
“LIFE 
 IS A 
COMBINATION 
OF 
MAGIC 
AND 
PASTA”
Federico Fellini - Film Director & Screenwriter

BY



 PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES. WHILE WE WILL ENDEAVOUR TO ACCOMMODATE  REQUESTS FOR SPECIAL MEALS FOR CUSTOMERS WHO HAVE FOOD ALLERGIES OR INTOLERANCES, 
WE CANNOT GUARANTEE COMPLETELY ALLERGY-FREE MEALS. THIS IS DUE TO THE POTENTIAL OF TRACE ALLERGENS IN THE WORKING ENVIRONMENT AND SUPPLIED INGREDIENTS.

V: VEGETARIAN, VG: VEGAN, A: CONTAINS ALCOHOL | ALL OUR PIZZA BASES ARE VEGAN | 
GLUTEN FREE GNOCCHI & PENNE AVAILABLE ON REQUEST $5 EXTRA | VEGAN CHEESE AVAILABLE ON REQUEST $5 EXTRA | 

PUBLIC HOLIDAY SURCHARGE APPLIES - 15% | ALL OUR STAFF ARE PAID ACCORDINGLY | CARD SURCHARGE APPLIES | 10% SUNDAY SURCHARGE APPLIES 

IF YOU’RE LOOKING FOR A STUNNING EVENT SPACE OR LARGE GROUP DINING EXPERIENCE WITH AN ABUNDANCE OF INCREDIBLE FOOD, ENQUIRE TODAY! SET MENU REQUIRED FOR BOOKINGS 13+
PRIVATEEVENTS@CROWNMELBOURNE.COM.AU    (03) 9292 5535

THANK YOU FOR DINING WITH US

Mixed Olives (v) - 14
Selection of Marinated oliveS

Pinsa Romana (v) - 14
roSeMary, evoo

Pinsa BRuschetta (v) 17
toMato, red onion, BaSil, BalSaMic, evoo

Prosciutto & Burrata - 28
ProSciutto di ParMa, Burrata, evoo, BaSil

arancini (v) - 17
cruMBed Sicilian rice BallS, truffle & MuShrooM ragu,                         

Mozzarella, ParMeSan truffle Sauce

Polpette al sugo - 22
Beef MeatBallS, Sugo al PoModoro, grana Padano d.o.P.

calaMaRi | e 24 – M 36
fried calaMari, leMon PePPer, rocket, aioli 

GaMBeRi aGliO e PePeROncinO  - 30
tiger PrawnS, chilli, garlic, Butter

Margherita (v) - 25
San Marzano toMato, fior di latte, BaSil, evoo

calabrese - 29
San Marzano toMato, fior di latte, hot SalaMi, rocket

capricciosa - 29
San Marzano toMato, fior di latte, oliveS, 

ProSciutto cotto (haM), MuShrooM

Ortolana  (v) - 28
San Marzano toMato, fior di latte, 

roaSted eggPlant, zucchini, onion, caPSicuM

Rustichella - 30
San Marzano toMato, fior di latte, roaSted caPSicuM, 

Pork SauSage, onionS

tartufona (v) - 30
fior di latte, truffle creaM, MuShrooMS, ParMeSan, BalSaMic

DIFRANCESCO.CUCINA DIFRANCESCOCUCINA

Barramundi amalfitano (a) - 41 
BarraMundi, toMato, oregano, garlic, chilli, 

 Black oliveS, caPerS, BaSil, white wine, evoo 

chicken cOtOletta - 36 
grana Padano cruMBed chicken, naPoli Sauce, 

 Mozzarella, BaSil

scOtch alla Griglia 300g - 66
300g Scotch fillet, red wine JuS or MuShrooM Sauce  

veal scallOPini - 46
Pan fried veal, MuShrooM creaM Sauce, ParSley

chips (v/vG) - 15
french frieS, ketchuP & chilli aioli

PuRè di Patate (v) - 15
creaMy MaSh Potato

insalata dell’ORtO (v/vG) - 15
garden Salad, toMato, cucuMBer, 

red onion, leMon dreSSing 

insalata di RucOla (v) - 15
 rocket, grana Padano d.o.P., BalSaMic, evoo

tagliolini Frutti di Mare (a) - 42
king PrawnS, calaMari, SPring Bay MuSSelS, vongole, 

white wine, cherry toMatoeS, chilli, garlic, evoo

agnolotti Burro & salvia (v) - 36
SPinach & ricotta filled, Butter and Sage Sauce

RiGatOni RaGù di Maiale  - 35
calaBreSe-Style Pork ragù, chilli, garlic, Pecorino d.o.P.

sPaGhetti alla caRBOnaRa  - 32
Bacon, free range eggS, creaM, grana Padano d.o.P.

GnOcchi BOlOGnese - 35
hoMeMade Potato gnocchi, traditional Beef ragù, 

grana Padano d.o.P.

Risotto Funghi (v)- 36
Mixed MuShrooMS riSotto, truffle Butter, 

grana Padano d.o.P., ParSley 

exPeRience OuR Feed Me Menu.
a cheF selectiOn OF OuR MOst POPulaR 
dishes that shOWcase the PuRe italian 

sPiRit OF di FRancescO cucina.
- MiniMuM 4 PeoPle - entire taBle MuSt ParticiPate

FEED ME MENU $75 PP

SIDES

SECONDI
all Served with chiPS & Salad

PINSA

PASTA

ANTIPASTI


