
While Crown Perth will endeavour to accommodate requests for special meals for guests 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.

ENTRÉE 
Focaccia Barese con pomodorini, burrata e olive

Focaccia, cherry tomatoes, black olives, burrata La Delizia, sea salt

Frittata di lampscioni e cicoria
Lampascioni frittata, stew chicory, oregano

PRIMI
Orecchiette alle cime di rapa

Orecchiette pasta, turnips green, anchovies, garlic, parsley

Riso patate e cozze
Typical Puglia style “risotto”, potatoes, mussels, fresh basil

SECONDI
Pollo cusutu nculu con patate al forno

Stuffed chicken maryland, pancetta, chilli, garlic, rosemary, roast potatoes

Frittura di paranza salentina con zucchine grigliate e maionese al limone
Deep fried mix of prawns, calamari, baby fish, grilled zucchini, lemon mayonnaise 

DOLCI
Pasticciotto leccese con gelato variegato all’amarena

Custard filled short pastry, amarena cherry, variegato cherry ice cream 

MENU


