
dinner
menu

128 Albert St, Auckland 1010
T: 09 302 1111

W: crowneplazaauckland.co.nz



Our menu is designed to share. 
Please feel free to ask our team for the best matches 
and any additional guidance.

small plates
Breads and Dips, extra virgin olive oil, hummus  
and pesto [v]  $14

Soup of the Day, ciabatta bread [vegan]  $16

Beef Tacos, brisket, crackling, smoked chilli mayo  $18

Chargrilled Calamari, endive, chilli, coriander and 
pinenut [gf]  $18

Crispy Chicken, sumac spiced, lime yoghurt  $16

Snapper Sliders, lemon mayonnaise and watercress  $18

Slow Cooked Lamb Shoulder, tagliatelle, peas, mint  
and pecorino  $17

Pork Belly, honey mustard sauce, house made  
coleslaw [gf]  $18

Venison Carpaccio, micro herb salad,  
truffle salt and parmesan [gf]  $18

Scallops, braised lentils, cherry tomato, chilli  
and brocolini [gf]  $18

½ Dozen Oysters, traditional French mignonette,  
lemon [gf]  $18

Sashimi, today’s special served with soy and  
toasted sesame seeds [gf]  $18

large plates
Lamb Rack, with Ratatouille vegetables [gf]  $32

Beef Eye Fillet, sautéed beans [gf]  $32

Beef Scotch Fillet, sauté seasonal vegetables  
and parmesan [gf]  $32 

Chicken Supreme, succotash [gf]  $32

Fish of the Day, saffron cockles and  
seasonal greens [gf]  $32

Goat Curry, goat Dhania, coconut, green chilli,  
cumin and coriander served with fragrant rice [gf]  $28

Porcini Mushroom Risotto, mascarpone and  
thyme [v, gf]  $28

Chickpea Salad, perla potato, sprouted mung,  
red onion with sweet tamarind chutney, mint chutney  
and chat masala powder [Vegan]  $28

sides
Patatas Bravas with spiced tomato sauce [v, gf]  $8

Saffron Rice [vegan, gf]  $8

Fries and aioli [v]  $8

Salad, heirloom tomato, cured red onion, radish,  
mixed greens and citrus dressing [v, gf]  $8

Garlic Mushrooms with truffle oil [v, gf]  $8

Broccolini with anchovies and garlic [gf]  $8

sweets
Seasonal Fruit Trifle layered with sponge fruit  
compote and crème pâtissière - ask our waiting staff for 
the flavour of the day  $16

Bitter Chocolate Tartlet, espresso ice-cream,  
blood orange gel  $16

Confit Apple Cake, Hibiscus flower mousse,  
confit apple with orange almond sponge [gf]  $16

Baked Yuzu Cheese Cake, white chocolate with  
dark chocolate biscuit & yuzu crémeux [gf]  $16

cheese 
Cheese Platter, selection of Kapiti’s award  
winning cheeses. Tuteremoana Aged Cheddar,  
Aorangi Brie, Kikorangi Blueand Ramara Washed Rind 
served with fig paste, grapes, nuts and crackers  $19 
[Gluten Free option available] 

All prices include GST.  [gf] gluten free  [v] vegetarian




