
COCKTAILS

The Charles Signature 'Two Sip' Martini 	 13
Four Pillars Rare Dry gin, Saison 'spring rhubarb' vermouth, 

Winter Daiquiri 	 16
Havana 3yr rum, homemade citrus cordial, maraschino, apricot jam 
(non alcoholic version $12)

Penicillin	 16
Chivas 15yr whisky, Ardbeg 10yr whisky, honey and ginger syrup

WINES
 

NV Moët & Chandon Impérial	 19/110
Champagne, France	

House Sparkling, White, Rosé, Red 	 12

BEERS
Heineken   	  7
Lager 435ml 5%, Netherlands

Kosciuszko	  7
Pale Ale 435ml 4.5%, Jindabyne NSW

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

Complimentary smoked almonds

$2 Oyster

$6 Chicken & truffle croquette

 $6 Whipped cod’s roe, chickpea panisse 

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

S NAC K S
	

Marinated olives	  8

Spiced nuts	  8

Sesame focaccia Cultured butter	 7ea 

Chicken croquette Pickles 	 7ea

Blue swimmer crab croquette Smoked roe	  12ea

Fruits de mer tartlet Citrus cream	  12ea

Whipped Tasmanian sea urchin Potato rösti	  14ea

Scallop & abalone beignet Seaweed mustard	  16ea

Gnocchi fritti Pistachio pesto 	 13

Saucisson sec Cornichons 	 18

Skin on fries Aioli	  16

 


