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CHARLES

GRAND BRASSERIE & BAR

SMALL BITES

BAR LUNCH SPECIAL

Sesame focaccia, olive oil 4.5 pp

Everyday, 12-6pm
Freshly shucked sydney rock oysters 8 ea
Zucchini flower fritta, anchov 7 .

. . ) 4 e Aged Wagyu cheeseburger, fries
Barbarjuans, spinach, ricotta 10 Choice of house wine or beer or soft drink
Olives ascolana, nduja 14
Curried mussels escabeche 23 $25
Yellow fin tuna crudo 24
Le petit plateau de fruits de mer 39

Sydney rock oysters, Moreton Bay bug, yellow fin tuna

THE CHARLES HOURS

Charcuterie: Monday-Friday, 3-6pm

Petit Fuet 50g 16
Saucisson Sec 50g 17 COCKTAILS
Basque Saucisson 50g 18 Snacked Size Sidecar 15
Antipasto 28 Hennessy, Cointreau, Lemon, Sugar Rim
Southside 15
Beefeater Gin, Mint, Lime
The house Caesar salad 24 (non alcoholic version $12)
add roast chicken 6 Haystack Cocktail 15
Linguini, confit tomato, aged parmesan 34 Wild Turkey Bourbon, Gentian, Apricot, Citrus
Bass groper, smoked almond butter 42
Rotisserie chicken, sauce robert 37/74 WINES
Jacks creek flat iron mbs+4, salmoriglio 52 NV Moét & Chandon Impeérial 18/105
Champagne, France
Fries, aioli 16 2019 Terra Sancta Pinot Grigio 13

Central Otago, New-Zealand
Plum cherry tomatoes & nectarine salad 16

L. 2022 Triennes Rosé 13
Red velvet lettuce, honey vinaigrette 16 Méditerrande. France
2021 Terra Sancta Pinot Noir 13
Central Otago, New-Zealand
DESSERTS
House ice cream 12 BEERS
Dark chocolate mousse 19 Heineken 6
. Lager 435ml 5%, Netherlands
Slice of cake from the trolley 19

Kosciuszko 6
Pale Ale 435ml 4.5%, Jindabyne NSW

Selection of cheeses, condiments, cracker 38
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A 10% service charge is applied to all tables of 8+ guests and 10% pricing surcharge applies on public holidays
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$26
Champagne & Sparkling

An elevated twist on European Classics

NV  CHANDON 'BLANC DE BLANCS' 20
Charles French 75 Yarra Valley, Victoria, Australia
Beefeater Gin, Cointreau, Cranberry, Champagne syrup, . .
Chandon 'BDB' Sparkling NV MOET & CHANDON IMPERIAL 30
Reims, Champagne, France
The Charles Chaplin NV RUINART BRUT 'R' 50
Shiraz Gin, Apricot Brandy, Citrus Reims, Champagne, France

NV RUINART ROSE 62

Club Brasserie Redux Reims, Champagne, France

Havana 3,Disaronno Amaretto, Cherry, Raspberry, Whites

White GLS CRF
150ML  375ML

Monty Hold Up

Belvedere Vodka, Montenegro, Orange, Orgeat,

Passionfruit, Grapefruit Bitter 2021 MELTWATER SAUVIGNON BLANC 15 38

Marlborough, New-Zealand

Hopeful Romantic 2021 FRANKLAND ESTATE RIESLING 17 43
Beefeater Gin, Apple and Cinnamon, Violette Liquor Frankland River, Australia

2022 LUNARIA 'CIVITAS' PECORINO 22 55
Oro Swizzle Abruzzo, Italy

Disaronno Amaretto, Apricot Brandy, Mandarin Shrub
2021 10X BY TEN MINUTES BY TRACTOR 22 55

CHARDONNAY

]
A Dove's Branch Mornington Pennisula, Australia

Coconut washed Patron Reposado Tequila, Elderflower,
Agave, Fevertree Grapefruit sod 2021 DOMAINE MOSNIER PETIT CHABLIS 27 68
Burgundy, France

King Charles
Havana 3, House Vermouth, Pineapple, Banana liquor, Rosé %OLMSL SBMIE
Honey

2022 M DE MINUTY 23 58

Royal Sazerac
Hennessy Vs Cognac, Sazerac Rye 6, Drambuie,

Peychauds
Red GLS CRF

150ML  375ML

Provence, France

Grasshopper
Menthe liqueur, Cacao liquor, Cream, Nutmeg 2020 UVA NON GRATA GAMAY 15 38

Vin de France, France

Classics & non-alc options available upon request. 2020 BURTON MCMAHON PINOTNOIR 24 60

Yarra-Valley, Australia
2021 SAINT DAMIEN 'PLAN DE DIEU' 19 48

GRENACHE BLEND
Cotes du Rhone, Rhone Valley, France
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\_ BEERS & CIDERS ) 2019 'SELECCION DE TORRES CELESTE' 23 58
" ' TEMPRANILLO
Ask our servers for draught beers, Ribera del Duero, Spain

bottle beers & cider options 2020 TERRE A TERRE 'CARYERE VINEYARD' 24 60

CABERNET / SHIRAZ
Wrattonbully, South Australia

/ ASK FOR THE GRAND BRASSERIE \

| WINE MENU FOR OUR FULL LIST
o /
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A 10% service charge is applied to all tables of 8+ guests and 10% pricing surcharge applies on public holidays




