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HIRAMASA KINGFISH, GREEN SCUD, 
COCONUT + LAKSA OIL 32

WAYGU BEEF TARTARE, CARDAMOM, 
COCONUT, CURRY LEAF + TARO 28  

MOOLOOLABA PRAWN TOAST,  
GOCHU MAYO 18 

HERVEY BAY SCALLOPS, JUNGLE 
CURRY, COCONUT + CURRY LEAF 24

SWEET POTATO SALAD, CASHEW, 
CHILLI SAMBAL, BEAN SPROUTS 
+ MINT 29 

CRISPY PORK BELLY, FRAGRANT 
LEMONGRASS SALAD, APPLE,  
MINT, PEANUTS 32

SALT + PEPPER CUTTLEFISH, CURRY 
LEAF + LIME 34

SMOKED EGGPLANT, FERMENTED 
CHILLI, YELLOW BEAN,  
SPRING ONION 27 

WHOLE CHARGRILLED CHICKEN, 
GREEN CHILLI, SESAME,  
PEANUT + GINGER CREAM 52

‘CRYING TIGER’ SHORT RIB, FRIED 
GARLIC, KAFFIR + THAI BASIL 46 

SOUTHERN THAI YELLOW CURRY, 
SNAPPER, BABY CORN  
+ SNAKE BEANS 47

NORTHERN THAI CURRY ‘HUNG LAY’ 
BRAISED PORK BELLY, TAMARIND, 
PICKLED GARLIC + YOUNG GINGER47

BEEF RENDANG, COCONUT,  
CUCUMBER + SHALLOTS 48

STEAMED JASMINE RICE 6

ROTI 10

CHARRED CABBAGE SALAD 16

STEAMED GAI LAN 18  
+ OYSTER SAUCE
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BLACK SESAME LCM BAR, SALTED 
COCONUT ICE CREAM, MANGO GEL 17

FROZEN BANANA PARFAIT,  
WHITE CHOCOLATE CREAM,  
BANANA CARAMEL 20

SMALL

HIRAMASA KINGFISH, GREEN SCUD, 
COCONUT + LAKSA OIL

MOOLOOBA PRAWN TOAST,  
GOCHU MAYO  

HERVEY BAY SCALLOPS, JUNGLE 
CURRY, COCONUT + CURRY LEAF

MEDIUM

FRAGRANT LEMONGRASS SALAD, 
APPLE, MINT, PEANUTS

‘CRYING TIGER’ SHORT RIB, FRIED 
GARLIC, KAFFIR  
+ THAI BASIL 

LARGE

CHARGRILLED CHICKEN, GREEN 
CHILLI, SESAME,  
PEANUT + GINGER CREAM

SOUTHERN THAI YELLOW CURRY, 
SNAPPER, BABY CORN  
+ SNAKE BEANS

SIDES

ROTI

STEAMED RICE

DESSERT

FROZEN BANANA PARFAIT, WHITE 
CHOCOLATE CREAM, BANANA 
CARAMEL
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SEAFOOD ORIGIN SOURCE - (A) AUSTRALIA (I) IMPORTED (M) MIXED

PLEASE NOTE THAT CREDIT CARD PAYMENTS INCUR A SERVICE FEE  
OF 1.15%. PLEASE NOTE A WEEKEND SURCHARGE OF 10% ON SATURDAYS 
AND 15% ON SUNDAYS APPLIES. A 20% SURCHARGE APPLIES ON 
ALL PUBLIC HOLIDAYS. 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.
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