
Tuesday - Friday 10.30am - 3pm & 5pm - 9pm

SIMPLY GRANOLA                         13.90
With rock melon, blueberries, strawberries, green apples, banana,
raisins, mint leaves, milk

EGGS BENEDICT                          16.90
Poached eggs, homemade hollandaise sauce, honey baked ham,
arugula, english muffin, mixed salad with apple dressing
*Add $4 to switch to dill-cured salmon

RISE & SHINE BREKKIE                      16.90
With Scrambled Eggs OR Sunny Side-Up OR Poached Eggs,
pork bacon, gri l led tomatoes, mixed salad with apple dressing &
baby potatoes, white toast *Add $1 to switch to wholemeal

PORK KATSU TOAST                       19.90
Hand-breaded pork katsu, sunny side-up egg, tomatoes, mixed salad,
white toast, tonkatsu sauce, dried bonito flakes, seaweed

AVOCADO FRENCH TOAST                 20.90 
Homemade French Toast (contains eggs), mixed salad, tomatoes,
Italian parma ham, avocado guacamole

BRUNCH AVAILABLE TILL 3PM

starters

mains

NORI GARLIC BREAD (4 SLICES)                 4
Dusted with f ine seaweed flakes 

SOUP OF THE DAY                            6
Kindly check with our fr iendly crew

GRILLED PORTOBELLO SALAD               12.90
With arugula, tomatoes, cucumber, olives, beetroot & balsamic
dressing

GRILLED CHICKEN BREAST SALAD             16.90
With cranberr y sauce, walnuts, raisins, button mushrooms, tomatoes,
mixed salad with truff le dressing

All prices are subjected to prevailing GST and service charge

Wheeler’s recommendation Vegetarion option

VEGETABLE RICE BOWL                    15.90
Tofu, f ine beans, bok choy, sautéed button mushrooms, sautéed corn,
braised daikon, japanese rice, sesame seeds, homemade suki sauce,
seaweed

PORKY BOWL                            17.90
Bacon, eggs, homemade yakiniku sauce, onions, spring onions,
japanese rice, sesame seeds, dried bonito flakes, seaweed

SUKI BEEF RICE BOWL                     19.90
Sliced oyster blade, braised daikon, onsen egg, homemade
suki sauce, spring onions, japanese rice, sesame seeds, shio konbu

SEAFOOD AGLIO OLIO                    17.90
Spaghetti, mussels, pork bacon, onsen egg, cherr y tomatoes, garl ic,
chil l i f lakes, sake, spring onions, seaweed

CHILLI CRAB PASTA                       18.90
Spaghetti, homemade chilli crab sauce (contains egg), soft shell crab,
curr y leaves

60°C CHICKEN BREAST                     18.90
Sous vide chicken breast, gri l led corn, roasted hazelnut, shio konbu,
homemade mashed potato, hazelnut milk foam

FISH & CHIPS                             19.90
Beer battered fresh red snapper, fr ies, homemade tartar sauce,
lemon wedge *Add $4 to switch to truffle fries

ROASTED CHICKEN & WAFFLE              21.90
Half spring chicken, maple syrup, homemade buttermilk waffle,
maple syrup, mixed salad with feta cheese, olives & watermelon
*The pinkness of the meat is due to the nature of sous vide at
65°C for at least 1.5hr. It ’s fully cooked & safe for consumption.

SIGNATURE BBQ PORK RIBS                23.90
48 hr sous vide baby back ribs (1/2 rack) with homemade BBQ sauce,
mixed salad with pineapple, green apple, baby potatoes & capsicum 

JAPANESE A3 WAGYU GRAIN-FED RIBEYE
170G FOR $79 / 220G FOR $99 / 300G FOR $119

Served with grilled spicy miso eggplant, apple salad and
homemade smoked salt. *Add $2.50 for a bowl of Niigata rice

premium select
bar snacks

FURIKAKE CAULIFLOWER                    7.90
Beer battered caulif lower, topped with Japanese furikake
(contains seaweed, egg, f ish f lakes & sesame)

FINGER LICKIN’ CHICKEN                   12.90
Chicken mid-wings with homemade spicy sauce (on the side)

CRISPY PORK BELLY                       12.90
With pickled onions & capsicum and homemade honey mustard 

TRUFFLE FRIES                            15.90
With Japanese furikake (contains seaweed, egg, f ish f lakes & sesame)

BLACK PEPPER LIME SQUID                 16.90
Lightly battered fresh squid, tossed with homemade black pepper
sauce and lime zest

DRINK BEER,
SAVE WATER

Enjoy a pint of draft beer for just $10 (UP $16)
with every order of a bar snack.

WEEKEND
BUBBLY BRUNCH

Enjoy 1 for 1 Prosecco for just $12 with every
order of brunch. Only available till 3pm on
weekends (excluding PH) WEEKDAY

SET LUNCH

Complete your meal with a salad bowl & drink
(choice of Hot English Breakfast Tea, Hot Latte,
Hot Long Black, Iced Lemon Tea, Iced Lemonade)
for only $5! Only available from 12 - 2.30pm on
weekdays (excluding PH)

Saturday - Sunday 10.30am - 9pm
*Last order 15 mins before closing. Closed on Monday (except on PH)

OPERATING HOURS

WAGYU BEEF RICE BOWL               $45

Japanese A3 wagyu beef drizzled with homemade suki &
yakiniku sauce. Served with braised daikon, onsen egg,
Japanese cucumber, jul ienne Japanese leek, Japanese rice,
spring onions, shio konbu & sesame seeds.

*Add $10 for a slice of foie gras



CRAZY ABOUT ORH NEE                    10.90
Yam ice cream, yam cubes, pumpkin purée, gingko nuts, coconut
cream, homemade butter crumbs

HOMEMADE BUTTERMILK WAFFLE             16.90
With Vanilla OR Chocolate ice-cream , caramelized banana,
assorted fruits, maple syrup, caramel sauce

DESSERT

MILKY WAY

HOMEMADE COOLERS

MILK                    4.50 (HOT) / 5.50 (ICED)

CHOCOLATE                   6 (HOT) / 7 (ICED)

ICED VANILLA MILK TEA                                         6

ICED RASA SINGAPURA                                     6.50
A modern twist to a popular local bandung drink with rose syrup,
pandan, condensed milk and homemade rose caviar
*Add $3 for a scoop of ice cream

CHOCOLATE MILKSHAKE                      8

VANILLA MILKSHAKE                          8

ICED LEMON TEA                            5.50

GINGER LEMONADE                             6

HONEY LEMON SODA                           7

TROPICAL DREAM                          7.50
Mango, raspberr y, soda

THE HULK                                 7.50
Ice blended with green apple, ginger, honey

IRON MAN                               7.50
Ice blended with orange, mango, lemon, rose, maple syrup

DRAFT BEER
*Kindly check with our crew on the selection

CIDER
ALBENS FINE ENGLISH APPLE                   10

WHISKY
BALVENIE DOUBLEWOOD (12 YEARS)
13 (GLS) / 220 (BTL)

wine
WHITE
CROIX DU MARQUIS            11 (GLS) / 50 (BTL)
Sauvignon Blanc, France

RED
CROIX DU MARQUIS            11 (GLS) / 50 (BTL)
Merlot, France

SPARKLING
ACCADEMIA                            49 (BTL)
Lambrusco, Italy

SANTA MARGHERITA                     69 (BTL)
Prosecco, Italy

cocktails AVAILABLE from 5pm onwards

COFFEE
ESPRESSO                                 4.50

LONG BLACK               4.50 (HOT) / 5.50 (ICED)

PICCOLO LATTE                            5.50

FLAT WHITE                                5.50

LATTE                   5.50 (HOT) / 6.50 (ICED)

CAPPUCCINO             5.50 (HOT) / 6.50 (ICED)

MOCHA                  6.50 (HOT) / 7.50 (ICED)

*Add $1 for extra shot
*Add $1 to switch to soy / oat milk
*Add $1 for syrup (Caramel / Hazelnut / Vanilla)

AFFOGATO                                7.50
*Add $4 for a kahlua shot

ICED ESPRESSO BALL                        8.50
Served in the form of a frozen espresso ball with an added hint of
caramel and hazelnut. Go ahead and pour in the warm milk and
don’t forget to instagram that magic!

ESPRESSO MARTINI                           12

GIN TONIC                                12

LIME MARGARITA                             12

MOJITO                                   12

PINA COLADA                               12

WHISKY SOUR                                12

TEA
HOT TEA                                    5
English Breakfast / Earl Grey Lavender / Golden Chamomile /
Sweet Ginger Peach / Organic Green Tea 

COLD BREW TEA                           7.50
Rose Moscato *No sugar added. 

MATCHA LATTE             6.50 (HOT) / 7.50 (ICED)

MASALA CHAI LATTE (BY PRANA CHAI)            7.50
Hand roasted & blended in Melbourne with all natural ingredients.
Served hot with soy milk only.

*All our espresso coffee are double shot

HAND BREWED COFFEE
COLD DRIP COFFEE                           7

SIPHON COFFEE                            8.50

Enjoy 20% off
self-pickup orders
Scan here to find
out more!

wheelersyard

@wheelersyard

www.wheelersyard.com

All prices are subjected to prevailing GST and service charge

Wheeler’s recommendation Vegetarion option

*Waiting time 5 - 10 mins


