‘
BY Qor\fjulio

TEQUILA IS THE GIFT FROM
MEXICO TO THE WORLD

Please note a weekend surcharge of 10% on Saturdays and 15% on Sundays applies.

A 20% surcharge applies on all Public Holidays.



DON JULIO EXPERIENCE

DON JULIO BLANCO 20

Fresh & expressive, citrus, lime,
pepper & pure agave character

DON JULIO REPOSADO 22

Bright agave flavours complemented by soft vanilla,
caramel, agave and soft spice

DON JULIO ANEJO 25

Aged to develop rich character, butterscotch,
honey, oak & gentle citrus

DON JULIO ROSADO 39

Delicate and vibrant, featuring sweet red berry aromas,
floral notes, honey & fresh agave

DON JULIO 1942 43

Rich and refined, caramel, vanilla,
roasted agave & warming spice

DON JULIO ULTIMA RESERVA 79

Exceptionally smooth & luxurious, honeyed agave,
dried fruit, rich oak & dark chocolate

All servings are 30ml.



DON JULIO
HERITAGE FLIGHT

36

DON JULIO BLANCO
CRAFTED TO SHINE

Citrusy | Bright | Agave-Forward

DON JULIO REPOSADO
THE SPARK THAT STARTED IT ALL

Balanced | Vanilla-Laced | Rounded

DON JULIO ANEJO
DEPTH THAT DEFIES CONVENTION

Oak-Aged | Rich | Smooth

DON JULIO
PRESTIGE FLIGHT

68

DON JULIO ROSADO
VIBRANTLY REIMAGINED

Berry-Driven | Floral | Crisp

DON JULIO 1942
THE ICON OF CELEBRATION

Caramelised | Silky | Elegant

DON JULIO ULTIMA RESERVA
A LEGACY

Honeyed | Luxurious | Lingering

All servings are 15ml.



SIGNATURE COCKTAILS

1942 MOONLIGHT

Don Julio 1942 Aiiejo Tequila, Green Apple,
Chocolate, Truffle Honey

39

1942 GOLDEN ROYALE

Don Julio 1942 Anejo Tequila, Strawberry,
Pineapple, Chandon Brut, Gold Dust

34

42 ESPRESSO MARTINI

Don Julio Reposado Tequila, Mr Black
Coffee Liqueur, Coffee, Hazelnut

28

DJ TOREADOR

Don Julio Reposado Tequila, Apricot,
Lime, Agave

29



DON JULIO FLORADORA

Don Julio Reposado Tequila, Raspberry,
Coconut, Agave, Fever Tree Ginger Beer

29

DON PALOMA

Don Julio Blanco Tequila, Grapefruit,
Lime, Agave

28

SPICY PINA MARGARITA

Don Julio Blanco Tequila, Pineapple,
Lime, Green Pepper, Agave

27

COSMORITA

Don Julio Blanco Tequila, Cranberry Juice,
Cointreau, Lime, Agave

27



VODKA

Grey Goose 20
Belvedere 19
Ciroc 19
Ketel One Citroen 18
Ketel One 18

GIN

Monkey 47 22
Tanqueray No. Ten 20
Hendrick's 19
Tanqueray 18
Aviation 19

Archie Rose Signature Dry 19

RUM

Zacapa 23 22
Diplomatico Reserva Exclusiva 20
Bacardi Carta Blanca 18
Captain Morgan Spiced Rum 18
Bundaberg Rum 18

All spirits in servings of 30ml with premium mixer.
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WHISKY

Scotch

Macallan 18 Years 'Sherry Oak Cask' 125
Johnnie Walker Blue Label 44
Lagavulin 16 26
Glenmorangie 18 20
Johnnie Walker Black Label 18
The Macallan 12 Years Old Sherry Oak Single Malt Scotch Whisky 28

Bourbon
Woodford Reserve 21
Michter's US1 Small Batch 21
Gentleman Jack 19
Bulleit 18

BRANDY

Armagnac

Delord VSOP 22

Cognac

Louis XIII 335
Hennessy Paradis Imperial 269
Hennessy XO 37
Hennessy VSOP 20
Hennessy VS 18

All spirits in servings of 30ml with premium mixer.



CHAMPAGNE & SPARKLING

NV Veuve Cliquot Yellow Label Reims, France 40/239
Dom Perignon Brut Vintage Reims, France 679

Ruinart Blanc de Blanc Reims, France 369

BEER

Kirin Ichiban 4.5% 16
Little Creatures Pale Ale 5.2% 15
Asahi Super Dry 3.5% 14

Heineken Zero 0.0% 12
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MIXERS

Fever-Tree Elderflower Tonic 8
Fever-Tree Mediterranean Tonic 8
Fever-Tree Pink Grapefruit Soda 8

Fever-Tree Yuzu Lime Soda 8
Fever-Tree Ginger Beer 8
Capi Tonic Water 8
Capi Soda Water 8

SOFT DRINKS

Pepsi 8
Pepsi Max 8
Schweppes Lemonade 8

WATER

Acqua Panna (Still) | 500ml 10
San Pellegrino (Sparkling) | 500ml 10




LUXURY: 42 CAVIAR EXPERIENCE

KAVIARI KRISTAL CAVIAR

House-Made Potato Crisp
Don Julio 1942
Créme Fraiche

Chives

30g 149 / 50g 249

KAVIARI BAERI CAVIAR

House-Made Potato Crisp
Don Julio 1942
Creme Fraiche

Chives

30g 99 / 50g 159

Suggested Pairing: Don Julio 1942 — Served Neat

E 5 E Seafood Origin Source - (A) Australia (1) Imported (v) Mixed

gl 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.
E_ = This is due to the potential of trace allergens in the working environment and supplied ingredients.



SNACK MENU

RAW: SHARK BAY TUNA TOSTADA 28

Chutoro Tuna (1) » Don Julio Tequila e Chilli e Lime
o Smoked Salt « Avocado ¢ Blue Corn Tortilla

Suggested Pairing: Don Julio Rosado

FIRE: WAGYU BIRRIA EMPANADA 19

Wagyu Beef « Oaxaca Cheese ¢ Chipotle Salsa « Coriander
Suggested Pairing: 1942 Moonlight

SALT: TOOLUNKA OLIVES '1942" 14

Gordal Olives ¢« Orange ¢ Lime ¢ Garlic « Rosemary « Olive Oil « Murray River Salt
Suggested Pairing: Don Paloma

CRUNCH: CHILLI SPICED PECAN NUTS 9

Pecan Nuts e Chilli « Lime Salt
Suggested Pairing: Don Julio Blanco

RICH: SLOW-COOKED WAGYU BRISKET SLIDERS 24

Wagyu Brisket « Onion Jam e Pickled Cucumber « Cheese
American Mustard ¢ Chipotle Mayonnaise

Suggested Pairing: Don Julio Afejo

SMOKE: CRISPY POPCORN CHICKEN 22
Chicken e Pickled Radish « Smoked Chipotle Mayonnaise
Suggested Pairing: Don Julio Reposado

EARTHY: TRUFFLE FRIES 14

Fries o Truffle Salt « Grana Padano e Truffle Aioli
Suggested Pairing: Don Julio Blanco

SWEET: DARK CHOCOLATE CHILLI TACO 18

Valrhona Manjari Chocolate « Don Julio Tequila « Ancho Chilli Flakes
Suggested Pairing: Don Julio Afiejo

GOLDEN: TARO CRISPS 6

Smoked Espelette Pepper Spiced Taro Crisps

Seafood Origin Source - (A) Australia (1) Imported (M) Mixed

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.






