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Jalapeño and cream cheese filling encased in a crispy nacho chip coating, served with
sriracha mayo

Tender buttermilk fried chicken, seasoned with a special spice blend, served with sriracha
sour cream

Toasted sourdough, cherry tomatoes, confit garlic, cracked black pepper, extra virgin
olive oil, balsamic glaze, fresh mozzarella and basil

Crispy crumbed calamari, spicy panko, fresh chilli, spring onion, kaffir lime-infused mayo

Baked chicken wings marinated in bold cajun spices. Served on a bed of greens with
buttermilk ranch dressing

Fresh salmon marinated in a citrus blend of orange, lemon, and lime juices, with red onion,
creamy avocado, jalapeno, fresh coriander, parsley

Rocket, tomatoes, creamy mozzarella, extra virgin olive oil, balsamic glaze, basil leaves

Served with house-made aioli

Topped with parmesan and truffle oil

Seasonal greens; rocket, cucumber, red onion, balsamic, maple vinegarette

Served with sweet chilli, sour cream

Served with creamy romesco sauce, topped with almonds

Stuffed with mozzarella, parmesan cheese, served with dips

V	 VEGETARIAN VG	 VEGAN GF	 GLUTEN-FREE

JALAPEÑO POPPERS (V) 

BUTTERMILK FRIED CHICKEN

BRUSCHETTA (V)

CALAMARI

CAJUN CHICKEN WINGS 

SALMON CEVICHE (GF)

CAPRESE (GF) (V)

FRIES (V)

TRUFFLE FRIES

GARDEN SALAD (V)

WEDGES (V)

CHARRED BROCCOLINI (VG) (DF)

GARLIC BREAD (V)

10

15

12

14

15

17

15

16

19

20

20

23

18

PLEASE INFORM YOUR WAITER OF ANY DIETARY REQUIREMENTS
Our food is prepared in a kitchen where nuts, gluten, and other known allergens may be present.

While we take precautions to avoid cross-contamination, please be aware that traces may still be present
as all menu items are prepared in the same kitchen

STARTERS

SIDES



	  		   		  ................................................................................

	        
                  
			     .......................................................................................................

		               ........................................................................................................

	     
	    

	           ........................................................................................................................

				     
		     ..................................................................................................................

		   	          ................................................................................................

			      ......................................................................................................

		    ...................................................................................................................

	  	   ...................................................................................................................

	        		     ......................................................................................................

	    ..............................................................................................................................

		            ...........................................................................................................

				       .........................................................................................

Silky risotto infused with mushrooms, truffle oiil, marscarpone, mozzarella, topped with
enoki mushroom

Slow-cooked miso and maple eggplant on a bed of whipped feta, pickled red onion.
Served with flat bread

Crisp cos lettuce, classic Caesar dressing, hard-boiled egg, crispy bacon, shaved parmesan
house-made croutons, anchovies
     ADD CHICKEN + 7

Juicy marinated beef patty, fresh lettuce, tomato, caramalised onions, zesty sriracha mayo,
aged cheddar

Buttermilk sriracha marinated thigh, fresh lettuce, tomato, red onion, sriracha mayo

Fragrant spiced rice cooked with a tomato and onion masala, topped with herb raita

Served with creamy confit garlic mashed potatoes, tender broccolini, savoury mushroom 
sauce, truffle oil

Pan seared salmon, butternut puree, greens topped up with zesty lemon butter sauce

Traditional margherita, tomato base, sliced tomatoes, mozzarella, fresh basil 

Truffle oil-infused creamy base, portobello mushrooms, grated parmesan, fresh oregano

Spicy pepperoni, chorizo, peppery rocket, feta

Spiced chicken thigh, red onion, mushrooms, harissa mayo, fresh parsley

Creamy butternut & butter bean purée with zucchini, vegan feta, spicy fried chickpeas,
capsicum & apricot chutney

Gluten-free pizza available on request + 4.50
Gluten-free options marked with * + 4.50

V	 VEGETARIAN VG	 VEGAN GF	 GLUTEN-FREE

TRUFFLE MUSHROOM RISOTTO (GF) (V)
 

MISO EGGPLANT (V) (VG)

CLASSIC CAESAR SALAD

BEEF BURGER

CHICKEN BURGER

BOMBAY CHICKEN & RICE (GF)

SIRLOIN STEAK 250G (GF)

SEARED SALMON

28

28

23

30

28

30

40

40

MARGHERITA (V)

TRUFFLE MUSHROOM (V)

BUTCHER

MOROCCAN CHICKEN 

BUTTERNUT & CHICKPEA (VG) (V)

23

27

27

27

27

MAINS

PIZZA
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Served with vanilla bean ice cream

Mango brûlée with shortbread, pistachio, mascarpone

Served with vanilla bean ice cream, chocolate syrup

Crown Nightclub
@crownnightclub

CHOCOLATE BROWNIE
 

MANGO BRÛLÉE

WAFFLES

15

17

20

DESSERTS
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Topped with parmesan and truffle oil

Jalapeño and cream cheese filling encased in a crispy nacho chip coating, served with
sriracha mayo

Tender buttermilk fried chicken, seasoned with a special spice blend, served with sriracha
sour cream

Stuffed with mozzarella, parmesan cheese, served with dips

Traditional margherita, tomato base, sliced tomatoes, mozzarella, fresh basil

Spicy pepperoni, chorizo, peppery rocket, feta

TRUFFLE FRIES (V)

JALAPEÑO POPPERS (V) 

BUTTERMILK FRIED CHICKEN

GARLIC BREAD (V)

MARGHERITA PIZZA (V)

BUTCHER PIZZA

15

15

16

17

23

27

Gluten-free pizza available on request + 4.50
Gluten-free options marked with * + 4.50

BAR SNACKS




