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GRAND BRASSERIE & BAR

AFTERNOON TEA

SAVOURY

Smoked Salmon madeleines
Warm Gougeres, Brillat-Savarin cream
Vanilla waffles, créme fraiche

DESSERT TROLLEY

Choice of one
Russian honey
Pecan, rosemary & apricot
Rhubarb, lime & creme fraiche
Banana, peanut & caramel

Choice of one
Orange mimosa
Brown butter & honey madeleines
Strawberries and cream

Choice of one
Macaron
Coffee canelé

COFFEE & TEA

ALLTYPES OF COFFEES AVAILABLE

ORGANIC ARTISAN TEA BY MAYDE TEA

Australian Native, Digest, Green Sencha infused with Jasmine &
Rose, Serenity, Earl Grey, English Breakfast

@thecharles.sydney

Whilst all effort is taken to accommodate all dietary needs, we cannot guarantee that our food will be allergen free.
A10% service charge is applied to all tables of 8+ guests and 10% pricing surcharge applies on public holidays
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AFTERNOON TEA BEVERAGES
Optional
CHAMPAGNE & SPARKLING

NV Chandon Blanc de Blancs
Yarra-Valley, Victoria, Australia

NV Moét & Chandon Imperial
Reims, Champagne, France

NV Ruinart Blanc de Blancs
Reims, Champagne, France

NV Ruinart Rosé
Reims, Champagne, France

DESSERT WINE BY THE GLASS

2023 Royal Tokaji 'Late Harvest'
Tokaji, Hungary

2023 Massolino Moscato d'Asti
Piedmont, Italy

COCKTAILS & MOCTAILS

Mimosa
Chandon Blanc de Blancs, Orange juice

Seasonal Bellini

Chandon Blanc de Blancs, Seasonal fruits
French 75

Chandon Blanc de Blancs, Gin, Citrus

Not a bramble
Four Pillars Bandwagon Bloody Shiraz, wildberry shrub, citrus

Not just another tropical drink
Passionfruit, pineapple, vanilla, citrus, non-alcoholic sparkling

Not a negroni
Four Pillars Bandwagon, non-alcoholic vermouth, non-alcoholic
bitters

@thecharles.sydney
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