FROM THE CHAR-GRILL
Graziers Rump 300gm

(GF)

This classic primal cut is grain finished for 100 days and is full in
flavour. Aged to our specification with the supplier guarantee of
ultimate flavour and tenderness. “Full of Flavour”

Graziers Porterhouse 250gm (GF)

Also known as Sirloin this primal cut is aged for a minimum of 8
weeks to ensure tenderness and taste satisfaction. Known for its
clean fresh flavour with no fatty after taste. “Melt In Your Mouth”

Graziers Eye Fillet (grass Fed) 250gm (GF)

This delightful cut of beef is best described as succulent, lean and
tender. “Simply Sensational”

Graziers Scotch Fillet 350gr (GF)

30.00

Soup of the Day or Dessert of the Day...
32.00

38.00
38.00

12.00

Roast of the Day... (GF)

12.00

Chicken Schnitzel...

12.00

Served with Steakhouse chips, garden salad, tartare sauce and lemon
wedge

Served with thick cut chip and garden salad with your choice of sauce

Spaghetti Bolognese/Carbonara...

Traditional sauces served with aldente pasta
and topped with shaved parmesan

Serving...

Asian Chicken Stir-fry... (GF), (V) option
Asian style vegetables mixed with noodles and
grilled chicken with an Asian inspired sauce

Jacket Potato and Homemade Slaw (GF)
Beer Battered Fries and Garden Salad
Seasonal Vegetables and Chat Potatoes (GF)

Wheeler's Hill BBQ Plate...

Main Selection...
Battered or Grilled Fish and Chips... (GF) grilled

Served with seasonal vegetables and a drizzle of red wine sauce

All steaks are cooked to your liking with a choice of sauce
and side from the selection below...
Garlic Butter, Creamy Mushroom, Pepper or Gravy

Garlic Tiger Prawns
Bacon and Fried Egg
Fried Onion Rings
Caramelized Onions

6.00
6.00
4.00
4.00
39.00

Chicken Caesar Salad... (GF), (V) option

13.00

Chicken Parmigiana...

14.00

Grilled chicken atop a traditional caesar salad
Served with thick cut chips and a garden salad

Parmesan Crumbed Lamb Brains...

Served with crispy bacon, buttered peas, mash
potato and lemon finished with a white sauce

Fishermans Plate...

A combination of fried seafood served with
thick cut chips and garden salad

150gm Graziers Porterhouse... (GF)

24.00

Char-grilled to your liking served with thick cut chips,
garden salad and your choice of sauce

Portobello Mushroom Burger... (GF), (V) option

20.00

All Senior Main Meals include a $2 Venue Voucher

Wheeler's Beef Burger... (GF) option

21.00

Homemade beef pattie, lettuce, tomato, bacon, fried egg, onion
rings, beetroot, cheese and the Chef's Special BBQ Bourbon Mayo all
in a burger bun served with thick cut chips

Thai Chicken Burger...

Coconut marinated and char-grilled chicken, lettuce, shredded
carrot, fresh coriander and sweet chilli sauce all in a freshly toasted
bun served with thick cut chips

Char-grilled Salmon... (GF)

Asian marinated salmon fillet with ginger, black pepper and fish
sauce - char-grilled and served on coconut rice with Asian greens in
a light soy dressing

23.00

29.00

12.00
13.00

Lamb Kofta... (GF), (V) option

Grilled Portobello mushroom topped with Swiss cheese, tomato
relish, baby spinach, onion rings all in a brioche bun served with
thick cut chips

12.00

Lambs Fry and Bacon... (GF)

Served with bacon, mash potato, seasonal
vegetables and mushroom sauce

Graziers Porterhouse, pork sausage, homemade rissole, lamb kofta,
chicken kebab, crispy bacon, fried egg, onion rings served with a
jacket potato and homemade slaw...
Our Chef's special recipe kofta served char-grilled with tortilla
wraps, Greek salad and homemade tzatziki with thick cut chips

2.50

Please ask our friendly staff for today's selection

Known as one of the better eating primal cut of beef, the Scotch
Fillet will exceed eating expectations. “Simply Superb”

Char-Grill Extras...

SENIORS HOME CLASSICS

16.00
17.00
18.00

LUNCHTIME MEALS
Monday to Friday
11:30am till 3:00pm

Wheeler's Club Sandwich... (V) option
Layers of grilled chicken, bacon, cheese, tomato and lettuce with Dijon
mustard mayo served with thick cut chips

16.00

Pulled Pork Roll...

16.00

Tandoori Chicken Wrap...

16.00

Fish Taco...

16.00

Slow cooked pork leg with spiced BBQ sauce topped with apple slaw in
brioche bun served with thick cut chips
Tandoori spiced chicken tenders with carrot, lettuce and tomato served
with a tzatziki dressing wrapped and served with thick cut chips
Battered fish with lettuce & tomato, in a crisp taco shell
with a tartare sauce and thick cut chips
wheelershillhotel.com.au

6/16

WINTER WARMERS AND
STEWS...

SOUPS & BREADS
Soup of the Day...

8.50

Lamb Shanks... (GF)

27.00

Choose a freshly crumbed schnitzel, choose a topping from the selection
then choose a side...

Graziers Pie of the Day...

20.00

Chicken ~ Veal ~ Pork
Fresh Portobello Mushroom (GF), (V)
(not traditionally crumbed)

Garlic Bread...

7.00

Slow cooked lamb shanks in red wine, mint and demi glaze served on
mash with greens beans and baby carrots

Sticky Cheese and Bacon Garlic Bread...

9.00

Please speak to our friendly staff for today's variety

Traditional Bruschetta... (V)

12.00

An array of winter vegetables, fruits and nuts slow
cooked and served on buttered couscous

Please ask our friendly staff for today's selection
Crusty bread brushed with crushed garlic and herbs
Traditional garlic bread topped with crispy bacon, stretchy cheese and
sweet chilli sauce
Toasted ciabatta bread topped with roma tomatoes, Spanish onion, fresh
basil, toasted garlic and finished with a balsamic glaze

SCHNITZEL GRILL

Vegetable Tagine... (GF), (V)
Add Grilled Chicken...
Add Lamb Kofta...
Curry of the Day...

24.00
5.00
7.00
24.00

Please ask our friendly staff for today's selection

TO SHARE
Beer Battered Chips...

Thick cut chips coated in a beer batter and served with a
side of aioli, tomato and honey mustard sauce

Trio of Dips... (V)

12.00

Sticky Wedges...

14.00

Chef's choice of dips served with toasted breads and grissini
Seasoned wedges smothered with bacon, melted cheese
and sweet chilli sauce topped with sour cream

Peking Duck Spring Rolls...

16.00

Salt and Pepper Squid...

16.00

Served crisp with a spiced plum dipping sauce
Lightly dusted then flashed fried squid served with
garlic aioli and lemon wedges

Corn and Zucchini Fritters... (V)

16.00

Add Smoked Salmon...
Seafood Tasting Plate...

7.00
28.00

Warm fritters served with a rocket and pear salad and creme fresh
Prawn twisters, salt and pepper calamari, Hervey Bay scallops and pesto
Thai fish cakes served with dipping sauces and lemon wedges

Food Allergies

6.00
7.00
6.00
6.00

17.00

5.00
7.00
19.00

Add Lamb Kofta...
Thai Beef Salad... (GF)

7.00
22.00

Baked pumpkin, parsnip, red onion and baby carrots tossed with
baby spinach leaves, sunflower seeds and ciabatta croutons served
with a honey mustard dressing
Thai marinated beef strips charred and tossed through with fresh
garden leaves, capsicum, cucumber, red onion and chilli and
finished with fresh herbs, crushed nuts and a light Thai spiced
dressing

26.00

The Pom...

26.00

Pesto...

26.00

Napoli sauce, basil pesto and bocconcini

Side Choice...

~Jacket Potato with Homemade Slaw
~Garden Salad and Thick Cut Chips
~Fresh roasted and steamed vegetables

FROM THE SEA
Our fish monger sources our fillet supply predominantly from Port Phillip
and Westernport Bay. Fish fillets are available grilled or battered in a
Yenda Pale Ale Batter...

Served with your choice of either...

Roast of the Day... (GF)

20.00

Spaghetti Bolognese...

22.00

Bangers and Mash...

24.00

Beef, pork and lamb sausages char-grilled and served
on winter mash with peas and onion gravy

Traditional Parmigiana...

Fresh cut lemon wedges and choice of sauce,
mushroom, pepper or gravy

Flathead... (GF) grilled
Sea Perch... (GF) grilled

PUB CLASSICS

Traditional style sauce served with aldente
pasta topped with shaved parmesan

23.00

Mash Potato, crisp bacon, cheese and gravy

Add Chicken...
Add Salmon...
Honeyed Winter Salad... (GF), (V)

Served with seasonal vegetables and a drizzle of red wine sauce

SIDE DISHES
Thick Cut Chips...
Macaroni Cheese Bake...
Ratatouille...
Jacket Potato and Homemade Slaw

Caesar Salad... (GF), (V) option

Cos lettuce, crispy bacon, shaved parmesan and croutons tossed
in a caesar dressing topped with a warm poached egg
Anchovies optional

Topping Choice...
Traditional Schnitzel...

Napoli sauce, sliced ham and melted cheese

WINTER SALADS
10.50

Schnitzel Choice...

~Thick Cut Chips and Garden Salad
~Garlic Roasted Chats and Green Beans
~Charred Asparagus and Roasted Cherry Tomatoes with Herb Butter

FROM THE PAN
Chicken Pesto Alfredo... (V) option
Chicken breast tossed with sauteed onion, mushroom, bacon, garlic and
creamy sauce through al dente spaghetti topped with shaved parmesan
and fresh herbs

22.00

Spinach and Ricotta Cannelloni... (V)

23.00

Hokkien Noodle Stir-fry... (GF), (V)

20.00

Add Chicken or Beef...
Add Tiger Prawns...
Winter Pumpkin, Bacon and Sage Risotto... (GF), (V) option

5.00
7.00
23.00

Add Chicken...

5.00

Food Allergies: Please be aware that all care is taken when catering for special requirements. It must
be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour,
eggs, fungi and dairy products. Customers requests will be catered for to the best of our ability, but
the decision to consume a meal is the responsibility of the diner.

Spinach and ricotta filled pasta topped with Napoli sauce and three
cheeses, oven-baked and served with a side of steaming ratatouille

Public Holiday Surcharge

Sauteed Asian vegetables with roasted cashews, tofu and splashes of
sweet chilli and soy sauces

10% Surcharge applies on Public Holidays

25.00
29.00

Roasted pumpkin, spinach and fresh sage tossed through creamy arborio
rice topped with crisp bacon pieces and shaved parmesan

