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S A N D W I C H E S
served with side salad (sensation or caesar), chips, or fruit
(substitute a side of soup for $3 or shrimp & corn soup for $4)

Noble Chicken Salad
finely minced blend of chicken & savory spices, 
field greens, & tomato on a toasted croissant

Turkey, Fig, & Brie
herb-roasted turkey, fig jam, brie, garlic aioli,
& field greens on a toasted croissant

Chicken Club
chicken, bacon, garlic aioli, tomato, avocado,
mozzarella, & lettuce on a toasted croissant

Smoked Salmon
smoked salmon, dill & caper goat cheese, pickled 
onion, cucumber, & arugula on a toasted croissant

Pot Roast Triple Crown Cheese
garlic aioli, signature triple crown cheese, 
& pickled onions on toasted sourdough
     chef recommendation: pair with our tomato soup!

Crown Grilled Cheese
smoked gouda, mozzarella, provolone,
& apricot mustard on toasted sourdough

Grilled Muffaletta Royale
mortadella, capicola, salami, mozzarella,
provolone, & olive salad

$13

$14

$13

$16

$14

$12

$17

S A L A D S 
Add chicken $6 / shrimp $8 / salmon $12

Berry Goat Cheese
with glazed pecans & honey balsamic

Arugula & Fig
with fennel, almonds, parmesan, & fig vinaigrette 

Noble Chicken
finely minced blend of chicken & savory 
spices, onions, avocado, & tomato

Farro & Chickpea Bowl
with arugula, grapes, pickled onions, feta,
pistachios, & champagne vinaigrette

Sensation

Caesar 

Cup of Soup & Side Salad
sensation, caesar, berry goat cheese, or arugula & fig

$13

$13

$12

$13

$11

$11

$13

F L AT B R E A D S
served with side salad (sensation or caesar), chips, or fruit
(substitute a side of soup for $3 or shrimp & corn soup for $4)

Fig & Prosciutto
fig spread, prosciutto, mozzarella, 
goat cheese, arugula, & rosemary aioli

Shrimp Caprese
shrimp, mozzarella, basil pesto, 
sun-dried tomatoes, & balsamic glaze

French Dip
roast beef, provolone, mozzarella,  
caramelized onions, & au jus

Truffled Mushroom
mozzarella, ricotta, parmesan, caramelized
onions, & white truffle oil

Chicken Florentine
chicken, spinach & artichoke spread, cream
sauce, sun-dried tomatoes, & parmesan
sub shrimp $15

$13

$14

$14

$14

$13

S O U P S
Roasted Tomato & Fennel
Carrot, Ginger, & Lemongrass
Shrimp & Corn

Cup $7   Bowl $10
Cup $7   Bowl $10
 Cup $8   Bowl $11

S W E E T S
Ask your server for today’s featured sweets!

LLAA  FAV O R I T E S
                    served with jasmine rice & french bread 

Chicken & Sausage Gumbo 
Crawfish Étouffée

Cup $7   Bowl $10 
$16

20% GRATUITY APPLIED TO  PARTIES OF 6 OR MORE

S AV O R I E S
Spinach & Artichoke Dip with crostini

Hot Seafood Dip with crostini

Baked Brie with mango chutney & crostini

Beet Hummus  
with za’atar, cucumber, & grilled flatbread

Boudin Board
with pickled okra & onions, olives, creole mustard, 
& crostini

$11
$14
$15
$13

$15

some items at this establishment may contain imported 
crawfish or shrimp. ask for more information.
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C O C K TA I L S

Frosé	  
Seasonal Frozen Sip
Mimosa
Moscow Mule
Old Fashioned
Raspberry Rosé Lemonade
Strawberry Mint Lemonade
French 75 w/ Empress Gin		
House-Made Bloody Mary 
House-Made Sangria
     red / White / Sparkling

$9
varies

$9
$9

$10
$11
$9
$11
$10
$9

S I P S

N O N - A L C O H O L I C

Bottled Water
Sparkling Water
Soft Drinks
    coca-cola / dr. pepper / sprite 
    diet coke / coke zero

Iced Tea
Juice
    apple / cranberry / orange / Pineapple

Lemonade
Flavored Tea
    raspberry / White peach / Strawberry

Coffee
Cold Brew
    caramel / vanilla
Olipop
    assorted flavors

$2.50
$2.50

$3

$3
$2.50

$2.50
$3

$2.50
$5.50

$3

$32
$10

$10

$29
$5

B U B B L E S

La Marca
Ruffino Prosecco
    (single serve bottle)

Ruffino Sparkling Rosé
    (single serve bottle)

Champagne Bar with assorted juices

Two Chicks Variety Hard Seltzers
    (Paloma, Lemon Strawberry Kiss)

W I N E

Decoy Rosé
Pas De Probleme 
Caposaldo Pinot Grigio
Mahu Sauvignon Blanc
Angeline Chardonnay
Angeline Cabernet Sauvignon

$10   $30
$10   $32
$8   $22

$10   $29  
$9   $26
$9   $26

M O C K T A I L S
(REFILLS NOT INCLUDED) 

Blackberry Spritzer
Strawberry Mint Lemonade
Raspberry Rosé Lemonade

$8
$8
$8

The Crown Benedict
pesto goat cheese, crispy prosciutto, poached egg, arugula,
hollandaise, & balsamic glaze on a toasted croissant 

Crab Cake Benedict
english muffin, crab cake, poached egg,
& hollandaise sauce with a side salad 

Grits & Grillades
stone-ground cheddar grits, pot roast, 
caramelized onions, & a poached egg

$13

$16

$14

B RU N C H
saturday  &  sunday | 11 am -  3 pm

The Standard
two eggs, bacon, grits, & a side salad 

Waffle “Board”
Belgian waffle, bacon butter, strawberry butter,
seasonal fresh fruit compote, & pure maple syrup

Breakfast Club
egg, bacon, prosciutto, avocado, garlic aioli, lettuce,
tomato, & provolone on a toasted croissant 

Avocado Breakfast Wrap
scrambled egg, feta, beet hummus, 
arugula, & garlic aioli

$13

$10

$13

$13

Grits $3 / Bacon $4 / Fruit $3 / Side Salad $3
S I D E S

ask your server to view our private events packet & catering menu
call 225 .. 308 .. 4773 to place your order to-go

or visit www.TheCrownBistro.com

CAT E RI N G P RIVAT E EVE N T S T O • G O


