
SAVOURY

Smoked salmon quiche (A)

Warm gougères, Brillat-Savarin cream

Vanilla waffles, crème fraîche

DESSERT TROLLEY

Choice of one
Truffle honey cake +$6

Peanut & raspberry Roulade
Chocolate, pear & Earl Grey tart

Sicilian citrus cake
 

Choice of one
Fruit pigtails

Sticky date madeleine
Croissant with butter caramel

 
Choice of one

Macaron 
Ginger, pineapple & rum canelé

COFFEE & TEA

ALL TYPES OF COFFEES AVAILABLE 

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 

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

While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.
A 10% service charge is applied to all tables of 8+ guests and 10% pricing surcharge applies on public holidays



CHAMPAGNE & SPARKLING

NV Chandon 'Blanc de Blancs'	 19
Yarra-Valley, ViC, Australia

NV idée Fixe 'Blanc de Blancs'	 22
Margaret River, WA, Australia

NV Moët & Chandon Imperial	 36
Reims, Champagne, France

DESSERT WINE BY THE GLASS

2023 Royal Tokaji 'Late Harvest' 	 15
Tokaji, Hungary

2024 Vietti  Moscato d'Asti 	 16
Piedmont, Italy

COCKTAILS & MOCTAILS

Mimosa 	 18 
Chandon Blanc de Blancs, Orange juice

Seasonal Cello Spritz	 20
Chandon Blanc de Blancs, Seasonal fruits

French 75 	 22 
Chandon Blanc de Blancs, Gin, Citrus

Not a bramble	 17 
Four Pillars Bandwagon Bloody Shiraz, wildberry shrub, citrus 

Not just another tropical drink	 17
Passionfruit, pineapple, vanilla, citrus, non-alcoholic sparkling  

Not a negroni	 17
Four Pillars Bandwagon, non-alcoholic vermouth, non-alcoholic 
bitters 

A F T E R N O O N T E A B EV E R AG E S
Optional

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


