
Mai ns

St ar t er s /  Shar i ng

Boar ds

Salads

MIXED MARINATED OLIVES  14

GRAZING PLATTER  32

POACHED CHICKEN SALAD  23

ROASTED CAULIFLOWER SALAD  22

CHARRED GREENS SALAD  22

SALAD TOPPERS

HOUSE BAKED FOCACCIA  12

AUSTRALIAN CHEESE BOARD  23

CORN FED CHICKEN &  LEEK CROQUETTES  18

SMOKED BARRAMUNDI TARTARE  19

PRAWN ROLL  23

CRISP PORK BELLY BITES  18

BEETROOT TARTARE  15.5

SALT &   PEPPER  SQUID  17

BURRATA  25

TOASTED TASMANIAN HALF SHELL SCALLOPS  28

SMOKED SHIITAKE MUSHROOM TACO SLIDERS  21

KOREAN SNOW CHEESE QUAIL  24

Toasted  sourdough (vg)  (g fo)

Cured m eats, d ip , m arina ted  olives, toasted  sourdough, aged cheddar (g fo)

Crisp  bacon, avocado, pecorino , ranch dressing , crunchy sourdough (g fo)

Green lentil, fried  sha llots, cranberry, baby sp inach, caper vina ig rette (vg)  (g f)

Caram elised  sprouts, parsley cream , pangra tta to, crispy ka le (v)  (vgo)  (g fo)

Poached Chicken (g f)  8.0

Sa lt & Pepper Squid  (g f)  7.0

Grilled  Austra lian Prawns (g f)  12.0

Fried  Ha lloum i (v)  (g f)  7.0

Truffle butter (v)

Poached pear, lavosh, toasted  sourdough, d ried  fruits (v)  (g fo)

Tarragon m ayo

Cultured  beetroot m ilk, pum pkin oil, caperberries, fried  seaweed (g f)

Sp iced m ayonna ise, lim e sa lt, d ill (d f)

Miso den, d runken rad ish, garlic  p ring les (g f)

Sa lt & vinegar chips, burnt sha llots, p ickles, horserad ish (vg)  (g f)

Citrus m ayonna ise, fresh lem on (g f)  (d f)

Rata touille sa lsa , truffle XO, focaccia  (v)

Aba lone butter, yuzu crum b

Elote corn sa lsa , m acadam ia  sour cream  (vg)

Rad ish kim chi, banana ketchup

Gr i l l

CHICKEN SCHNITZEL  26

OUR STEAKS ARE SERVED WITH HAND CUT CHIPS,
GARDEN SALAD AND YOUR CHOICE OF SAUCE.

CHICKEN PARMIGIANA  30

250G RUMP  35

CHICKEN SUPREME  35

300G RIB FILLET  50

HUMPTY DOO BARRAMUNDI  38

180G EYE FILLET  42

BORROWDALE PORK TENDERLOIN  36

STEAK TOPPERS

HOUSE MADE PORCINI &  RICOTTA RAVIOLI  34

LAMB SADDLE  31

RICOTTA GNOCCHI  31

WAGYU BEEF BURGER  25

BEYOND BURGER  25

House slaw, chips, fresh lem on, g ravy

Sauces: Gravy (g f)  (d f) , red  wine jus (g f) , d ianne (g f) , pepper (g f)  (d f) ,

bearna ise (g f) , m ushroom  (g f) , cream y garlic , truffle butter (g f) , chim ichurri (g f)  (d f)

Shaved ham , sugo , buffa lo m ozzarella , house slaw, chips

150 days gra in fed , Shorthorn Thousand Guineas, NSW (g f)

( v)  Vegetarian  |  ( vo)  Vegetarian option  |  ( vg)  Vegan  |  ( vgo)  Vegan option
( gf)  Gluten friendly  |  ( gfo)  Gluten friendly option  |  ( df)  Dairy friendly  |  ( dfo)  Dairy friendly option

Please inform  a  team  m em ber if you have a llerg ies or intolerances. We?ll do our very best to
accom m odate them , but our m enu is prepared freshly in kitchen, there m ay be trace a llergens.

Sm oked pum pkin puree, truffled  sausage, peas, ta rragon pan jus (g f)

120 days gra in fed , Beef City Black, QLD (g f)

Sa lt cod  brandade, b lack m ussels, nduja  b roth, sa lt bush

70 days gra in fed , Roya l, QLD (g f)

Twice baked pota to souffle, shiitake & port wine cream

Grilled  Austra lian Prawns (g f)  (d f)  12.0 

Sa lt & Pepper Squid  (g f)  (d f)  7.0

Vintage tom ato, beurre noisette, p ine nuts, pum pkin oil (v)

Charred  leek, golden sha llots, peas & brassicas

Butternut pum pkin, burnt butter, sage, pecorino, pangra tta to (v)  (vgo)  (g fo)

Am erican cheddar, lettuce, tom ato, p ickles, Russian dressing , chips (g fo)

Roasted  m ushroom , onion rings, cheese, tom ato relish, truffle a ioli, chips (vg)

Gluten friendly burger buns available on request +3.0

Si des

Som et h i ng Sw eet

CHIPS  10.5

STICKY DATE &  FIG PUDDING  14.5

DARK CHOCOLATE FONDANT  16

SEASONAL GARDEN VEGETABLES  10

APPLE TARTE TARTIN  16

BELGIAN WHITE CHOCOLATE MOUSSE  16

GARDEN SALAD  8

BAKED BROCCOLI  16

MAPLE ROASTED PUMPKIN  16

Gravy, a ioli, tom ato sauce or BBQ sauce (vgo)  (g f)

Butterscotch, vanilla  bean gela to (v)

Sea sa lt, raspberry sorbet (v)

Butter, fresh lem on (v)  (g f)  (vgo)

Dulche de leche, crèm e fra iche, vanilla  bean gela to (v)

Macera ted  strawberry sa lad , m int (v)  (g f)

Mixed leaves, red  onion, cherry tom ato, cucum ber, caper d ressing  (vg)  (g f)

Three cheese bécham el, pangra tta to, parm esan, sourdough crum b (v)

Nduja , toasted  seeds, caram elised  onions, buffa lo curd  (g f)  (vgo)

and PAY WITH YOUR PHONEORDER
Scan the QR code or visit
avcm enu.com / crown

All cred it, deb it, and Mr Yum  m obile order transactions
incur a  bank surcharge fee of 1% + GST. EFTPOS and
The Pass transactions are surcharge free.

All pub lic  holidays incur a  15% surcharge.
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