SEAFOOD

HUMPTY DOO
BARRAMUNDI 33

200g Humpty Doo Barramundi, Roasted Potato,
Broccolini, Herb Lemon Garlic Cream Sauce & Ikura

CHARCOAL
GRILLED

BEEF

&R, WHEELER'S SIGNATURE

CLASSIC BEER
BATTERED FISH & CHIPS 29

Beer Battered Haddock, Iries, Lemon Wedge
& In-House Tartar Sauce

DRY AGED F1 BONE-IN GRILLED OCTOPUS 28

‘TOMAHAWK” 1.3KG (Gluten-Free) 198/138 WAGYU STRIPLOIN (600G) 138 Grilled Octopus, Chimichurri,
Potato Wedges, Broccolini, Cherry Tomato on (ony Tues) Bone-in Wagyu Striploin, Roasted Garlic, Lemon Capers Butter Sauce
Vine, Roasted Garlic, Chimichurri, Cherry Tomato on Vine, Chimichurri,

Dijon Mustard & Beef Jus Dijon Mustard & Beef Jus

BLACK ANGUS STRIPLOIN 48 BEEF RIBEYE 38

GREENS

ULTIMATE CHICKEN CAESAR 22

TAPAS

CHARCUTERIE BOARD 49

250g Macka’s MB2+, Roasted Garlic,
Chimichurri & Black Pepper Sauce

Pure Southern Australia Beef (200g),
Potato Wedges & Black Pepper Sauce

&m, A5 SATSUMA WAGYU SKEWER (2 PIECES) 28

Grilled A5 Wagyu Beef Skewered, Garlic Chips,
Shaved Red Onion & Lemon Wedge

Baby Romaine, Caesar Dressing, Croutons,
Bacon Bits, Hard Boiled Egg, Chicken Breast
with Grated Parmesan Cheese

Dingley Dell Coppa, Parma Ham, Cooked Ham, Camembert,
Grana Padano, Bleu d’Auvergne, Berries, Sicilian Olives,
Dried Apricot, Cornichons, Sourdough Bread, Cream Crackers

LAMB PORK HUMMUS #2 12
BUTTERNUT Pomegranate Kernels, Fresh Parsley Dusted With Paprika &
LAMB CUTLET 49 MOO PING THAI STYLE %5, TABBOULEH SALAD ¢# 22 Hazelnut Za’atar, Served With Warmed Focaccia
MC Herd Victoria Baby Lamb, Potato Wedges, GRILLED IBERICO PORK 38 Overnight Lemon Bulgar Wheat,
Salsa Vende & Veal Jus Green Papaya Salad, Peanuts, Roasted Butternut Pumpkin Cubes, Lettuce, BUTTERMILK
; FRIED SHRIMP 16

Baby Spinach, Blueberries, Pomegranate, Cherry Tomatoes,
Almond Flake, Citrus Dressing & Lemon Wedge

In-House Lime Sweet Chili Dipping Sauce
Tom Yum Aioli, Green Papaya Salad & Togarashi

PORK JOWL & 22

Grilled Pork Jowl, Spicy Fragrant Sauce & Peanut

BRAISED

BEEF CHEEK 32
Braised Beef Cheek, Mashed Potato,
Mushrooms, Charred Pickled Onions & Chives

TERIYAKI SKEWER 14
5 Sticks of Chicken Skewer with Sesame & Spring Onion

NORMAL FRIES # 15

Cirispy Potato Strip

PIZZAS

&m, TRUFFLE MUSHROOM # 28
Mozzarella Cheese, Truffle Cream Based finished with
Mixed Mushroom, Rocket Salad & Truffle Oil

BURGER

ANGUS BURGER 24

Grilled Angus Patties, Toasted Bun, Tomato,
Lettuce, Bacon Chilli Jam, Mustard Aioli,
Cheddar Cheese & Fries

CHICKEN

HALF ROASTED CHICKEN 22

House Spiced Chicken, Pomegranate Chipotle Salsa

TRUFFLE FRIES # 19
Potato Strip Truffle Oil, Parmesan, Parsley & Truffle Aioli

&5, HOUSE FRIED WINGS 15
Sweet Black Soy Chilli Sauce

MARGHERITA# 24

Napoli Sauce, Mozzarella Cheese, San Marzano Tomatoes,

Parmesan Cheese & Basil

& Chimichurri HAWAIIAN Last order at 9.45pm
Local Cured Leg Ham, Napoli Sauce, Sweet Dole Pineapple,
Mozzarella Cheese, Parmesan Cheese & Rocket Salad CAKES
Please proceed to our cake counter for more dessert selections
QUATTRO FORMAGGI # 18

ICE CREAM SANDWICHES 8
By Ice Cream Cookie Co.

MILK & COOKIES | TOASTED MARSHMALLOW|DOUBLE CHOCOLATE
PISTACHIO | CHOCOLATE HAZELNUT | STRAWBERRIES & CREAM
MINT CHOCOLATE | DARK CHOCOLATE Vegan, Dairy Free, Gluten Free, Egg Free

Mozzarella, Gorgonzola Cheese,
Brie Cheese, Parmesan Cheese, Rocket Salad
& Drizzled Rosemary Infused Honeys

SIDES KIDS

CHARRED BROCCOLINI ¢ 16 FISH & CHIPS 12 &, OKONOMIYAKI 30 Ice Cream Sandwich Flavours subject to availabilty
Parmesan & Toasted Almonds Fries & Tartar Sauce Octopus, Mozarella Cheese, Kewpie Mayo, Bonito Flake,
CAULIFLOWER GRATIN ¢ 14 MOZZARELLA STICKS 12 Kizumi Nori, Takoyaki Sauce & Spring Onion MEXICAN CHURROS 12

Cheese Baked Cauliflower, Finished With
Truffle Oil & Parsley Parmesan

Tarta Sauce Cinnamon Sugar, Chocolate Sauce & Mini Marshmallows

CHICKEN NUGGETS 2 PARMA & STRACCIATELLA 32
dJ . . Napoli Sauce, Mozarella Cheese, Parma Ham, BROWNIE WITH 13
ROASTED MIXED MUSHROOMS 1 Fries & Kewpie Mayo Stracciatella, Rocket Salad, Tomatoes & Parmesan Cheese VANILLA BEAN ICE CREAM

Roasted Mixed Mushroom with Garlic Herb Butter
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Food may take awhile to be served during peak hours. Your kind understanding is appreciated.

Chef’s Recommendation @&, Vegetarian #  Contain Nuts 3 Spicy i

All prices are subject to 10% service charge and prevailing government lax.



