KaviaRri

PARIS

EAST MEETS OCEAN

THE CAVIAR (1) CAVIAR (I) SERVICE - BY THE TIN
+ 2 g Kaviari Baeri Royal 15 Kaviari Baeri Royal 309 130
Add-on to any dish

L Kaviari Baeri Royal 50g 220
+ Belvedere Martini Pairing 25

+ Glass of Dom Pérignon 88 Kaviari Kristal 3049 199
+ Bottle of Dom Pérignon 495 Kaviari Kristal 509 299

Served with casava crackers,
créme fraiche, chives and shallots

Duck and Caviar (I) 32
Gua Bao, Hoisin, Cucumber, Pickled Carrots, Coriander

Spencer Gulf Hiramasa Kingfish (A) and Caviar () 45
Avocado, Champagne Shallot Vinaigrette,
Pickled Jalapefo, Laudemio Extra Virgin Olive Oll

o
enjo
stPoINslnz Crown practises responsible service of alcohol. LEGEND: (A) Australian Origin (I) Imported Origin (M) Mixed Origin

DIETARY & ALLERGEN NOTICE: While we take every precaution to accommodate dietary requirements, we cannot completely guarantee

the total absence of allergens due to potential cross-contact during preparation. Guests with severe allergies or intolerances should inform
their server before ordering.

MENU CHANGES & AVAILABILITY: Our menu features seasonal and locally sourced ingredients. Dishes and pricing are subject to change
based on market availability.

PRICES & SURCHARGES: All prices are inclusive of GST (Goods and Services Tax) and in Australian Dollar. A 10% surcharge applies on
weekends, and a 15% surcharge applies on Public Holidays (one surcharge fee of 15% if Public Holiday falls on a weekend).
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