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PIE CLUB MEMBERSHIP 
 

 Just leave us your email address and you’ll auto-
matically become a member of the Windmill Pie club – 
simple as that!   

PIE CLUB ALERT!  
 

 We’ll soon be posting the first of many pie cooking 
demos on www.windmillmayfair.co.uk  The first video will 
feature Aromatic Mutton Pie and should be on line by 10th 
April. Thereafter, we’ll post a pie recipe video every 
month.   

SPRING AND EARLY SUMMER PIE RECIPES 
 

 It’s only natural that during warmer months many of 
our loyal customers load up with salads and takeaways 
and head for the parks. We don’t want to lose you entirely 
and so by way of an occasional alternative to Hanover 
Square, we’ll soon be launching our spring and early sum-
mer pie collection. This will mean some lighter seasonal 
dishes like Chicken , Asparagus and Morel pie which is deli-
cious.  We’re also updating our salad selection.  

 

NEXT PIE CLUB EVENT (Wednesday 4th May) 
 

The launch of our:  
SPRING AND SUMMER PIE COLLECTION  

 

 This will be an all day event, with free tastings and special 
guests. 

  

ROYAL WEDDING 
 

 We’re open on Friday 29th April from 10.30 am to 
6.00pm, so if you would like to join us for refreshments be-
fore, during and after the event - please be our guests!   
Our sister pub, the Guinea Grill will be open as usual with 
reservations being taken for both lunch and dinner.  
 

NEW OPENINGS 
 

 It’s extraordinary what a foodie enclave this part of 
Mayfair has become in the 16 years that we’ve been run-
ning the Windmill. Within a ‘stones throw’ we now have 
such luminaries such as Hibiscus, Sketch, Wild Honey and 
Pattisons.  We’ve also got Goodman, Browns and Sakuru.  
Up market Italian, 5 Pollen Street has recently opened, 
soon to be joined by Jason Atherton. So within a very small 
area you can go from Michelin starred splendour to our 
humble selves! 

ACCOUSTIC NIGHTS in the Pie Room,  
doors @ 7pm, £4 entry 

 

Unplugged sessions of contemporary and traditional 
acoustic music.  

MONDAY 
4TH APRIL 

 
THE BLACK CAT 
ROUNDABOUT 
FELIX HAGEN 
JOE INNES 
AMBER BAIN 

GUEST ALES FOR APRIL 
 
 

LONDON GOLD 
          4.5% 
BATH ALE GEM  
              4.1% 
COURAGE DIRECTORS  
          4.8% 
SAM BROOKS WANDLE    
          3.8% 

REGULARS 
 
 

YOUNG’S BITTER         
   3.7% 
YOUNG’S SPECIAL       
         4.5% 
BOMBADIER               
         4.3% 

CAN’T DECIDE? TRY THEM ALL!  
 

 You can try a selection of ales by purchasing  
a BEER PADDLE which will give you the chance to taste 
1/3 pint of each of our guest ales – back of the net! 

REAL ALE NEWS FOR APRIL 
  

 We’re bringing back London Gold this month. It’s a 
light golden beer with a refreshing bite, perfect for 
warmer weather.  Wells and Young’s have reduced the 
ABV of Bombadier to 4.1%.  This is in response to the de-
mand for lighter quaffable ale. Rest assured, it is still has a 
rich, tempting aroma of peppery hops and raisins, while 
the palate is dominated by dark fruit, juicy malts and 
tangy hops. 

MONDAY 
18TH APRIL 

 
COLOMBUS AND 

CRUSOE 

FOUR QUARTETS 

HOT FEET 

JAZZ SESSIONS, from 8:00pm, £5 at the door 

 

Monday 11th April 
 

 Pete Truin presents world class jazz from award win-
ning saxophonist Russell Van Den Berg, Asaf Sirkis (drums) 
and Mike Gorman Hammond organ.  The trio emphasise 
rhythmic interaction, groove and harmonic melodic lines – 
subtle, soulful, yet fierce 


