
Entrée
Caprese salad 

To Share
 

 

Main 

Sides

Not all ingredients of each dish are listed, so please tell us of any dietary requirements and we shall do our best to accommodate your needs
Most products are Australian and sourced from sustainable suppliers

Please note a 1.1% surcharge on card payments | 10% surcharge will apply on public holidays & Sundays 

26 
heir loom tomatoes,  basil ,  with compressed
rockmelon and blackberries (gf ,  dfa) 
Moroccan spiced sweet potato dumplings
mild harissa & labneh foam (dfa)

Cold seafoodplatter for two 110
South Austral ian king prawns, crab,  Balmain bugs
Merimbula Sydney Rock oysters,  1/2 rock lobster
garl ic aiol i ,  seafood sauce (gfa,  dfa)

Wheeler’s seafood platter for two 169
South Austral ian king prawns, crab,  Balmain bugs
Merimbula Sydney Rock oysters,  1/2 rock lobster 
beer battered f ish,  crumbed calamari ,  chips,  
salad,  tartare,  garl ic aiol i ,  seafood sauce 
(gfa,  dfa)
gf gluten free | gfa gluten free available df dairy free | dfa dairy
free available

Grilled scallops 28

Spiced duck & mandarin salad  
passionfruit dressing and roasted hazelnuts (gf, df)

Lime prawns 26 |  38 
tempura battered with chil l i  & l ime sauce,  crispy
Asian noodle salad,  pine nuts,  coriander (df) 

Nam Jim chil l i ,  coriander,  palm sugar,  l ime (gf)  

Kilpatrick  bacon, Worcestershire (df ,  gf)

Honey oat rolls (2 per serve)
seaweed butter (gfa,  dfa) 

9

Chips 10
Aioli (gf)
Sweet potato fries 
Aioli (gf) 
House salad 

12

10
salad leaves, tomato, cucumber, Spanish onion (gf, df)

Grilled broccolini 12
toasted shallots, sesame (gf, df)

Roasted root vegetables 12
honey BBQ glaze & toasted almonds (gf, df)

Marinated lamb cutlet 49
potato gratin & green vegetables (gf, df)

Chicken Maryland 36
 cous cous,  braised veg (gfa)

Bouillabaisse 38
herb broth with mixed shellfish & garlic focaccia (gfa)

Chilli crab linguini 36
lemon butter, sautee parsley & parmesan (dfa)

Beetroot risotto 34 
goats cheese & toasted hazelnuts (gf, dfa) 
Sirloin steak 200g 42 
herb potatoes,  seasonal veg & pepper jus (gf ,  dfa)
Barramundi 42
pilaf ,  saffron aiol i  & seasonal veg (gf)

Fresh fish served beer battered  
house salad,  chips,  lemon, tartare (gfa,  dfa) 

38

24

Chilli, lime, coriander & coconut butter (gf

Thai Beef Salad 28

Pan seared sir l ion,  asian salad leaf,
Thai dressing & roasted cashews (gf,df)  

Natural,sherry vinegar mignonnette & lemon (gf,df) 

Oysters
r                                                             28 | 46edSydney rock oysters fresh from merimbula lake

Avocado,corriander,Japelino,eschallots,
       sesame,Olive oil (gf,df)                                      

Seared Tuna Aguachile    26

28

Lobster Frites 
½ WA Lobster with cowboy butter (gf) 

70


