The Gharles Summer Menu

@

Starters & Light Meals

Tasting Plate
The ATF

Bruschetta

Garlic Bread

Steak Sandwich
The Bandroom Burger
Grilled Chicken Burger

Prawn & Mango Salad

BBQ Grilled Scallops

Tom Yum Soup with

Prawns

Mains
Fish & Chips

Grilled King Snapper

Grilled Tasmanian

Salmon
Salt & Pepper Squid

Fisherman's Basket

Prawn & Chilli Linguini

Citrus Prawn Risotto

Chilli Mussels

Scotch Fillet Steak
Porterhouse Steak
Grilled Spatchcock

Surf & Turf

Tasting plate of 2 dips, turkish bread wedges, grilled cacciatore, olive &
balsamic oil, marinated olives & fetta

Fresh slices of avocado and tomato on slices of fetta on toasted ltalian
bread

Crusty ltalian bread topped with freshly chopped tomato, onion & basi/

Grilled crusty Italian bread drizzled with garlic and herb butter

Tender juicy steak grilled and served on garden fresh lettuce, tormato,
caramelised onion and a tormato relish. Served with fries.

Prime beef pattie with lettuce, tormato, onion, swiss cheese, relish &
mayonaise in a toasted Turkish bun served with chips

Grilled chicken fillet with lettuce, tormato, bacon, aioli, Swiss cheese
served in toasted bun with fries on side

Prawn & mango salad, rocquette leaves with a tangy rasberry dressing

BBQ'd Scallops with mint pea puree & prosciutto crisps

Traditional Thai hot & sour soup with lemon grass, mushrooms,

coriander, lime juice, basil & prawns

Generous White Snapper fish fillets either grilled or deep fried in a fresh
beer batter served with chips, tartare , lemon & side salad.

Deliciously grilled fresh King Snapper fillet served with a choice of mash
& seasonal greens or garden fresh salad & chips

Lemon myrtle crusted fillet of fresh Tasmanian Salmon served medium

rare with chips and salad
Fresh squid cooked in a very light lemon pepper flour served with salad,

chips and cocktaill sauce

Fish, scallops, squid rings, prawns & crabstick crumbed and deep fried,
served with chips, tartare sauce, lemon wedge, salad and fries
Linguini tossed in extra virgin olive oil, basil, garlic & a hint of chilli with
succulent prawns & cherry tomatoes

A classic creamy risotto with succulent prawns, a hint of lemon, garlic,

chilli and parsley

Fresh mussels cooked in a napolitana sauce with white wine, garlic &

chilli & lemon served with crusty ltalian bread slices
Prime beef fillet grilled to your liking, topped with either mushroom,

pepper sauce or garlic cream sauce, served with chips & salad
300gm porterhose steak grilled to your liking, topped with either
mushroom, pepper sauce or garlic cream sauce, with chips & salad
Spatchcock drizzled with lemon, garlic, chilli & herbs and cooked to
perfection in our wood-fired oven.

Prime beé€f fillet grilled to your liking, topped with garlic cream sauce &

prawns, served with chips and salad

Please place your order at the Bar and our Staff will deliver your order to your table
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More Mains

Chicken Parmigiana

Chicken Wok

Mushroom Risotto filled

Capsicum

Chicken Caesar Salad

Cajun Chicken Salad

Crumbed chicken breast topped with Virginia ham, melted cheese & 22.00
fresh tomato sauce
Chicken, egg noodle, bok choy, bean shoots, eqg, julienne carrot, onion & 24.00

tamarind sauce.
Fire roasted capsicums stuffed with a mushroom & fetta risotto, drizzled  20.00

with balsamic glaze & topped with a rocket and almond salad

Grilled pieces of chicken with crisp cos lettuce, croutons, shaved 20.00

parmesan, bacon & anchovies & homemade caesar dressing

A New Orleans style chicken grilled with a hot and spicy mix of herbs and 22.00
layered on a bed of spinach, topped with parmesan and cashews

Gourmet Woodfired Pizzas

Margarita

Parma

Smashing Pumpkin

Marinated Lamb

Tandoori Chicken

Mediterranean Pizza

Garlic Prawn &

Prosciutto

Salads & Sides

Caesar Salad

Green Salad
Nectarine & Prosciutto
Mixed Leaf Salad

Basket of Fries

Basket of Wedges

Sauces

Desserts

Trio of Sorbet
Cheesecake

Coffee & Tea

Tomato & cheese base with Italian herbs 20.00

Mozarella & bocconcini on a tomato & cheese base topped with 22.00
prosciutto, fresh rocquette and red onion
Roasted pumpkin, spinach, caramelised onion & goats cheese 22.00
Tomato & cheese, olives, boconccini, herbs, garlic, pesto marinated lamb 22.00
& yoghurt

Tandoori Chicken, roasted Cashews, onions, coriander, yogurt, cheese, 22.00

chilli and mango salsa

Hungarian salami, roasted capsicum, mushrooms, red onion ,olives & 22.00

fresh basil on a tomato & cheese base

Roasted garlic prawns, prosciutto, spanish onion, spinach with a lemon 22.00

aloli
Crisp cos lettuce, croutons, shaved parmesan, bacon & anchovies 14.00
A Mediterranean salad with tomatoes, red onion, cucumber & EVOO & 12.00

balsamic dressing. Fetta & Olives $3 extra
Mixed salad leaves with mint, nectarine & prosciutto, buffalo mozzarella & 12.00

EVOO & lemon dressing.

Deep golden fried chips 8.00
Spicy Wedges with sour cream and sweet chilli dipping sauces. 10.00
Aloli 50c Chilli 50c Sour Cream 50c

Various flavours of ltalian sorbets. Please see our friendly staff for variety. ~ 8.00

Please check our dessert fridge on display on bar counter for a variety of ~ 8.00

cakes available
Cappuccino, Flat White, Short Black, Long Black, Café Latte, Macchiato, 4.00

English Breakfast Tea, Earl Grey.

Please place your order at the Bar and our Staff will deliver your order to your table



