
Please alert us if you have any allergies & dietary
requirements. Please note. We are unable to

guarantee our dish to be 100% free of allergens.
Due to elements outsides of our control
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CHARM POTION

BOULEVARDIER OSAKA

RYE WHISKEY, PEACH LIQUER, LYCHEE, LEMON 

VALA

LUAL 

VODKA, COINTREAU, BUTTERFLY PEA FLOWER,
LEMON. 

BOURBON, UMESHU, CAMPARI

GIN, TRIPLE SEC, RASPBERRY, LEMON,
WONDERFOAM

WHITE RUM, ANGJO RUM, PASSION FRUIT,
ORGEAT, LIME 

SIGNATURE COCKTAILS

21

23CHARM'S TOM YUM

RYECHEE

MEKHONG SPICED RUM, LEMONGRASS,
KAFFIR LIME LEAVES, CHILLIS, LIME

LIFES PEACHY

PALOMA 21

22

23YUZU WHUSKEY SOUR 
JAPANESE WHISKEY, YUZU, LEMON,
WONDERFOAM

SUNTORY WHISKEY, PEACH LIQUOR, LEMON,
SODA 

TEQUILA, PINK GRAPEFRUIT, ORGEAT, LIME,
SALT RIM. 

PLANTATION RUM, PANDAN MASSENEZ,
HAZELNUT, VANILLA, LEMON

SILVER MOON

JAPANESE SLIPPER

HOT TODDY

MIIDORI, COINTREAU, LEMON, MARASCHINO
CHERRY 
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20
BOURBON, HONEY, LEMON, SERVED HOT 

FEED ME NOW
2 SMALLER PLATE
2 LARGER PLATE

1 SIDE
$49 PP DINNER

ALL MUST PARTICIPATE
(MIN 2 GUESTS – MAX 5 GUESTS)

SIDE
JAPANESE RICE
ROTI W. PEANUT SAUCE

6

10
8

STEAMED VEGGETABLES
CHIPS W. SEASONING 10
Salted or Larb Chilli & Lime 

DESSERT
MATCHA PANNA COTTA

EGG CUSTARD

17

17
W. crambled, japanese ball and red bean

W. black sticky rice
BANOFFEE 17
Banana, oreo, caramel and cream

1.5% SURCHARGE APPLIES TO
ALL CREDIT CARD PAYMENTS.
10% SURCHARGE ON SUNDAY

15% SURCHARGE ON PUBLIC HOLIDAYS
OTHER CARDS MAY INCUR A SMALL SURCHARGE

*** NO SPLIT PAYMENTS ***

[ V ] Vegetarian       |         [ GF ] Gluten Free    

Charm Eatery SMALLERS
KINGFISH CRUDO [GF]

SALMON BITES [GF] [3PCS]

GLODEN PRAWN CAKE [3PCS]

HAR GAO PRAWN [4PCS]

HAR GAO VEG [V] [4PCS]

SMOKED BEEF TARTARE [GF] 25
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18

18
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Thai green spicy sauce, wasabi oil

Betel leaf, salmon, roasted coconut, Charm’s
spicy sauce

Prawns mixed and coated with breadcrumb,
egg served w. plum sweet chilli sauce 

ASIAN Style beef tartare, egg yolk,  wasabi oil,
wasabi, mint, dill, olive, crispy rice cracker 

18

CRISPY KARAAGE BITES
Boneless fried chicken served w. plum
sweet chilli sauce
CHICKEN SKEWER [3PCS]

Minced pork mixed w. coriander, garlic,
lemongrass served w. plum sweet chilli sauce

18

Tradional steamed prawn dumpling, sesame oil,
vinegar soy sauce

Tradional steamed vegetable dumpling, sesame
oil, vinegar soy sauce

SUI MAI [4PCS]
Steamed pork dumpling w. Thai herbs, sesame
oil, vinegar soy sauce

18

Grilled chicken breast, tumaric powder, satay
sauce

LUMMPIA [4PCS]

18

STEAMED SOFT BAO BBQ PORK [2PCS] 

FOREST MUSHROOM CABBAGE [V] [2PCS]

BBQ pork, cucumber, carrot, mint, fried
shallot, Charm’s bbq sauce

Mixed wild mushroom wrap w. steamed cabbage
serve w. hoi sin sauce
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LARGERS

KANA

SLOW COOKED LAMB SHANK [GF] 

DUCK BREAST CURRY [GF]

RENDANG BEEF RIBS

GRILLED PORK RIBS

Chinese broccoli stir-fried, crispy pork belly w. Charm’s
house sauce

Slow cooked lamb shank in massuman curry w. aromatic
spices, fried shallots, sweet potato on potato mash

Roasted duck breast, served over creamy red curry,
pineapple, medley tomatoes, eggplant, pumpkin, basil 

Slow cooked beef rib in coconut cream and Indonesian
rendand spices topped w. roasted shredded coconut 

GRILLED BARRAMUNDI [GF]
Grilled barramundi fillet, orange, pomegranate, garden
salad, Charm’s dressing sauce

Slow cooked American pork rib w. Chinese spices, roasted
vegetables salad, tamarind chill sauce

Roasted Pumpkin, pineapple, medley tomatoes, eggplant,
red coconut curry, basil 

PUMPKIN RED CURRY [V, GF]

YAKISOBA [V]
Japanese style stir-fried noodle, onion, spring onion,
shitake mushroom, capsicum, carrot, chinese cabbage

TRUFFLE FRIED RICE PRAWN
Prawn fried rice, egg, truffle, spring onion

FLAT RICE NOODLE CHICKEN
Flat rice noodle stir-fried w. chicken, Chinese broccoli, sweet
dark soy sauce
PAD THAI PRAWN [GF] 
Thin noodle stir-fried w. prawn, egg, chives, beansprout,
peanut 
INDONISIAN FRIED RICE
Chicken fried rice, sambal chilli sauce, fried egg, prawn
cracker

STEAMED BABY CHINESE BROCCOLI [V, GF]
Chinese broccoli, mushroom, vegetarian mushroom sauce

CHILLI JAM CRISPY CHICKEN

GARLIC & CHILLI CRISPY SALMON
Fried salmon, garlic, chilli, asparagus, crispy basil,
Charm’s house sauce

ROASTED EGGPLANT VS WILD FISH 
Roasted Eggplant stir-fried w. Thai aroma herbs, chilli
jam served w. crispy fried wild barramundi steak

Chicken, cashew nut, onion, spring onion, chinese date,
crispy rice cracker



DRAUGHT BEER

SINGHA LARGER

CHALAWAN PALE ALE
BANGKOK THAILAND

PHUKET THAILAND
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16

PINT

BEER & CIDER Bottle
11
11
11
12
10
10
9

12
12

ASAHI SUPER DRY JAPAN 
CORONA MEXICO
PERONI NASTRO AZZURO ITALY 
LITTLE CREATURE PALE ALE VIC 
VICTORIA BITTER VIC
JAMES BOAGS PREMIUM LIGHT TAS
ASAHI ZERO JAPAN
LYCHEE GOLD CIDER LOW ALC VIC 
REKORDERLIG STRAWBERRY & LIME 

NON ALCOHOLIC
GLASS BOTTLE

SPARKLING MINERAL WATER 

COLA, NO SUGAR COLA, LEMONADE, FANTA
RASPBERRY LEMONADE 

SOFT DRINK

JUICE
ORANGE, APPLE, PINEAPPLE 

- 10
5

6

-

-

MOCKTAILS
STRAWBERRY NO-JITO

YUZU LEMONADE
STRAWBERRY, LEMONADE, LIME, MINT

YUZU, PINEAPPLE JUICE, SODA, LEMON, MINT 
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16

CHAMOMILE CITRUS SPRITZ 
CHOMOMILE TEA, ORANGE JUICE, LEMON, HONEY, SPARKING
WATER 

16
Spirits

BASICS
PREMIUM FROM 

12
15

WHITE WINE GLASS BOTTLE

LA SAND SAUVIGNON BLANC 

VIC
TAHBILK CHARDONNAY 

BELENA PINOT GRIGIO 
NSW

14 60

17

15

75

65

MARLBOROUGH NEW ZEALAND

LA VUE RIESLING 
VIC

JOHNSON ESTATE SAUVIGNON BLANC 

HANDPICKED CHARDONNAY 
VIC

MARLBOROUGH NEW ZEALAND

65

65

85

SPARKLING & SWEET
GLASS BOTTLE

CANTI PROSECCO

NSW
BELENA ROSE

LA VUE MOSCATO
VIC

14 60

65

60

CANTI, ITALY

CYBELE CLAIRETTE 
FRANCE

80

Post and share you experience 

VIC

RED WINE
GLASS BOTTLE

BETHANY SHIRAZ  

VIC
HANDPICKED PINOT NOIR

REDMAN CABERNET SAUVIGNON
SA

15 65

16 70

75

SA

HUMBLE CABERNET SAUVIGNON
VIC [SELECTED RESERVE]

NOCTON PINOT NOIR

110

95

https://www.canva.com/design/DAGkarh0fKM/VB0wrhnVM5O71OUe22DQSA/edit

