
 

 
 

Lunch 

Soup of the day w’ sour dough         9 

Freshly shucked oysters, natural or w’ prosciutto and worcestershire    3 

Grilled chicken salad, house smoked tomato, dill aioli and crusty bread   16 

Smoked salmon salad, baby beets, butter crunch, poached egg, honey and hazelnut oil 18 

Club sandwich w’ bacon, turkey, swiss cheese, tomato, cucumber and salad greens 15 

Charles lamb burger, sour dough bun, Spanish onion, fetta and chunky chips  16 

Blue lip mussel and salmon fettucine w’ tomato, chilli, cinzano and fresh herbs  20 

Open vegetable lasagne, orange and saffron veloute,   

ewes cheese w’ pistachio mint pesto        17 

Salt and pepper squid, caramelized pork hock,   

bok choy, pickled cucumber and sticky rice       22 

House crumbed or beer battered fish, coleslaw, tossed salad, chips and tartare  24 

Market fresh fish, matched w’ chefs seasonal flavours      MP 

King Island rib fillet, onion rinigs, coleslaw, chips and house ketchup   26 

 

Crème caramel served w’ textures of popcorn       13 

Glazed strawberry tart w’ strawberry and cream cassata     14 

Vanilla pana cotta w’ rhubarb and strawberry consommé and fairy floss   13 

Chocolate delice, chocolate chilli sorbet, berries and mint     14 

Affogato, a shot of espresso, vanilla bean or chocolate chilli ice cream w’   13 

  Frangelico  

  Baileys Irish cream 

  Kahlua 

  drambuie 

 

Charles cheese selection w’ quince paste, homemade lavosh, green apple and muscatels 

Hard, soft, blue or international      1 Cheese  11 

          2 Cheeses  17 

          3 Cheeses  23 

 
For Esca reservations please phone Hotel Charles on 03 6337 4100 

 
                                                      (Menu is subject to change) 


