FESTIVE MENU

29 November - 24 December &

26 December - 5 January

129 p€r person

Antipasti

Freshly shucked oysters,
shallots, red wine vinegar
mignonette

Wagyu carpaccio, rocket,
Grana Padano, celery salt

Scallops, celeriac purée,
blood orange dust, black olive soil,
black sesame tuile

Primi
Tagliatelle, lamb salmi, pecorino
cheese, parsley, lemon gremolata

Pumpkin & ricotta ravioli,
cheese sauce, amaretti crumb

Secondi
Wagyu cube roll MBg steak,
pickled green & red cabbage,

marsala, vincotto jus

Lobster tail, gaeta olives,
cherry tomatoes, capers sauce,
Friselle Pugliese

Baked potatoes, rosemary,
garlic salt

Braised fennel, star anise,
Grana Padano cheese

Dolci

Semifreddo al torroncino,
cranberries compote, Pandoro
crumble, chocolate sauce

MODO-MIO

CUCINAITALIANA

Please note that credit card payments incur a service

fee of 1.15%. A surcharge of 10% applies on Sundays
and15% on Public Holidays.

Minimum 2 people must dine. Available until 30 December 2023 excluding

Christmas Day. While Crown Perth will endeavour to accommodate requests for
special meals for guests who have food allergies orintolerances, we cannot guarantee

completely allergy-free meals. Thisis due to the potential of trace allergensin the
working environment and supplied ingredients.



