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OYSTERS
(ASK ABOUT TODAY’S $1.50 OYSTERS!)
lemon, mignonette
$3.00 EA

ISLAND CREEK OYSTERS DELUXE
dressed with ICO Sterling Caviar $10 EA

DUXBURY LITTLENECK CLAMS
lemon, mignonette
$1.50 EA

WINSOR SPICED SHRIMP COCKTAIL 1/4LB
0ld Winsor Spice Mix, cocktail sauce,
$18

lemon

ADAMAS, WHITE STURGEON
(ITALY)
30g $75

ADAMAS, SIBERIAN STURGEON
(ITALY)
30g $85

served with hashbrown, sour cream,
chive, shallot, hard boiled egg
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BLUEBERRY %?EAD PUDDING
5

ORANGE CAKE
poppyseed, whipped honey butter
$6

POTATO ROSTI
$5
TRIPLE SMOKED BACON

WINSOR FRIES
tallow-fried, ketchup,
garl%; mayo
6

WIFI PASSWORD: Win4Guests!

BANANA PANCAKES
banana, hazelnut pra%ine, maple, sour cream
15

SEAWEED GRAIN BOWL
quinoa, nori, soft boiled egg, pickled
red onion, green goddess
$15

farro,

BAKED EGGS

harissa, tomato, brocoli rabe, feta, salsa verde

NEW ENGLAND BREAKFAST
two eggs (cracked, poached or scrambled),
triple smoked bacon, potato rosti, sourdough

s16

CRAB BENEDICT
two eggs, english muffin, rocket arugula salad
bearnaise
$24

WINSOR HOUSE OMELETTE
caviar créme fraiche, avocado, chive
$21

POZOLE
pork belly, poached eggs, sour cream, cabbage
21

CAVIAR STACKS
ICO Sterling Farms Caviar, pancakes,
vanilla ice cream, orange curd

$45

SMOKED SALMON
avocado, marinated onion, caper relish,
hard boiled $egg, sourdough
19

SHRIMP “BAHN MI”
grilled shrimp, pickled vegetable salad, miso aioli,
freni? bread
19

OYSTER “PO BOY”
fried ICO oysters, eel sauce, horseradish aioli,
tarragon pickles, shrettuce, bacon, french bread

$22

KING CAESAR SALAD

little gem, fried oysteri; soft cooked egg, parmesan
18

WINSOR BURGER
two smashed patties, caramelized onion,
American cheese, McWinsor sauce,
english ffin
$10.9

bacon +$2)

(add fried egj$2) | C(add smoke
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OYSTER LOCATION FARMER
BATH JOHN & JIM
3.5e FROSTIES ME HENNESSY
ISLAND CREEK DUXBIRY SKIP BENNETT
SHORE THINGS DUXBURY, MARK
MA BOUTHILLIER
ROW 34 DUX;KRY’ SKIP BENNETT
SAQUISH,
4.00 TUMBLECANS MA SKIP BENNETT
MANT’S SCOTT
LANDING BRE%ETER’ LEONHARDT
CROWE’S DENNIS, GARY & MARY
PASTURE MA SAWAYER
LITTLE EAST PAUL
GUNS MORICHES, NY MCCORMICK
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illmess.

BLOODY MARY $13
horseradish, lemon, tomato
choice of veggie infused vodka or spicy tequila
*Add an oyster for $1 | shrimp for s$4:

BLOOD ORANGE MIMOSA $13
cava, blood orange, elderflower

SEE NO EVIL $13
Vodka, coffee, banana, chocolate milk

SPEEDWELL DRIP COFFEE $4 ORANGE JUICE $4

WINSOR HOUSE COLD BREW $4 GRAPEFRUIT JUICE $4

TEA (HOT OR ICED) $4 FRESH SQUEEZED LIMEADE $4

*We apply a 8% Heart of
House Administrative fee.
This Administrative fee is not a
gratuity, tip or service charge. We use this fee to supple-
ment the wages of our back of house employees who legally
cannot be included in the tip pool, including employees
shucking oysters, and supporting all elements of Winsor
House food prep. This fee is OPTIONAL and we’re more than
happy to remove it if you would prefer




