
ON ARRIVAL 

NV Moët & Chandon
Crumpets, Chantilly, seasonal preserve

SAVOURY
Warm brioche, whipped bottarga 

Jamón ibérico croquette
Sweet corn muffin

DESSERT TROLLEY
Choice of one
Russian honey 

Prune Parisan flan 
Hungarian layered cake

Banana Breton 
Earl grey & bergamot

Apple tart
 

Choice of one
Whisky & dacquoise truffle
Chocolate & feuilletine bar

Tarragon & mustard

Choice of one
Macaron

A F T E R N O O N T E A 
99pp

@ t h e c h a r l e s . s y d n e y

OPTIONAL

SIGNATURE ICE CREAM SERVICE
15

Whilst all effort is taken to accommodate all dietary needs, we cannot guarantee that our food will be allergen free.  
A 10% service charge is applied to all tables of 8+ guests and 10% pricing surcharge applies on Sundays & public holidays



COFFEE & TEA

WHITE
Cappucino, Latte, Flat White, Macchiato, Piccolo

BLACK
Espresso, Long Black, Batch Brew

ICED
Cold Brew, Iced Long Black, Iced Latte

CHOCOLATE BY HUNTED AND GATHERED
Belgian Milk Hot Chocolate, Belgian Mocha

CHAI BY MAYDE TEA
Chai Latte, Organic Sticky Masala Chai, Organic Chai Tea

ORGANIC ARTISAN TEA BY MAYDE TEA
Australian Native, Digest, Green Sencha infused with Jasmine & 

Rose, Serenity, Earl Grey, English Breakfast

A F T E R N O O N T E A
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