
Dessert
DIETARY & DISCLAIMERS:

Please notify your waiter of any allergies, while we do our best to accommodate, we cannot guarantee a 
completely allergen-free environment. Menu items and pricing are subject to change without notice, based on 

seasonal availability and the chef’s selection. Crown practises responsible service of alcohol.

Legend: (A) Australian Origin  (I) Imported Origin  (M) Mixed Origin    |    (V) Vegetarian

Prices & Surcharge: Credit card payments incur a service fee of 1.15%. A 10% surcharge applies on weekends. 
A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a weekend).



Dark Chocolate Parfait	 22 
Mini Taiyaki & Vanilla Ice Cream

Kinako Crème Brûlée	 20 
Matcha Ice Cream

Fresh Seasonal Fruit Platter (V)	 19

Strawberry Matcha Cake	 19 
Black Sesame Ice Cream

Ice Cream	 6.5 
Matcha, Black Sesame, Vanilla, or Chocolate	



PLUM WINE						  

Houraisen Kanjuku Umeshu 	 Aichi	 33

Choya Mutenka Umeshu	 Wakayama	 22

Hakutsuru “Puru Puru” Umeshu	 Hyogo	 21

Choya Soda Umeshu	 Osaka	 20

COFFEE

Espresso, Macchiato			   5.5

Café Latte, Flat White, Cappuccino, 			   6 
Long Black, Mocha	

TEA

Japanese Tea			   6 
Genmaicha, Sencha	

English Breakfast			   6

DESSERT COCKTAILS

Kisho Martini 			   26 
Japanese Whiskey, Kahlua, Amaretto, espresso

FORTIFIED WINE			   60 mL

Yalumba Galway Pipe Port	 South Australia	 12




