
F I N A L  D R A F T  # 2

Menu is a sample only and is subject to change. Should you have any special dietary requirements or allergies please inform your waiter. Crown practises responsible service of alcohol.  
Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays.  A 15% surcharge applies on Public Holidays excluding set menu prices advertised 

(one surcharge fee of 15% if Public Holiday falls on a Sunday).

 20th November – 24th December 2023 | Weekdays Only 
2 Course | Choice of Entrée & Main or Main & Dessert

$85pp, includes a glass of Sparkling, White, Red or Local Bottled Beer  
with Free 4 Hours Multi-Level Parking

FESTIVE SPECIAL

Baker Bleu Sourdough Bread, Lescure Butter

ENTRÉE

Salade de Betteraves
Salt Baked Beetroot, Meredith Goat Cheese, Candied Walnuts

Parfait de Foie de Volailles
Chicken Liver Pâté, Pear Chutney, Brioche

Escargots Persillade
Escargot, Garlic and Parsley Butter, Baguette

PL ATS PRINCIPAUX

Gnocchi à la Parisienne
Parisian Gnocchi, Peas, Asparagus, Comté

Magret a l’Orange
Free Range Duck Breast, Grilled Endive, Orange

Provencal Bouillabaisse
King Prawn, Scallop, Mussels, Rouille

Pommes Frites, Mixed Leaf Salad, Shallot Dressing to Share

DESSERT

Crème Brûlée
Vanilla Bean, Almond Tuille

Profiteroles au Chocolat
Warm Profiteroles, Vanilla Bean Ice Cream, Warm Chocolate Sauce 

Assiette de Fromage
Cheese Selection (2), Condiments


