
COCKTAILS
Charles Gimlet 15
Beefeater gin, homemade citrus cordial

Americano 15
Housemade vermouth, Campari, soda 
(non alcoholic version $12)

King St Spritz 15
Homemade seasonal 'cello', bubbles 

WINES
NV Moët & Chandon Impérial 18/105
Champagne, France  

2022 Marty's Block Sauvignon Blanc 13
South Australia

2022 Triennes Rosé 13
Méditerranée, France

2021 Marty's Block Cab/Shiraz 13
South Australia

BEERS
Heineken     6
Lager 435ml 5%, Netherlands

 
Kosciuszko  6
Pale Ale 435ml 4.5%, Jindabyne NSW

SOMETHING TO EAT
Crumbed confit chicken, pickles  6 

Aged wagyu cheeseburger, fries 19 
add foie gras +15  

Fries, aioli 16

 

T H E C H A R L E S H O U R 
M o n d a y  -  S a t u r d a y ,  4 - 7 p m

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 public holidays


