BRUNCH MENU

BREAKFAST

9am - 11am

COLONIAL BREAKFAST ...cccocviiiiiiinnnnns 26

Eggs, Bacon Steak, Portobello Mushroom, Tomatoes,
Sausage, Jucchini, Mint Croissant, Spinach Puree.
(Eggs: Sunny Side Up/Over Easy/Scrambled/Poached)

WHEELER’S ESTATE
CRAB BENEDICT ....ccocuiiiiiiiiiiiiiiiininnnes 25

Poached Eggs, Crab Salad, Cabbage, Cucumber,
Tomatoes, Cream Fraiche, Mustard Sauce

SHORT RIB BENEDICT .....cc.coiiinniiinnnnne 26

Poached Eggs, Slow-cooked Short Rib,
Bacon, Mushroom, Caramelized Onion,
Mesclun Salad, Hollandaise Sauce

PORK JOWL TORTILLA ....coovviiiiianens 24
Pork Jowl, Crispy Pork Lard, Cabbage,
Tomatoes, Cortander, Crispy Onion,

Jalapeno, Truffle Oil

FARM BREAKFAST.......cocvviiiiiiiiiiiinans 24

Poached Eggs, Portobello Mushroom,
Asparagus, Avocado, Brie Cheese,
Baby Potato, Sour Dough

DUCK RILETTE DIP .., 22
Duck Rillettes, Smashed Avo, Hummus Dip Rustic
Bread, Brioche Bread, Pave Garde Chasse Bread

Sunny Side Up/Qver Easy/Scrambled/Poached

SALAD

SMOKED SALMON SALAD ....c.cccceennene 25
Smoked Salmon, Pomegranate, Tomatoes,

Cucumber, Salmon Roe, Avocado, Kalamata Olive,

Pine Nuts, Sesame Dressing

CAESAR SALAD ..uceiiiiiiiieccereeeeeens 24
Smoked Duck, Tomatoes, Cucumber,

Celery, Poached Egg, Parmesan Cheese,
Garlic Crumb, Caesar Dressing

ITALIAN STRACCIATELLA SALAD ...... 28
Stracciatella, Tomato Medley, Mix Greens,

Rustic Bread, Truffle Base, Basil Oil

@ﬂEElLEB‘S

- ESTATE -
’
AUSSIE’ BRUNCH
Ilam - 2.30pm
VEGEMITE SANDWICH................. 16 BUBBLE N’ SQUEAK .......ccoovvniinnnnnen. 26 SMOKED SALMON HASH........coiiiiiiiniiinnnnens 27
Ciabatta, Butler, Vegemule, Sunny Side Up Eggs, Breakfast Frittata, Poached Eggs, Smoked Salmon,
Melted Provolone Cheese Crispy Applewood Bacon, Green Tomato Relish Potato Hash Cakes, Hydro Tomato,
Cress, Creamy Fried Sauce
BIG BREKRIE ........c.coviiiiiiininnne, 26 DIPPIN’ SHAKSHURA..........civiuiinnns 26 DRUNEKEN SAILOR .....ceoiiiiiiiiiiiinicenae, 28

LEggs, BBQ Pork Sausages, Applewood Bacon,
Hashbrown, White Ciaballa,
(Eggs: Sunny Side Up/Over Easy/Scrambled/Poached)

HAPPY HIPSTER ......cooviiiiiiiienens 25
Poached Egg, Seasonal Mushrooms, Kale, Roasted
Pumpkin Hummus, Cotyja Cheese, Cauliflower Rice,
Crispy Shallots, Pomegranate Extract

FEggs Baked in Tomato & Capsicum Sugo,
Oaxaca Cheese, Chicken Chorizo Sausage,
Turkish Garlic Bread

Poached Eggs, Beer Braised Brisket, Kale, Sauteed
Mushrooms, Applewood Bacon, Hydro Tomato, Potato
Croquette, Tabasco Spiced Bourbon BBQ Sauce

FROM THE SEA

HANDHELDS

FINGER FOODS

Ilam - 2.30pm 1lam - 2.30pm 11am - 2.30pm
BEER BATTERED &, THE BLEU & BOLD BURGER .......... 28  CRISPY SQUID ..o 18
FISH & CHIPS ..o 28 Bacon, Blue Cheese Smear, Caramelised Onion, Fried Garlic ,Chilli, Black Sauce
New Lealand Ling, Farm Greens, Lemon, Farm Greens, Truffle Mayo ‘
House Made Tartare Sauce “ | PUMPKIN ETTE
77 BAJA FISH TACO......oorveereenrrnrenne 22 UMPKIN CROQUETTES ............... 14
CONE BAY Set of 3, Baja Spice Fried Whitebait, Parmesan, Lemon Gartic Aiol
BARRAMUNDI 200 GM................... 38 Sriracha Cream, Strawberry Pico
White Soy Cream, Wasabi, Caviar, De Gallo, Frizze Greens T, TRUFFLE FRIES ..ooeviiiviiiieiieceenees 17
Blistered Cherry Tomatoes Truffle Oil, Parmesan, Parsley, Truffle Aioli
Available from 9am Ilam - 2.30pm
CAKE OF THE DAY FUN GUY i rerirsneennaees 26
Please proceed to our cake counter Truffle Mushroom Puree Base, Confit Garlic,
Portobello Mushroom, Shimejt Mushrooms,
ICE CREAM SANDWICHES .....eeooveeeeeeeeseeseesessseesessseesesssessesssessesssessesssessssssessesssesssssssesssnene 7 | Troeelone Cheese Thyme
SAN DANIELE ....ccovviiiiiiiiiiireranaes 28

DOUBLE CHOCOLATE MILK & COOKIES
ENGLISH EARL GREY

TOASTED MARSHMALLOW ISLAND COCONUT

Vegan, Dairy Free, Gluten Free, Lgg Free

STRAWBERRIES & CREAM

CHOCOLATE HAZELNUT
MINT CHOCOLATE

DARK CHOCOLATE
Vegan, Dairy Free, Gluten Free, Egg Free

Light Tomato Base, Buffalo Mozzarella, Parma Ham

(% Contain Nuts
i Spicy

Food may take awhile to be served during peak hours. Your kind understanding vs appreciated.
All prices are subject to 10% service charge and 7% GST




BEVERAGE MENU

COFFEE COLD HOT SOFT DRINKS

SINGLE ESPRESSO - 4 COKE 6

DOUBLE ESPRESSO - 5 COKE ZERO 6

PICCOLO LATTE - 4 SPRITE 6

MACCHIATO 5 GINGER ALE 6

LONG BLACK 6 5 BITTER LEMON 6

CAPPUCCINO 7 6 ICE LEMON TEA 6

LATTE 7 6

FLAT WHITE 7 6 FRUIT JUICE

MOCHA s 7
ORANGE 6
LIME 6

COLD BREW CRANBERRY 6
PINEAPPLE 6

NORMAL BREW APPLE 6

COLD BREW COFFEE FRESH JUICE

COLD BREW WITH MILK 8 wierwoncr

COLD BREW WITH WATERMELON 8 10

VANILLA ICE CREAM 10 GREEN APPLE 8 10
CARROT 8 10
BEETROOT 10 12

NITRO BREW MIX JUICE 10 12

NITRO BREW COFFEE 9 SAN PELLEGRINO

NITRO BREW WITH MILK 10 SPARKLING FRUIT JUICE

NITRO BREW WITH

VANILLA ICE CREAM 12 POMPELMO 6
ARANCIATA 6
ARANCIATA ROSSA 6
LIMONATA 6

TWINNINGS TEA CHINOTTO 6

EARL GREY 6

ENGLISH BREAKFAST 6

LEMON GINGER 6 GRYPHON TEA CO.

JASMINE GREEN TEA 6 Botanically Cold Brewed Tea

PURE PEPPERMINT 6 PEARL OF THE ORIENT 8

PURE GREEN TEA 6 WITH LYCHEE

CAMOMILE 6 OSMANTHUS SENCHA X

PEACH AND PASSIONFRUIT 6 WITH PASSIONFRUIT

MOCKTAILS

HONEY SOUR 9 SHIRLEY TEMPLE 9

Honey, Calamanst & Soda Lime Juice, Grenadine Syrup & Sprite

PURPLE RAIN 9 MR HONEY LEMON 9

Cranberry Juice, Mint Leaves & Lychee Syrup Sparkling Honey Lemon, Mint Leaves & Lemon

MANGO TANGO 9 VIRGIN MOJITO 9

Mango Juice, Calamanst & Sprite

Lime, Mint Leaf, Sugar & Ginger Ale

COCRKTAILS

SINGAPORE SLING

Gin, Triple Sec, Cherry Brandy, DOM,
Pineapple Fuice, Lime Fuice, Grenadine
Syrup & Angostura Bitters

OLD FASHION

Bourbon, Angostura Bitters & Sugar Cube

SNOWBALL
Advocaat & Sprite

LYCHEE MARTINI
Vodka, Lychee Liqueur
& Lychee Syrup

KIR ROYAL

Cassis & Prosecco

COSMOPOLITAN
Vodka, Triple Sec & Cranberry Juice

WHISKY SOUR
Bourbon, Lime Juice &
Angostura Bitters

MOJITO
Rum, Lime, Mint Leaf, Sugar
Syrup & Crushed Ice

TEQUILA SUNRISE
Tequila, Orange Juice &
Grenadine Syrup

DAQUIRI
White Rum, Triple Sec & Lime Juice

BELINI
Peach Puree & Prosecco

SCREWDRIVER
Vodka & Orange Juice

MAI TAI
White Rum, Dark Rum,
Amaretto, Orange Curacao,

Pineapple Juice & Lime Juice

JAGERBOMB
Jagermeister & Red Bull

MARGARITA
Tequila, Triple Sec & Lime

FROZEN MARGARITA

APEROL SPRITZ
Aperol & Sparkling Wine

LONG ISLAND TEA
Tequila, Gin, Vodka, Rum,
Triple Sec & Coke
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DRAUGHT BEERS

1/2 PINT 1 PINT JUG TOWER

ASAHI DRAUGHT 9 12 30 70
ASAHI SUPER DRY BLACK DRAUGHT 10 13 35 78
KRONENBOURG 1664 BLANC DRAUGHT 10 13 35 78
BOTTLED BEERS

CORONA 11

TIGER 11

HEINEREN 11 BUCKET OF 5 BOTTLES 40
CRAFT BEERS

Brewerkz

OATMEAL STOUT 14 BROOKYLN DEFENDER IPA 14
IPA 14 WORKER’S PALE ALE 14
GOLDEN ALE 14

CIDERS

SOMERSBY WATERMELON CIDER 14
JAPANESE CRAFT BEER

Kiuchi Brewery

HITACHINO NEST WHITE ALE (5.5%) 14
HITACHINO NEST RED RICE ALE (7.0%) 14
HITACHINO NEST YUZU SAISON DU JAPON (5.0%) 14
WHEELER’S ESTATE

SIGNATURE COCKTAILS

MONKEY SHOULDER 18 NORTHSIDE 18

RASPBERRY SOUR

Monkey Shoulder, Fresh Lime Juice,
Simple Syrup, Egg White, Raspberry
Jam & Angostura Bilters

Hendricks, Fresh Lime Juice,
Simple Syrup, Japanese
Cucumber & Mint Leaves

All prices are subject to 10% service charge and 7% GST




