
SMALL PLATES

CHEF INSPIRED

SURF

Rocky greens
Locally sourced hand-picked assorted field greens, 
grape tomatoes and shaved apple with sun-dried 
cranberries, Oka cheese and white balsamic 
vinaigrette.
15

Hamer Bay Caesar
Crisp romaine lettuce, double smoked bacon, fresh 
Parmesan cheese with balsamic toast points and our 
signature Rocky Crest Caesar dressing.
16

Goat Cheese and Beet Salad
Herbed Woolwich dairy goat cheese mousse, ,with 
oven roasted red and golden Beets, infused with 
local “From the Bees farm” honey  vinaigrette on  
baby arugula.
18

Add any of these for a custom salad: 
$10 Grilled or blackened  shrimp, chicken or salmon
$12 Grilled NY Steak
$25 Lobster tail

Escargot
Baked in our special garlic butter and gratinated with 
mixed cheese. Served with toasted baguette.
18

Grilled Scallop Bruschetta
On toasted garlic crostini with avocado topped with 
tomato chutney.
24

Georgian Bay Pickerel
Pan-fried Pickerel served with roasted new 
potatoes, seasonal vegetables  with fresh dill 
caper butter and  a lemon wedge.
38

Lobster Tail Dinner
Caribbean lobster tail duo split and slow baked, 
Served with roasted new potatoes and grilled 
vegetables, finished with roasted garlic and lime 
butter.
55

Seafood Pasta
Lobster tail, red shrimp, jumbo scallops and fresh 
mussels, sautéed with julienne vegetables in a 
garlic basil cream sauce over linguine pasta.
60

Smoked Chicken Risotto
House-smoked chicken breast, wild mushrooms, 
roasted garlic and truffle oil. Topped with fresh 
Parmesan cheese.
29

Moroccan Vegetable Stew 
Slow braised legumes, peppers, tomatoes, Yukon 
gold potatoes, celery and onion seasoned with 
fresh garlic, cumin and cilantro. Served with 
steamed basmati rice and grilled naan.
28

Penne Madagascar
Beef tenderloin tips simmered in a decadent 
peppercorn sauce served over penne noodles.
32

Chicken Marsala
Pan-seared chicken breast deglazed with Marsala 
wine, wild mushrooms and figs. Served with 
garlic mashed potatoes and grilled vegetables. 
32

Prices and menu subject to change without notice.



FROM THE BUTCHER

A plating fee of $3 will apply to any menu item that is split onto a second plate

GRILLED TO PERFECTION

MEAL ENHANCEMENTS

blue = light char, warmed center        rare = minimal char, red throughout
medium rare = medium char, pink to the edges        medium = heavy char, pink in the center

medium well = cooked throughout        well done = what else can we say?

Sautéed mushrooms 7
Grilled asparagus 8
Grilled or Cajun chicken breast 10
Crisp battered onion rings 10
Grilled tiger shrimp   10
Pan seared jumbo scallops 15
Grilled or Cajun salmon                     10
Order of fries 8

Windows Signature 
7oz beef tenderloin steak topped with 
Roquefort cheese and crunchy leeks on rösti
potato with peppercorn sauce and grilled 
asparagus.
49

Rack of Lamb
Dressed with triple crunch mustard and 
drizzled with local “For The Bees farm” 
honey. Served with roasted garlic mashed 
potato and grilled vegetables.
48

Pork Tenderloin
Stuffed with sun-dried tomato, spinach and 
goat cheese then wrapped in bacon. Served 
with red wine demi glace, roasted garlic 
mashed and grilled vegetables.
32

10oz AAA Top Sirloin
32

7oz AAA Beef Tenderloin
44

10oz Angus New York Striploin
42

8oz Wagyu Steak
80

12oz Angus Ribeye
48

16oz AAA Bone-in Striploin
50

In the Windows dining room we only serve the finest cuts of beef. Our steaks are 
served with garlic mashed potatoes and grilled vegetables. We also offer you a choice 
of Cabernet beef reduction, classic peppercorn sauce, or béarnaise sauce.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness.

Prices and menu subject to change without notice.



KIDS

MENU

STARTERS

Caesar Salad $4
Garden Salad $4
Add chicken $4

MAIN EVENT
All of our Main Events are served with raw 
veggies and ranch dip or French fries. 

Hamburger $10
Cheeseburger $10
Chicken Fingers $10
Kraft Dinner- the real KD $10
Cheese Pizza $10
Cheese and Pepperoni Pizza $10

DESSERTS

Fruit cup
Jumbo Freeze
Ice Cream 
Vanilla or Chocolate Pudding 

Each Kids Meal includes juice, milk or a 
soft drink and dessert.

Children up to the age of 12 are welcome to order from the Kids Menu.
Prices and menu subject to change without notice. 



Cocktails Beer, Spirits, etc.

Beer – Labatt and Muskoka Brewery
Domestic $8.50
Premium $9.40
Import $10.30

Draft- Labatt and Muskoka Brewery
Domestic $8.85
Premium $9.40
Import $11.20

Cider 
Ask your server for our feature brands.

$11.75

Coolers
Ask your server for our feature brands.

$10.05-$10.80

Mixed Drinks
Bar rail spirits mixed with your choice of juice or soft drink. 
Rum $8.30
Rye $8.30
Gin $8.30
Vodka $8.30
Scotch $8.30

The Bayside Caesar $8.50
Classic 1 oz Polar Ice Vodka with all the fixings. 

Cosmopolitan on the Dock $12
1 ½ oz Vodka, ½ oz Triple Sec, 1 oz Cranberry Juice with a twist.

Muskoka Manhattan $12
1 ½ oz Wisers Rye, ½ oz Red Vermouth, garnished with cherries.

The Grand Margarita $13
¾ oz Grand Marnier, 1 ¼ Tequila, 1 oz lime juice, shaken on Ice            
with Lime wheel.

Strawberry Basil Lemonade $8.50
1 oz Gin, 4 oz Lemonade, shaken with a splash of soda, garnish 
with strawberry & basil.

Chocolate Martini Delight $12
1 ½ oz Polar Ice Vodka, ½ oz Crème De Cocao, drizzled with melted 
chocolate and garnished with a cherry. 

The Painkiller $12
2 oz Dark Rum, Pineapple Juice, Orange Juice, Coconut cream, 
finished with grated nutmeg and with a slice of lime.

Summertime Sangria $12
5oz. White Wine, ½ oz. Raspberry Vodka, Lemonade, Soda, 
Cranberry Juice, garnished with muddled raspberries and a lemon 
wheel.
or
5oz. Red Wine, ½ oz. Brandy, Orange Juice, Soda, Cranberry Juice, 
garnished with muddled raspberries and an orange wheel.

Prices and menu subject to change without notice.



DESSERT

Very Berry Cheesecake
Vanilla cheesecake topped with fresh raspberries and blueberries. 
12

The Most Chocolate Allowed Cheesecake
Trio of Callebaut chocolate with a chocolate crumb, fresh berry compote 
and whisked crema.
12

Homemade Apple Tart
Honeycrisp apples, apricot, raisins and almonds with cinnamon and spice.
12

Maple Crème Brûlée
Classic Muskoka maple custard, burnt sugar with a chocolate biscotti.
12

Tiramisu
Mascarpone mousse and espresso-soaked ladyfinger cookies with 
Kahlua chocolate sauce. 
12

Deep Fried Butter Tart
Yes it is! Deep fried butter tart topped with maple walnut ice cream.
14

**Add a scoop of vanilla ice cream to any dessert for $3**

Prices and menu subject to change without notice.

NIGHT CAPS

Spanish Coffee
Blend of 1 oz Brandy & ½  oz Kahlua, finished with a sugar rim, 
whipped cream and a cherry.

Irish Coffee
Blend of 1 oz Irish Whiskey & ½  oz Irish Mist, finished with a
sugar rim, whipped cream and a cherry.

B52 Coffee
Blend of ½ oz Baileys, ½ oz Kahlua, & ½ oz Grand Marnier, finished 
with a sugar rim, whipped cream and a cherry.

Blueberry Tea
Blend of 1 oz Grand Marnier & ½ oz Amaretto, finished with 
Orange pekoe tea.

Rocky Hot Chocolate
Blend of 1oz Crème De Cocao, ½ oz Baileys, hot chocolate 
topped with whipped cream and a cherry.

Monte Crisco
Blend of 1oz Kahlua, ½ oz Grand Marnier, finished with a sugar rim, 
whipped cream and a cherry.

Rocky Summer Ice $7
On the Rocks with ½ oz Amaretto, ¼ oz Polar Ice Vodka
and ¼ oz Kahlua.

All Night Caps $10

Coffee, Tea and more…
Coffee 2.75
Tea 1.90
Espresso 4.50
Double 5.50
Latte 5.65
Cappuccino 5.00


