
B R U N C H S PE C I A LT I E S

B E N E D I CTS

B U R R ITO S ,  B OWLS & O M LETTE S                    

BRUNCH MENU

FRENCH TOAST 
Rice krispie crusted and fried                                         
Topped with caramelized apples & whipped cream 12
Topped with vanilla yogurt and berry compote                 12

WAFFLES 
Topped with whipped cream & berry compote 11
Topped with bacon, scrambled egg & cheese 13
Wa�e of the month 12

TRUCK STOP 13
Breakfast potatoes layered with scrambled eggs, 
crumbled bacon, peppers, American cheese, and 
smothered in sausage gravy and Wheelhouse chili 
topped with scallions

BREAKFAST BURGER 15
8 oz burger patty, French toast brioche bun, cheese,                                          
Canadian bacon, breakfast potatoes and scrambled eggs                        
Burgers cooked to medium well done. 

VANILL A YOGURT PARFAIT 10
Greek yogurt layered with toasted granola raisins, 
and fresh berries

THE O’G 12
Poached eggs, English mu�n, Canadian bacon, 
hollandaise

WHEELHOUSE 14
Eggs, bacon, chicken, jalapeño chutney, covered in 
jalapeño cheese sauce

PORK LOVERS 14
Eggs, crumbled sausage, bacon & cheddar cheese                                               

PHILLY STEAK 15
Eggs, steak, peppers, onions, mushrooms, mozzarella

SOUTHWEST 14
Eggs, chicken, pico de gallo, sour cream & salsa

VEGGIE 14
Eggs, spinach, guacamole, tomatoes, broccoli, 
onions and cheddar cheese

THE BIKINI  BOT TOM 16
Poached eggs, wilted spinach, crab cake, hollandaise

DOWN SOUTH 13
Poached eggs, biscuit, country-fried chicken breast, 
cheddar cheese, sausage gravy

 

~Brunch tables may be limited to two hours per party~

~We do not accept returns on any ordered menu items~ 

~We add a 3% surcharge to all credit card payments~

*Not available on certain downtown events

20% GRATUIT Y ON BRUNCH CHECKS

SPRUCE ST.  BREAKWICH 15
Buttered croissant with egg patty (spinach, pico de 
gallo & pepper jack cheese) with Canadian bacon, 
roasted garlic aioli, with a side of breakfast potatoes                        

TURKEY HASH 15
Turkey burnt ends, potatoes, bell peppers, onions 
topped with two eggs                   

THE BREAKFAST CL ASSICS 14
2 eggs, served with breakfast potatoes, bacon,                  
and biscuit           

FRESH FRUIT CUP  5

RANCHERO STEAK AND EGGS 15
Petite tender steak, salsa, peppers, mozzarella cheese 
and 2 eggs on a crispy �our tortilla with cumin 
breakfast potatoes

BROWNIE SUNDAE 8
Vanilla bean ice cream, fudge, whipped cream and 
sprinkles with a cherry on top (brownie contains nuts)

FRIED CHEESECAKE BITES 8
Served with berry compote and vanilla bean ice cream

DONUT HOLES 8
Choice of powdered sugar and chocolate sauce or 
cinnamon and apple butter. 

D E SS E RT

CL ASSIC -  Orange Juice, Wycli� Brut

SUN-KISSED SOUR - Sprite, Blood orange sour, Wycli�

PINEAPPLE EXPRESS - Grapefruit sour, pineapple and                                                  
cranberry juice, wycli� brut

. 
Breakfast potatoes served inside of burritos and bowls 
Served on the side for omelettes (GF).

Served with breakfast potatoes

AVOCADO TOAST 

CL ASSIC  - avocado spread, poached egg, aioli                                                 12

HEIRLOOM TOMATO  - avocado spread, arugula, 
tomatoes, goat cheese, basil leaves, balsamic glaze 13

AHI TUNA  -  avocado spread, arugula,                                            
tuna poke, citrus sauce 13

Sliced country wheat baguette. No substitutions

$2 0  B OTTO M LE SS D R I N KS  

SATU R DAY & S U N DAY
 

SERVED 9:30A-3P

DOMESTIC DRAFT BEER 
ESPRESSO MARTINI COLD BREW

MIMOSAS

items are cooked to order and may be served raw or undercooked.
consuming raw or undercooked meats, poultry, seafood, shell�sh 

or eggs may increase risk of foodborne illness

SAUSAGE,  EGG & CHEESE CROISSANT 10
Sausage patty, cheddar cheese & scrambled eggs on a 
pretzel croissant with a side of breakfast potatoes



APPET IZ E R S

B U R G E R S ,  WR APS & M O R E

S I D E S

SALAD S &  MAC    C H E E S E

HAND-CUT FRIES

AVOCADO SL AW (+2)

SIDE SAL AD  (+1)

CHEF SAL AD (+2)

DR INKS

LOADED MAC & CHEESE 15
Mac & Cheese with smoked chicken and bacon

WHEELHOUSE MAC 11
With smoked jalapeño cheese sauce

BUFFALO CHICKEN MAC 15
Bu�alo breaded tenders & blue cheese crumbles

WHEELHOUSE BURGER 14
Smoked jalapeño and onion chutney with bacon, 
American cheese and house mayo. Burgers cooked 
to medium well done

TURKEY CLUB        12
Bacon, lettuce, avocado, tomato, whole grain 
mustard and house mayonnaise on toasted sourdough
ADD SUNNY-SIDE UP EGGS 2

SMOKED TURKEY B.L .A.T.  WRAP 11
Bacon, lettuce, avocado, tomatoes and smoked 
turkey with Wheelhouse dressing

MAC & CHEESE FRIT TERS 10
Elbow macaroni and smoked jalapeño cheese sauce 
breaded and fried with a roasted garlic sauce

CHOPPED SAL AD 14
Ham, grilled chicken, homemade ranch dressing, 
cheddar, hardboiled egg, cherry tomatoes, cucumber, 
red onion and chopped bacon 

CAESAR SAL AD 9
Romaine hearts, croutons, shaved parmesan 
and anchovy crumb
ADD GRILLED CHICKEN 4 ADD FRIED CHICKEN 5

SUB FRIED CHICKEN 1

Grilled bu�alo chicken, shredded celery, lettuce, 
grape tomatoes with blue cheese or ranch dressing

BUFFALO CHICKEN WRAP 11

CRISPY CHEESE CURDS 10
Marcoot Jersey Creamery cheese curds fried with 
roasted garlic marinara

SHRIMP COCKTAIL 12
6 large chilled shrimp served w/ vodka cocktail sauce 

SUB FRIED CHICKEN 1

SOUTHWEST CHICKEN WRAP
Grilled chicken, roasted corn, black beans, pico de gallo,                    
avocado, lettuce and ranchero vinaigrette

13

Lettuce, cucumbers, tomatoes, carrots, goat cheese, 
dressed with seasoned oil & vinegar dressing. Served 
with a side of chipotle aioli

VEGGIE WRAP 11

Served with your choice of side. Wraps served cold.  
Lettuce wrap available on sandwiches & burgers. 
Sub GF bread 2 

CL ASSIC NACHO PL AT TER 
Smoked and pulled chicken or vegetarian layered 
with smoked jalapeño cheese, pico de gallo, scallions, 
black bean salsa, sour cream and salsa

 
ADD GUACAMOLE 2

15

BOURBON CREAM ESPRESSO 9
Espresso Rum, Ezra Brooks Bourbon Cream, cold brew 
mocha sugar rim

PB & SMORES WHITE RUSSIAN
Stillhouse PB Smores whiskey, chocolate liqueur, heavy 
cream, topped with graham crackers

13

VANILL A ICED COFFEE 9
Pearl Vanilla vodka, cold brew, milk

ULTIMATE SPICY BLOODY MARY 12
Zing Zang , Sriracha Vodka + ultimate skewer with lime, 
pickle, salami, pepperoncini, blue cheese olive, mac & 
cheese fritter, cherry tomato and a spiced rim

Check out our full drink menu for All of our Seasonal and Specialty Cocktails 

B R U N C H S H OTS  $4 each

CINNAMON
TOAST CRUNCH                            Fireball, RumChata

SUNRISE
BOMB                         Tequila, OJ and Brut, grenandine

ESPRESSO
YO’ SELF              Espresso rum liqueur, Bourbon Cream

BLUEBERRY 
PANCAKE                            Pearl Blueberry,  Amaretto

Bourbon Cream

                                                                           
APPLE SAUCE                 Fireball, green apple liqueur

and pineapple juice

OG                            SKYY Blood Orange, OJ, and Brut

             $4 each

JUST PEACHY                   Peach liqueur, OJ, and Brut

B U B B LY B O M B S

SANGRIA 9/25
Choose Red or White

(single / pitcher)

planning a party? email parties@wheelhousestl.com

PUMPKIN PIE ESPRESSO MARTINI
Caramel Vodka, co�ee liqueur, cream,
pumpkin syrup, graham cracker caramel rim
 

12

CINNAMON CRUNCH 9
Pearl Vanilla vodka, Fireball, cold brew, milk, caramel 
cinnamon sugar rim

CARA JILLO 9
Licor 43 and �nest call espresso 

                 Licor 43 and heavy cream 
    

 
MINI BEER

Football Bucket Specials
SATURDAY & SUNDAY TILL 9P

$15 Domestic Buckets
$20 Seltzer Buckets

CHOPPED SAL AD
Ham, blue cheese crumbles, homemade ranch 
dressing, cheddar, hardboiled egg, cherry tomatoes, 
cucumber, red onion, chopped bacon and pecans

                       Domestics $35  Craft  $45                       $3 each
B E E R TOWE R S ‘M O SA F LOATE R S

*Items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh or eggs may increase risk of foodborne illness


