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SYDNEY ROCK QYSTERS Y2 Dozen
served with mignonette 1 Dozen
SMOKED RIVER TROUT PATE

served with caper berries and toasted baguette

THE COLD LARDER - our four hero seafoods can be enjoyed as either

salad - mixed leaves, aioli and red wine vinaigrette, or
house baked roll - salad, aioli, crisps and a pickle

SMOKED KING SALMON As a Salad
house smoked salmon with fennel slaw and In a Roll
avocado puree

BRAISED ALBACORE TUNA As a Salad

white albacore tuna from mooloolaba braised in In a Roll
olive oil and mixed with house dressing and herbs

PLANK ROASTED SALMON As a Salad
king salmon marinated with lemon and herbs In a Roll
roasted on a cedar plank

CLASSIC PRAWN COCKTAIL As a Salad

fresh cooked king prawns in a light cocktail sauce  In a Roll

THE FISH GRILL

our daily fresh fish is grilled with olive oil,
herbs and lemon served with a watercress salad,
tartare sauce and house fries

KING SALMON

chinook salmon from the marlborough sounds,
new zealand, served with a watercress salad,
tartare sauce and house fries

BECASSE BAKERY

(subject to availability)

bécasse bakery granola and yoghurt
croissant with butter and fruit preserve
pain au chocolat

danish sultana snail

SAVOURY

warm goats’ cheese and caramelised onion flat bread
quiche (served warm) and salad

sausage roll

meat pie

ham and cheese croissant

SWEET

muffin - zokoko (60% cocoa) chocolate / coconut and pineapple
pistachio and raspberry friand

carrot, orange and sultana cake

pear, honey and frangipane tart

banana and salted peanut britile tartlet
20koko single origin dark chocolate brownie
vanilla bean and passionfruit cheesecake
bolivian chocolate petit pot

lemon tart

chocolate éclair

millefeville

chocolate orange jaffa
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CHARLIE & (0.

CHARLIE BREAKFAST BURGER (available daily 7.30am-11am)
bacon, eqg, hash brown, aged cheddar, aioli
and bbq sauce on a toasted brioche bun

CHARLIE VEGETARIAN BREAKFAST BURGER (available daily 7.30am-11am)
mushroom, eqg, hash brown, aged cheddar, aioli
and bbq sauce on a toasted brioche bun

THE WAGYU & CO. BURGER
wagyu beef burger with beetroot relish, pickled gherkin,
aged cheddar and aioli on a toasted brioche bun with fries

THE FEDERATION BURGER

seasoned angus beef pattie with fomato relish, tomato, lettuce,
aged cheddar, fried egg, bacon, sautéed onions and aioli

on a toasted brioche bun with fries

THE DOUBLE CHEESE AND BACON BURGER
our ground angus beef pattie with double melted cheddar cheese
and smoked bacon on a toasted brioche bun with fries

THE SOUTH AMERICAN BURGER

spiced minced beef pattie, Argentinean chimichurri sauce,
jalapenos, onion and sweet corn relish on a toasted brioche bun
with fries

THE CLASSIC FRIED CHICKEN BURGER
fried chicken, iceberg lettuce, tomato and herh & garlic mayonnaise
on a toasted brioche bun with fries

THE LOCAL SNAPPER BURGER
crumbed local snapper served with rocket & lemon pepper
mayonnaise on a toasted brioche bun with fries

THE PRODUCERS' BURGER
marinated local mushrooms, haloumi cheese, rocket and pesto
mayonnaise on a toasted brioche bun with fries

THE CHARLIE CHILLI DOG
pork sausage, fried onions, green chilli, mustard
and sweet tomato relish on a soft baguette with fries

FRIES
sea salt
parmesan and truffle

Please place your order with our cashiers
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Our floor staff will bring your food and drinks to your table

‘misschu!

MISSCHU

FRESH VIETNAMESE RICE PAPER ROLLS (SERVED COLD)
tiger prawn and green mango

satay chicken and coconut young

free range egg omelet, avocado and caramelised onion
organic tofu, shimeji and enoki mushrooms (vegan)

TRADITIONAL PEKING DUCK PANCAKES (4 PIECES)

STEAMED DUMPLINGS *

* Steamed dumplings dressed with misschu’s soy, chilli sauce
and hot spices

scallop and prawn (3 pieces)

prawn har gau (3 pieces)

spinach and tofu (4 pieces)

shanghai pork (3 pieces)

STEAMED BUNS (1 PIECE)
bbq pork char sui
steamed vegetarian

DEEP FRIED SPRING ROLLS (4 PIECES)
traditional pork
prawn and crabnet

WARM VERMICELLI SALAD

lemongrass beef eye fillet

chilli prawn

satay chicken breast

sautéed shiitake, enoki & shimeji mushrooms (vegan)

OPERA KITCHEN

TASTING PLATE
enjoy a complete opera kitchen experience featuring cuisine
from each ot the opera kitchen food offerings

SURF & TURF
2209 (?rilled australian angus beef, king prawns
served with garlic butter, fries and sala

CHEESE BOARD

chef’s selections of local and international cheeses with
condiments

DAILY SANDWICHES

DAILY SALADS

FRUIT SALAD
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