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CHARLES

MELBOURNE CUP BRASSERIE MENU

$95 PER PERSON

Beer or Spritz on arrival

Freshly shucked Sydney Rock Oysters + $50 / dozen (4)

ENTREES
Loulou wheat sourdough Cultured butter
Bluefin tuna Artichoke a la barigoule ()

Chicken & foie gras terrine Warm vinaigrette of hazelnut & leek

MAINS
Cavatelli Lobster butter, crab & saffron (a)

Brooklyn valley sirloin Sauce au poivre

SIDES
House lettuce

Skin on fries

DESSERT

Passionfruit & macadamia tartlet
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While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food. Groups of 8 or more will incur a 10% service charge.



