“LIFE

IS A
COMBINATION
OF

MAGIC

Federico Fellini - Film Director & Screenwriter




pi Francesco

CUCINA

ANTIPASTI
Mixep Ouives (V) - 14

SELECTION OF MARINATED OLIVES

Pinsa Romana (V) - 14

RosEMARY, Evoo

Pinsa BrRuscHETTA (V) 17
TomaTo, RED ONION, BasiL, BaLsamic, Evoo

ProsciutTo & BURRATA - 28
ProsciutTo Di PArRMA, BURRATA, Evoo, BasiL

Arancini (V) - 17
CRrRumMBED SiciLIAN Rice BaLLs, TRUFFLE & MusHRooMm RAGU,
MozzARELLA, PARMESAN TRUFFLE SAUCE

PoLPETTE AL SuGo - 22
Beer MeaTBALLS, Sugo AL Pomoboro, GRANA Papano D.O.P.

CaLamARi | E 24 - M 36

FriED CALAMARI, LEMON PEPPER, ROCKET, AloLI

GamMBERI AGLIo E PEPERONCINO - 30
Tiger PrRAawNS, CHILLI, GARLIC, BUTTER

PASTA
TaGLioLINI FRuTTI DI MARE (A) - 42

KiNng PrawNs, CALAMARI, SPRING BAY MussELS, VONGOLE,
WHITE WINE, CHERRY TOMATOES, CHILLI, GARLIC, Evoo

AcGNoLoTTI BURRO & SaLvia (V) - 36
SpiNacH & RicoTTA FiLLED, BUTTER AND SAGE SAUCE

Rigatoni Ragu D1 MalaLE - 35
CALABRESE-STYLE Pork RAGU, CHILLI, GARLIC, PEcorino D.O.P.

SPAGHETTI ALLA CARBONARA - 32
Bacon, FrRee RaNGE EGgas, CrReaM, GRANA Pabano D.O.P.

GNoccHI BoLoGNESE - 35
HomemADE PoTato GNoccHI, TRADITIONAL BEEF RAGU,
GRANA Papbano D.O.P.

RisoTtTo FunaHi (V)- 36
Mixep MusHrRooms RisoTTo, TRUFFLE BUTTER,
GRANA Papano D.O.P., ParsLEY

FEED ME MENU $75 PP

EXPERIENCE OUR FEED ME MENU.
A CHEF SELECTION OF OUR MOST POPULAR
DISHES THAT SHOWCASE THE PURE ITALIAN
SPIRIT OF DI FRANCESCO CUCINA.

- MINIMUM 4 PEOPLE - ENTIRE TABLE MUST PARTICIPATE

PINSA
MARGHERITA (V) - 25

SaN Marzano Tomato, Fior Di LaTTE, BasiL, Evoo

CALABRESE - 29
SaN Marzano Tomato, Fior Di LatTe, HoT SaLami, RockET

CaPricciosa - 29
SaN MarzaNo TomaTo, Fior Di LatTE, OLIVES,
Prosciutto CotTo (HAM), MUSHROOM

OrToLANA (V) -28
SaN MarzaNo TomaTo, Fior Di LATTE,
RoasTED EGGPLANT, ZuccHiNI, ONION, CAPSICUM

RusTICHELLA - 30
SaN Marzano TomaTto, Fior Di LATTE, RoasTED CapsicuMm,
Pork Sausace, ONIONS

TarTuroNA (V) - 30

Fior b LATTE, TRUFFLE CREAM, MUSHROOMS, PARMESAN, BALsamIic

SECONDI

ALL SERVED WiTH CHIPs & SALAD

BARRAMUNDI AMALFITANO (A) - 41
BARRAMUNDI, TomATO, OREGANO, GARLIC, CHILLI,
BLack OLives, CareRrs, BasiL, WHITE WINE, Evoo

CHickeN COTOLETTA - 36
GRANA Papano CRuMBED CHICKEN, NAPOLI SAUCE,
MozzARELLA, BAsIL

ScotcH ALLA GriGgLIA 300G - 66

300G ScotcH FiLLeT, Rep WINE Jus orR MUSHROOM SAUCE

VEAL ScALLOPINI - 46
PaN Friep VEAL, MusHroom CREAM SAuCE, PARSLEY

SIDES
CHips (V/VG) - 15

FrencH Fries, KETcHuP & CHILLI AioLi

Pure Di Patate (V) - 15

Creamy MasH Potato

INsaLaTA DeLlorTO (V/VG) - 15
GARDEN SALAD, TomaTO, CUCUMBER,
Rebp ONION, LEMON DRESSING

INsaLaTa D1 Rucota (V) - 15
RockeT, Grana Pabano D.O.P., BaLsawmic, Evoo

DIFRANCESCO.CUCINA f biIFrRaNcEsCOCUCINA

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES. WHILE WE WILL ENDEAVOUR TO ACCOMMODATE REQUESTS FOR SPECIAL MEALS FOR CUSTOMERS 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.
V: VEGETARIAN, VG: VEGAN, A: CONTAINS ALCOHOL | ALL OUR PIZZA BASES ARE VEGAN |
GLUTEN FREE GNOCCHI & PENNE AVAILABLE ON REQUEST $5 EXTRA | VEGAN CHEESE AVAILABLE ON REQUEST $5 EXTRA |
PUBLIC HOLIDAY SURCHARGE APPLIES -15% | ALL OUR STAFF ARE PAID ACCORDINGLY | CARD SURCHARGE APPLIES | 10% SUNDAY SURCHARGE APPLIES

IF YOU'RE LOOKING FOR A STUNNING EVENT SPACE OR LARGE GROUP DINING EXPERIENCE WITH AN ABUNDANCE OF INCREDIBLE FOOD, ENQUIRE TODAY! SET MENU REQUIRED FOR BOOKINGS 13+
PRIVATEEVENTS@CROWNMELBOURNE.COM.AU (03) 9292 5535

THANKYOU FOR DINING WITH US
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PASTA AL POMODORO - 14
SHORT PASTA - NAPOLI - PARMESAN

PASTA BOLOGNESE - 15
LONG PASTA - TRADITIONAL BEEF RAGOUT

PASTA AL BURRO E PARMIGIANO - 14

SHORT PASTA - BUTTER - PARMESAN

MARGHERITA PIZZA - 25

NAPOLI SAUCE - FIOR DI LATTE - BASIL - EVOO

CHIPS - 15

ZERO GRADI GELATO - 6/7/9
ASK OUR STAFF FOR FLAVOURS
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TiIRAMISU AL LIMONCELLO - 16

Savoiarpl, Ricotta, MAscARPONE, LIMONCELLO

NuTELLA PinNsA - 18

NuUTELLA, FRESH STRAWBERRIES,
Zero GrADI VANILLA GELATO

CRrREME BRULEE - 16

TrADITIONAL CREME BRULEE

TorTA AL CloccoLAaTOo - 17

CHoCOLATE SAUCE - CRUMBLE

Zero Grabpi GELATO - 6/7/9

Ask OuRr STAFF For FLAVOURS

AFFoGATO - 14

CarreE TROMBETTA ESPRESSO - ZERO GRADI GELATO

pi Francesco

CUCINA



