
All credit card payments incur a surcharge.

Follow us:                 mercurecharlestown_                 mercurecharlestown

STARTER

Citrus Baked Scallops | sea grape, chilli jam   GF 27

Pork Belly Skewers | Housemade Char Siu Glaze   DF 27

Arancini | Seasonal, with Basil Pesto Mayo   GF|VG 25

Chimichurri Prawns | warm rice salad   GF|DF 27

MAINS

Sous Vide Lamb Rump | Root Veggies, rich Jus   DF|GF 45

Seared Market Fish | spiced coconut creme, charred pickle
onion, broccolini   DF|GF

Replaced fish with Seasonal Root & Pumpkin    DF|GF|VG

42

38

Charcoal Eye Fillet | potato gratin, seasonal greens 55

Braised Duck | Root veggies, seasonal greens, jus    DF|GF 42

DESSERT

Affogato | Coffee & Liquer   GF 18

Chocolate Almond Cake | Rhubarb, Raspberry Sorbet   GF 21

White Chocolate Brulee | served with seasonal fruit and salted
caramel   GF

21

Raspberry Sorbet, Triple Sec   DF|GF 18

CHEF’S
DINNER
MENU

3-COURSE
DEGUSTATION

$85



All credit card payments incur a
surcharge.

Follow us:                 

mercurecharlestown_                 

mercurecharlestown

CLASSICS
MENU

FROM 5PM
DAILY

Smokey Butter Chicken | Rich, smokey tomato-butter sauce
with rice, topped with tender chicken   GF

30

Battered Fish & Chips | Golden crispy battered flaky fish, spiced
creamy pea puree, tartare

33

Chicken Schnitzel | Chips, Rocket Leaves, Gravy   GFO
Add Sauce topper: Parmigiana 6 | Creamy Garlic Prawn 9

30

Wagyu Beef Burger | Juicy wagyu patty, fresh toppings,
toasted brioche bun, side of classic fries 

30

Southern Fried Chicken Burger | Crunchy buttermilk chicken
with slaw and house sauce, side of classic fries

28

Veggie Burger | Hearty house-made patty loaded with fresh
toppings, side of classic fries

25

Caesar Salad | Crisp cos lettuce, parmesan, croutons, classic
Caesar dressing                                                              Add Chicken 6

21

Salt and Pepper Squid | Lightly seasoned crispy squid with
zesty aioli and fresh salad   GFO

21

PASTA

Penne Boscaiola | Creamy mushroom and bacon sauce tossed
through al dente penne   GFO       Add Chicken 6 | Add Prawn 9

24

Pappardelle Veggie Ragout | Seasonal greens   GFO
Add Chicken 6 | Add Prawns 9

24

PIZZA
Add Gluten Free Option 5

Margherita | Classic tomato, fior di latte, fresh basil 20

Veggie Lovers | Seasonal Vegetables on a rich tomato base 26

Ham & Pineapple | smokey ham, sweet pineapple, mozzarella 24

Pepperoni | pepperoni, tomato, mozzarella 26

Prosciutto & Rocket | Thin-sliced prosciutto, peppery rocket,
shaved parmesan

28

SIDES

Garlic Bread with Mozzarella 8

Bruschetta   GFO|DFO 12

Classic Fries   GFO 8

Truffle Fries | Classic fries elevated   GFO 12

Seasonal Vegetables   GF||DF
  

10

DESSERT

Churros | salted Caramel, vanilla bean ice-cream 18

Ice cream Sundae | whipped cream and your choice of topping
chocolate, salted caramel, berry compote

18

KIDS MENU

Pasta Arrabiatta   GFO|DFO 15

Ham & Pineapple Pizza 15

Chicken Nuggets & Chips 15

Crumbed Chicken Tenders & Chips 15

Kids Ice Cream 5
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