
IN-ROOM DINING MENU

Available from 10:00 am to 10:00 pm
A $5 tray fee applies per order, with service delivered to your room

To Share

HOUSE-MADE BREAD 
Lemon and anchovy butter   15

MUSHROOM ARANCINI 
Truffle mayo [v]   22

CAJUN PRAWN ROLL 
Brioche, Marie Rose sauce   24

CALAMARI FRITTI 
Sugar-salt crispy calamari, garlic aioli, lemon   24

Comfort & Classics

SALMON NIÇOISE 
Cos lettuce, new potatoes, green beans, local olives, anchovy dressing, soft egg, hot-smoked salmon   34

CROWNE BURGER 
150g beef patty, milk bun, cheddar, pickles, onions, salad, smoky ketchup, fries   28 

Add bacon   4

CRISPY CHICKEN BURGER
Korean-style crispy chicken, kimchi slaw, gochujang mayo, cucumber salad, fries   28 

Add bacon   4

CLUB SANDWICH 
Grilled chicken mayo, bacon, tomato, lettuce, aioli on toasted bread, fries   30

BATTERED FISH & CHIPS 
Flat head fillets, tartare sauce, lemon, salad   29

PAPPARDELLE 
Slow-cooked beef ragù  with red wine glaze   28

or 
Mushroom ragù in tomato sugo, crème fraise, herb oil and parmesan [v]   28

LEMON SAFFRON RISOTTO 
Mascarpone and toasted pistachio crumbs [v, lg]   26

Add marinated portobello mushroom [v]   +4
Add grilled chicken   +8  |  Add slow-cooked pork belly +8  

[v] - vegetarian         [lg] - low gluten



From the Pizza Oven
PIZZA ROSSA

MARGHERITA  
San Marzano tomato, basil, Lighthouse olive oil, fior di latte [v]   23

GAMBERI 
San Marzano tomato, marinated prawns, roasted zucchini, chilli oil, fior di latte   30

LA DOLCE SALATA 
San Marzano tomato, prosciutto, rocket, pickled pear, fior di latte   30

VERDURE AL PESTO  
San Marzano tomato, roasted vegetables, Lonsdale Tomato Farm cherry tomatoes, 

pesto, fior di latte, truffle oil [v]   26

POLLO ALLA BRACE 
San Marzano tomato, grilled, smoky chicken, mushrooms, agrodolce glaze, fior di latte   29

CARNE MISTO  
San Marzano tomato, assorted salumi, ’nduja, fior di latte, Lighthouse olive oil   30

PIZZA BIANCA

SLOW-ROASTED LAMB SHOULDER 
Lamb, caramelised red onion, tahini yoghurt, za’atar, fior di latte   29

TARTUFATA  
Mushrooms, parmesan, rocket, fior di latte, truffle oil [v]   29 

Desserts

BURNT BUTTER TIRAMISU
Mascarpone creme, espresso, Mr. Black coffee liqueur, cocoa powder [v]   18

DARK CHOCOLATE PUDDING
Lighthouse extra virgin olive oil, flaked sea salt, vanilla ice-cream [v]   18

ORANGE ROSEMARY PANNA COTTA
Citrus salad, spiced honey   18

FRUIT AND CHEESE PLATE
Seasonal fruit, artisan cheeses [v]   24

[v] - vegetarian         [lg] - low gluten



[v] - vegetarian         [lg] - low gluten

LATE NIGHT MEALS

Available from 10:00 pm to 7:00 am
A $5 tray fee applies per order, with service delivered to your room

HAM AND CHEESE TOASTIE   12

CHEESE AND TOMATO TOASTIE [V]   10

SALAD NIÇOISE  
Cos lettuce, new potatoes, green beans, local olives, anchovy dressing, soft egg [v]   28 

Add salmon   +6

SPICED HUMMUS
Hummus, chickpea salad, falafel, warm bread [v]   25

CHICKEN FRIED RICE
Hoisin chicken, stir-fried vegetables, shredded Asian omelette, cucumber, salad [lg]   32

DESSERT

FRESH FRUIT SALAD
Seasonal fruit, cinnamon syrup, honey, whipped cream 12


