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CUCINA

ANTIPASTI

CROCCHETTE - 16
CRrumBED PumPKIN CROQUETTES, GORGONZOLA SAUCE AND HAZELNUTS

Mixep Ouives (V) - 14

SELECTION OF MARINATED OLIVES

Pinsa Romana (V) - 14

RosemARY, Evoo

SerpiE E FagioLl - 17
StLow BRraisep Seppia Ragu, CANNELLINI BEANS, GARDEN PEAs,
HerBs, CROUTON

LENTICCHIE & SALsICCE - 16
LENTIL STEW, SAGE, ONIONS ANDE ITALIAN SAUSAGE

ProsciutTo & BURRATA - 28
ProsciutTo Di PARMA, BURRATA, Evoo, BasiL

Arancini (V) - 17
CRruMBED SiciLiaN Rice BaLLs, TRUFFLE & MusHRrRooM Raau,
MozzARELLA, PARMESAN TRUFFLE SAUCE

PoLPETTE AL Suco - 22
Beer MeaTBALLS, Sugo AL Pomoboro, GrRana Pabano D.O.P

FriTTo MisTo - 30
FLasH FRIED CALAMARI, PUMPKIN, EGGPLANT, ZUCCHINI,
PRrAWNS AND WHITE BAIT

PASTA

TaGLioLINt FRuTTI Di MARE (A) - 42
KING PRAWNS, CALAMARI, SPRING BAY MuUssELS, VONGOLE,
WHITE WINE, CHERRY TOMATOES, CHiLl, GARLIC, Evoo

PapPPARDELLE RAGU D’AGNELLO - 37
Stow Cookeb LamB Ragu, RicH Tomato Sauce, RicoTTa SALATA

SPAGHETTI ALLE VONGOLE (A)- 35
SPAGHETTI WiTH CLAaMs, WHITE WINE, GARLIC, CHILI, LEMON Evoo, PARsLEY

GNoccHI CoN STracoTTo DI Manzo - 38
Srow Braisep BEer Racu, RicH Tomato AND RED WINE SAUCE,
BasiL, PEcoriNO

PasTta & Faciou (V)- 35

SoUTHERN ITALIAN TRADITIONAL BEANS STEW, GARLIC, ROSEMARY, Evoo

AGNoLOTTI BURRO & SaLvia (V) - 36
SpiNAcH AND RicoTTA FiLLED, BUTTER AND SAGE SAUCE

RisoTtTo FungHI (V)- 36

Mixep MusHRoowms RisoTTo, TRUFFLE BUTTER, PARMESAN, PARSLEY

PINSA
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,
Mixep RoASTED VEGGIES (EGGPLANT, ZUCCHINI, ONION, CAPSICUM)

RusTICHELLA - 30
SaN Marzano Tomato, Fior Di LATTE, RoAasTED CAPSICUM,
Pork SausaGe, ONIONS

TarTurFoNA (V) - 30

Fior pi LATTE, TRUFFLE CREAM, MUSHROOMS, PARMESAN, BALSAMIC

PoLpPETTONA - 35
SaN Marzano TomaTo, Fior Di LATTE, BasiL, MEATBALLS, PARMESAN

SECONDI

SpPezzATINO NAPOLETANO - 38
8 Hrs SLow Cookeb BEEF, PEas, PoTaToES, Evoo

Rie EYE ALLA GRIGLIA - 57
300G CHARRED GRraAss Fep RiB Eve, Rep WINE Jus,
Tossep TuscaN CaBeaGe, DutcH CARROTS

BARRAMUNDI AMALFITANO (A) - 40
BArRrRAMUNDI, TomATO, OREGANO, GARLIC, CHILI,
BLack OLives, CapPeRrs, BasiL, Evoo

CHips (V/VG) - 15

FrReENcCH FRrIES, KETCHUP & CHILI AioLI

Sreinaci (V/VG) - 156

PaN Tosseb SPINACH, CHiLl, GARLIC, LEMON

PiseLLI E PANCETTA - 15
GARDEN PEAS, SHALLOTS AND “NINO’S” PANCETTA

INsaLaTA MisTa (V/VG) - 15

Mixep LEAF SaLap, LEmoN DressiNg, PickLED ONioN, Evoo
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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 $6 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

THANKYOU FOR DINING WITH US




