
COCKTAILS

Le Bisou 'Two Sip' Martini 	 13
Kaffir lime & lemongrass infused Belvedere vodka, yuzu

Stonefruit Tequila Sour	 16
Orendain Tequila, apricot liqueur, apricot puree, lemon juice, whites

The Tropical Daiquiri	 16
Havana 3yr Rum, toasted coconut, passionfruit, lime

WINES
 

NV Idée Fixe'Blanc de Blancs'	 22/132
Margaret River, WA 	

House Sparkling, White, Rosé, Red 	 12/60

BEERS
Hahn Super Dry    	  7
Lager 435ml 3.5%, NSW-Australia

Heineken	  7
Lager 435ml 5%, Netherlands

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

HAPPY HOUR SNACKS

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

Sydney rock oyster (A)  2ea Skin on fries  16

Smoked Almonds  8 Marinated Olives  8
Blue swimmer crab croquette (I) 10

White anchovy, N'duja, fried foccaccia (I)  10
Smoked octopus gilda (A)  10

Garlic marinated clams, fried sourdough (I)  18
Mortadella, chickpea pannise 10
Chicken & truffle croquette  10


