, Chardonnay   9.50 35.00
California  
Kendall Jackson, Chardonnay   11.00 42.00
California
Ferrari-Carrano, Fumé Blanc   10.00 37.00
California
St. Francis Chardonnay    13.00 49.00
California

Light & Fruity Wine
Beringer, White Zinfandel    6.50 24.00
California
Chateau Ste. Michelle, Riesling   8.00 30.00
Columbia Valley, Washington
Fortant Coastal Select, Rosé    8.00 30.00
France 
Caposaldo, Moscato    8.00 30.00
Italy    

Sparkling Wine & Champagne 
Charles de Fe’re, Jean-Louis Sparkling Rosé  7.50 27.00
France
LaLuca, Prosecco     10.50 37.00
Veneto, Italy
Veuve Clicquot “Yellow Label”    110.00
Reims, France

Light-Bodied  Red Wine 
Montpellier, Pinot Noir    7.50 27.00
California 
Two Vines, Merlot     7.00 26.00
Washington State     
Angeline, Pinot Noir    11.00 42.00
California      

Medium-Bodied Red Wine
Two Vines, Cabernet Sauvignon   7.00 26.00
Washington State
14 Hands, Merlot     7.50 27.00
Washington State  
Castello di Gabbiano,    7.50 27.00 
Chianti DOCG     
Tuscany, Italy  
Avalon, Cabernet Sauvignon   10.00 38.00
California 

Full Bodied Red Wine
Ravenswood, Zinfandel    8.50 31.00
California     
Bodega Ruca Malen, Malbec   8.50 31.00
Argentina    
Banfi Centine, Rosso Toscano   8.00 30.00
Tuscany, Italy     
J. Lohr “Seven Oaks”    11.00 42.00
Paso Robles, California    
Josh Cellars Cabernet Sauvignon   16.00 56.00
California
Beringer Vineyards, Cabernet Sauvignon    53.00   
Knights Valley, California

Soups & Windward Chili wine

Side Salads

entree salads

sandwiches & Such

Caesar Salad
Prepared the traditional way in the 

kitchen for consistency. 9.95
w/grilled chicken 13.95  w/fresh salmon 16.95

Princeton Avenue Salad*
Mixed field greens, crumbled bleu cheese, 

candied walnuts, craisins and tomatoes served 
with our balsamic vinaigrette. 10.95

w/grilled chicken 15.95   w/fresh salmon. 17.95

Crispy Goat Cheese Salad*
Panko-crusted goat cheese over fresh field 

greens salad with grape tomatoes, red onions, 
craisins and crispy bacon. Drizzled with our 

balsamic vinaigrette. 13.95

The Skinny Joe
Our 10oz house blend burger topped with 

melted bleu cheese and bacon. Served over our 
classic Windward Wedge Salad. 15.95

Crock of Onion Soup
Baked in a crock with croutons 

and cheese. 7.00

Soup of the Day
Ask your server for today’s 

offerings and prices .

Manhattan Clam 
Chowder

4.50 CUP  |  5.25 BOWL

House Salad
Fresh mixed greens with 

tomato, sliced cucumbers and 
homemade croutons. 6.75

Small Caesar Salad
Prepared the traditional 

way in the kitchen for 
consistency. 7.95

The Windward Wedge
A chilled wedge of iceberg 
lettuce with tomatoes, red 

onions, bacon bits and 
crumbled bleu cheese. 8.95

Jacked Up Chili
With melted cheddar & jack cheeses and chopped onions.  6.25 CUP  |  7.25 BOWL

Choice of buttermilk ranch, Russian, bleu cheese, creamy Italian, raspberry vinaigrette, 
balsamic vinaigrette or honey mustard. All salad dressings are homemade! 

Oil & vinegar or olive oil & balsamic vinegar also available upon request.
All Entree Salads Include a Basket of Bread.

Cobb Salad
Mixed chopped greens topped with diced, grilled chicken breast, tomato, avocado, 

bleu cheese, bacon & egg. 15.75  - A classic from the Brown Derby in Hollywood!

All meats are freshly sliced to order.

Tuna Melt
Served open faced on two pieces of toasted 

rye with sliced tomatoes and melted 
American cheese. Served with fries, 

coleslaw and pickle. 12.50

The Ultimate Reuben
The Tavern’s take on the classic Reuben.  

Closed faced and piled high with, corned beef, 
pastrami, Swiss cheese, sauerkraut, house made 
pickles, and Russian dressing with horseradish on 
marbled rye, Served with French fries, coleslaw 

and deli pickle. 19.95

Arizona Chicken
A Princeton Avenue classic! 

Fresh grilled chicken breast cooked on our 
open grill topped with melted Monterey jack 

cheese, bacon and avocado mayonnaise 
served on a toasted Brioche bun. Served 

with fries, coleslaw and pickle. 14.50

Pork Roll & Cheese
Served on a brioche bun with 

American Cheese. Served with French fries, 
coleslaw and pickle. 9.95

Jumbo Hot Dog 
1/4 lb. Schickhaus the best! Served with 

fries, coleslaw and pickle. 8.95

Hot Roast Beef Sandwich
Served open faced with country brown gravy, 

coleslaw and your choice of French fries or 
mashed potatoes. 15.95

Filet Mignon & Cheese
Two petite filets served on toasted English 

muffin with melted American cheese, 
coleslaw, and choice of French fries or 

mashed potatoes. 19.95

Hot Turkey Sandwich
Open faced with homemade turkey gravy, 

coleslaw, cranberry sauce. Choice of French fries 
or mashed potatoes. 14.95

Fresh Fish & Chip Sandwich
Beer-battered cod fried and topped with a malt 
aioli on a Brioche bun. Served with French fries, 

coleslaw and a pickle. 14.95

Hot Corned Beef
Brisket of corned beef cooked daily by 

our chef. Served with French fries, coleslaw 
and pickle. 15.95

The Cedar Croft Club
Choice of turkey, roast beef, ham or tuna on  

your choice of bread. Served with French fries,
coleslaw and pickle. 14.95

 California B.L.T
Topped with fresh avocado and fried onions
on your choice of toast. Served with French 

fries, coleslaw and pickle. 10.95

Grilled Chicken Caesar Wrap
Grilled, sliced chicken breast, with romaine lettuce 

and our homemade dressing and croutons in a 
flour tortilla. Served with French  fries, coleslaw 

and pickle. 13.95

Ahi Tuna Wrap
Pan seared sushi grade tuna, sliced cucumbers, 

red onion and mixed field greens with cucumber 
wasabi dressing in a spinach wrap. Served with 

French fries. 14.95

French Dip 
Fresh roasted beef piled high and served with 

our own au jus. Served with French fries,
coleslaw and pickle. 15.95

Bang Bang Chicken Sandwich 
Breaded chicken cutlet fried and tossed in our 
Bang Bang sauce, topped with Monterey jack 

cheese, bacon, lettuce and tomato, served on a 
Brioche bun with French fries, coleslaw  

and deli pickle. 14.95

beverages
Free refills with all 

large sodas and iced teas

Coffee, Brewed Decaf, Tea  2.75
Espresso, Reg. & Decaf 3.95

Cappuccino, Reg. & Decaf 5.95
Bottled Water, 

Sparkling or Still 3.75

Sodas
Pepsi, Diet Pepsi, Ginger Ale,

Sierra Mist, Gatorade, Lemonade
and Mountain Dew
SM 1.75  |  LG  3.75

Iced Tea  SM 1.75  |  LG  3.50

Stewart’s Root Beer 
12oz Bottle  3.75

Juice Cranberry, Orange, Apple
or Pineapple Juice KIDS 1.75 / REG 2.95 Milk 

Milk Plain or Chocolate 
KIDS 2.25 / REG 3.75Co
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