/ GING TEAL \

COCKTAILS MOCKTAILS

Tom’s Kasin 25 Ginger Watermelon 12.5
Lime leaf vodka, lime, lemongrass, Watermelon, ginger, lime, chilli
coconut, galangal, egg white

Tamarind Soda 12.5

Spicy Tom 25 Tamarind, lime
Lime leaf vodka, bubbles, lime,
lemongrass, chilli Lime Thai Tea 12.5

Thai tea, simple syrup, lime
Pash & Smash 26
Gin, Cointreau, passion fruit, Pineapple Soda 12.5
basil, chilli Pineapple, mango, mint

g::rtg:r:ra\;nobdlkea, Z?Ln lime, simple syrup BEER & CIDER

Furphy Refreshing Ale, VIC 4.4% 13
Singha, TH 5.0% 14

Chang, TH 5.0% 14

Young & Innocent 26
Tequila, Cointreau, lime, grapefruit

Mgay Thai Mule 25. . Byron Bay Premium Lager, NSW 4.2% (330mL) 13
Lime leaf vodka, lime, ginger beer Mountain Goat Lager, VIC 4.2% (375mL) 14
Melon Slipper 25 Harcourt Apple Cider, VIC 5.0% (500mL) 20
Midori, vodka, lychee, lime, coconut Heineken Zero, NL 0.0% (330mL) 12

Sticky Rai 26

Rum, mango, coconut, lime, egg white TAP BEER 390 ML

. . Mountain Goat Pale Ale, VIC 4.2% 14
Grapefruit Spritz 25
Aperol, bubbles, grapefruit, soda Balter XPA, QLD 5.0% 14

AN

MOSCATO, SPARKLING, PROSECCO & CHAMPAGNE ciuss sormce

Ginger Prince Moscato, Nagambie, VIC 16 80
Domaine Chandon Blanc De Blancs, Yarra Valley, VIC 19 90
Deviation Road ‘Altair’ Sparkling Rosé, Adelaide Hills, SA 110
Cavedon ‘Adelia’ Prosecco, King Valley, VIC 70
La Gioiosa Prosecco Superiore, Veneto, IT 18 85
Piper-Heidsieck ‘Cuvée Brut’, NV, Reims, FR 165
Moét & Chandon ‘Impérial’, Champagne, FR 32 185
Ruinart ‘Blanc De Blancs’, NV, Champagne, FR 325
Dom Pérignon, Champagne, FR 725

-

SOFT DRINKS MINERAL WATER

Pepsi, Pepsi Max, San Pellegrino 500 mL 12
Schweppes Lemonade 300mL 7 San Pellegrino 1L 17

Acqua Panna Still 1L 17

enjo

gm,.s.,! Crown practises responsible service of alcohol.

DIETARY & ALLERGEN NOTICE: While we take every precaution to accommodate dietary requirements, we cannot completely guarantee the total absence of allergens due to potential
cross-contact during preparation. Guests with severe allergies or intolerances should inform their server before ordering.

MENU CHANGES & AVAILABILITY: Our menu features seasonal and locally sourced ingredients. Dishes and pricing are subject to change based on market availability.

PRICES & SURCHARGES: All prices are inclusive of GST (Goods and Services Tax) and in Australian Dollar. A 10% surcharge applies on weekends, and a 15% surcharge applies on Public
Holidays (one surcharge fee of 156% if Public Holiday falls on a weekend).



WHITE

Vinoque Riesling, Yarra Valley, VIC

Fallen Giants ‘Serra Range’ Riesling, Grampians, VIC

Dead Man Walking Riesling, 2024, Eden Valley, SA

Rieslingfreak ‘No. 8’ (Off-Sweet) Riesling, 2025, Clare Valley, SA
Pressing Matters ‘RO’ Riesling, Coal River Valley, SA

Dal Zotto Arneis, 2022, King Valley, VIC

Wangolina Griner Veltliner, Mount Benson/Limestone Coast, SA
Nomads Garden Fiano, King Valley, VIC

Shadowfax Gewlrztraminer, Macedon Ranges, VIC

Vino Volta ‘0Old Skool’ Chenin Blanc, Swan Valley, WA

Hahndorf Hill Pinot Grigio, Adelaide Hills, SA

Ara ‘Single Estate’ Pinot Gris, Marlborough, NZ

Hesketh ‘Bright Young Things’ Sauvignon Blanc, Limestone Coast, SA
Penny’s Hill ‘The Agreement’ Sauvignon Blanc, Adelaide Hills, SA
Cloudy Bay Sauvignon Blanc NV, Marlborough, NZ

The Lane Vinyard Chardonnay, Adelaide Hills, SA

Red Claw NV, Mornington Peninsula, VIC

Giant Steps Chardonnay, Yarra Valley, VIC

McHenry Hohnen ‘Laterite Hills’ Chardonnay, Margaret River, WA
Louis Bordet Chablis, 2024, Burgundy, FR

ROSE & CHILLED RED

Mazi Grenache Rosé Mclaren Vale, SA
Marquis De Pennautier Rosé, Provence, FR
Rusden ‘Wildwood’ Cinsault (Chilled Red), Barossa Valley, SA

RED

Rising Pinot Noir, Yarra Valley, VIC

Fowles ‘Ladies Who Shoot Their Lunch’ Pinot Noir, Nagambie, VIC
Oakdene ‘Peta’s’ Pinot Noir, Geelong, VIC

Gentle Folk Pinot Noir, Adelaide Hills, SA

Craggy Range Pinot Noir, Martinborough, NZ

Mud House Pinot Noir, Marlborough, NZ

Louis Jadot Bourgogne ‘Couvent Des Jacobins’, 2022, Burgundy, FR
Maison Piron Beaujolais-Villages Gamay, Beaujolais, FR

Wilfred Nero, Mclaren Vale, SA

Woodstock ‘Next Gen’ Montepulciano, Mclaren Vale, SA

Silkman Shiraz/Pinot Noir, Hunter Valley, NSW

Fetherston ‘Sakura’ Syrah/Nebbiolo, Yarra Valley, VIC

Yangarra ‘Circle’ Grenache, Mclaren Vale, SA

Willunga 100 ‘Sheer Madness’ Grenache/Shiraz/Mataro, Mclaren Vale, SA
Motley Cru Shiraz, 2023, Central Victoria, VIC

Yalumba Syrah, 2022, Eden Valley, SA

Mezze Shiraz, Langhorne Creek, SA

Indigo ‘Hannaford’ Cabernets, Beechworth, VIC

Xanadu ‘Circa 77’ Cabernet Sauvignon, 2022, Margaret River, WA
La Galope Malbec, 2023, Gascony, FR

SWEET WINE

Petaluma ‘Cane Cut’ Riesling, 2018 (375 mL), Clare Valley, SA

GLASS

18

20

17
16

18

19

19

GLASS

21

GLASS

22

17

16
18

19

19

18

GLASS
18

BOTTLE
68
75
70
85

110
65
72
70
88
75
72
80
65
80

100
70
85
95

120

155

BOTTLE

75
90
78

BOTTLE

90
95
98
110
115
72
130
95
78
70
75
85
80
88
75
100
80
80
75
60

BOTTLE
80




