THE CHARLES

RESTAURANT & EVENTS

STARTERS

Grilled sourdough (v) 7
Served with a side of whipped garlic & chive
butter

Tomato halloumi bruschetta (v} 14
Grilled sourdough topped with fomato, Spanish
onions & golden pan seared halloumi

Slow braised crispy skinned pork belly 15
With a rocket & sweet potato salad finished with a
coconut, ginger & chilli dressing

Vegetarian dumplings soup (v) 15

Mushroom & tofu filled dumplings served in a
mildly spiced vegetable broth, garnished with a
petite beansprout salad

Slow cooked beef cheek 16
served parmesan polenta and topped with
pickled vegetables Main Size 32

SIDES

CRUNCHY FRIES ¢
With house made Korean BBQ sauce

GREEN BEANS ALMONDS 10
Served on hummus

CAULIFLOWER PARMESAN 8
With dukkah

HOUSE GARDEN SALAD ¢
Mixed leafy greens with fomato, cucumber &

Spanish onions

SAFFRON MASHED POTATOES 8
Creamy Mashed potatoes, garnished with crispy
shallots

MAINS

Boag’'s Draught beer battered fish 28

Our fish of the day, done in a locally brewed
Boag's Draught crispy beer batter - served with
crunchy house chips, petite salad & tartare sauce

Creamy polenta grilled radicchio 28

seared halloumi with spiced tomato salsa and
dried figs

Add grilled chicken 34

Bass Strait scotch fillet 44

Scoteh fillet steak grilled to your liking, served with
pan seared potato, halloumi & garlic butter
mushrooms - finished with a caper berry red wine
jus ‘

Tasmanian Aflantic salmon 38
Oven baked salmon fillet served with wilted
greens on saffron mash and a basil, rocket &

cashew nut paste

Tasmanian seared scallops 33

Golden puff pastry shell with a hearty curried
vegetable filling, topped with pan seared Tassie
scallops served with warm lemon potato dip &
arugula

Charles Chicken burger 27

Grilled chicken with green tomato pickles,
beetroot, gherkin, fried halloumi done in a toasted
bun served with side of crunchy house fries

Vegetarian chili & tofu hokkien noodles (v) 25

A mélange of vegetables and fried mushrooms &
tofu in a mild tomato, & chili sauce tossed through
hokkien noodles and finished with a soy dressing



