
In-house smoked salmon with horseradish cream, avocado, caviar and crispy rice
or

Chicken liver parfait with pear chutney, cornichons and grilled sourdough 
or

Seared venison carpaccio, beetroot gel, shaved cucumber, pickled radish and roquette

Pan-seared kingfish with local mushrooms, sauce soubise, pearl barley and baby coriander
or

Braised pork shoulder with pumpkin purée, cider pickled peppers and confit potatoes
or

Veal shank with white bean cassoulet, brussel sprouts and baby herbs 

Pavlova with passionfruit cream, mango sorbet and summer berries
or

Profiteroles with vanilla bean ice cream and warm chocolate sauce
or

Selection of 3 international and Australian cheeses, fruit, crackers and grilled sourdough

Vegan and vegetarian dishes available upon request

Available for a limited time
Your choice of entrée and main or main and dessert. 

Choose 2 courses for $55 or 3 courses for $75

 E N T R É E  

 M A I N  

 D E S S E R T  

Available for a limited time, excluding public holidays and special events. Selected menu items only. Not valid with any other offer or 
discount. Restricted to groups of 11 or less. Please note that our products either contain or/are produced in kitchens which contain/use  

the allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten) and sulphite preservatives.  
We cannot guarantee that any of our products are 100% allergen free.

AT CROWN

ULTIMATE DINNER

$55.00


