MENU

ENTREE

Panzanella con basilico e pane toscano
Classic Tuscan bread salad, ripe tomatoes, onions, basil, Malvasia vinegar

Crostini al nero con cipolla rossa in agrodolce e rosmarino
Chicken liver parfait, toasted sourdough bruschetta, pickled red onion, rosemary

PRIMI

Pappardelle al cinghiale con pecorino toscano
Pappardelle pasta, wild boar & red wine ragu, Tuscany pecorino cheese

Gnudi con burro bruciato e lardo di Colonnata croccante
Ricotta, spinach, parmesan cheese gnocchi, burnt butter, crispy Colonnata’s lard

SECONDI

Bistecca Fiorentina con insalata di radicchio e salmoriglio
T-bone beef steak, radicchio salad and sa/mor/;g//'o a’ress/ng

Caciucco alla Livornese
Tuscan fish stew, octopus, langoustine, squid, mussels, barramund, tomatoes sauce

DOLCI

Schiacciata Fiorentina con alkermes e gelato alla vaniglia
Florence sponge cake, alkermes liguor, saffron, vanilla ice cream

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.



