
CUCINA 
BY

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



 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

ANTIPASTI
CroCChette - 16

Crumbed PumPkin Croquettes, GorGonzola sauCe and Hazelnuts 

Mixed olives (v) - 14
seleCtion of marinated olives

Pinsa romana (v) - 14
rosemary, evoo

 
seppie e Fagioli - 17

slow braised sePPia raGu, Cannellini beans, Garden Peas, 
Herbs, Crouton

 
lentiCChie & salsiCCe - 16

lentil stew, saGe, onions and& italian sausaGe
 

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

 
Fritto Misto - 30

flasH fried Calamari, PumPkin, eGGPlant, zuCCHini, 
Prawns and wHite bait 

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, 

mixed roasted veGGies (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

Polpettona - 35
san marzano tomato, fior di latte, basil, meatballs, Parmesan

PINSA

spezzatino napoletano - 38 
8 Hrs slow Cooked beef, Peas, Potatoes, evoo

rib eye alla Griglia - 57
300G CHarred Grass fed rib eye, red wine Jus, 

tossed tusCan CabbaGe, dutCH Carrots 

Barramundi amalfitano (a) - 40 
barramundi, tomato, oreGano, GarliC, CHili, 

 blaCk olives, CaPers, basil, evoo 

SIDES
Chips (v/vG) - 15

frenCH fries, ketCHuP & CHili aioli
 

spinaci (v/vG) - 15
Pan tossed sPinaCH, CHili, GarliC, lemon

Piselli e Pancetta - 15
Garden Peas, sHallots and “nino’s” PanCetta 

insalata Mista (v/vG) - 15
 mixed leaf salad, lemon dressinG, PiCkled onion, evoo

SECONDI

DIFRANCESCO.CUCINA DIFRANCESCOCUCINA

tagliolini Frutti di Mare (a) - 42
kinG Prawns, Calamari, sPrinG bay mussels, vonGole, 

wHite wine, CHerry tomatoes, CHili, GarliC, evoo

Pappardelle ragu d’agnello  - 37
slow Cooked lamb raGu, riCH tomato sauCe, riCotta salata

 
spaghetti alle vongole (a)- 35

sPaGHetti witH Clams, wHite wine, GarliC, CHili, lemon evoo, Parsley

Gnocchi Con stracotto di Manzo  - 38
slow braised beef raGu, riCH tomato and red wine sauCe, 

basil, PeCorino

Pasta & Fagioli (v)- 35
soutHern italian traditional beans stew, GarliC, rosemary, evoo 

agnolotti Burro & salvia (v) - 36
sPinaCH and riCotta filled, butter and saGe sauCe

risotto Funghi (v)- 36
mixed musHrooms risotto, truffle butter, Parmesan, Parsley 

PASTA


