
Should you have any special dietary requirements or allergies please inform your waiter. Please note: 
credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15% 
surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).  

Crown practises responsible service of alcohol.

BOTTOMLESS BRUNCH
$75.00 / CHOICE OF 2 FOOD ITEMS

PACIFIC OYSTERS (4PCS)
Jalapeño and lime mignonette

BRAISED LAMB & BLACK 
GARLIC EMPANADAS 

Chimichurri

CREAMY CORN 
EMPANADAS VG 

Chimichurri

WAGYU BEEF SLIDERS 
Aji mayo, pickled jalapeño, 

Oaxaca cheese

SMOKED GAZPACHO
Poached tiger prawns, avocado, 

cucumber 

CROQUETTES 
Olive aioli, jamon

CHICKEN RIBS
Guava BBQ sauce

SALTED COD 
CROQUETTES 
Tropical tartare

PORK BELLY 
Dark rum glaze,  

pineapple chutney

ISLAND ROLL 
Salmon roe, crab, prawn,  
curry mayo, watercress

TOMATO SALAD VG

Oaxaca cheese, herb dressing, 
pistachio, basil

FREEKAH SALAD VG

Stuffed pumpkin flower, snow 
pea, pumpkin, walnut, goat’s 

cheese, corn

VEGETARIAN SLIDERS VG

Aji mayo, pickled jalapeño, 
Oaxaca cheese

FRIES VG

Tajin mayo, Cojita cheese

BEVERAGE SELECTION

Carafes of Aperol Spritz,   
Gin & Elderflower Spritz, Lychee & Peach Spritz

Beer & wine available upon request

VG | Vegetarian


