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S AV O R I E S
Charcuterie Board
Spinach & Artichoke Dip with Pita Chips

Hot Seafood Dip with Pita Chips

Baked Brie with Figs & Pecans

S O U P S
Tomato Basil
Loaded Baked Potato
Chicken & Sausage Gumbo

S A L A D S
Citrus Shrimp Salad
with Heirloom Tomatoes, 
Feta Cheese, & Sesame Vinaigrette

Berry Goat Cheese Salad
with Glazed Pecans and Poppy Seed Dressing 
Add Chicken $4 / Shrimp $6 / Salmon $8

Mediterranean Chicken Salad
with Olives, Feta, Tomatoes, And 
Balsalmic Vinaigrette

Sensation Salad
Add Chicken $4 / Shrimp $6 / Salmon $8

Caesar Salad 
Add Chicken $4 / Shrimp $6 / Salmon $8

Bowl of Soup & Side Salad

$15
$10
$12
$15

Cup $5  Bowl $8
Cup $5  Bowl $8
Cup $5  Bowl $8

$15

$10

$13

$9

$9

$12

S A N D W I C H E S
Served with Side salad, Chips, or Fruit
(Substitute a Side of Soup $2)

Noble Chicken Salad Croissant
Finely Minced Blend of Chicken 
& Savory Spices on Toasted Croissant

Turkey, Fig, & Brie Croissant
Fig Jam, Brie, & Field Greens on Toasted Croissant

Pot Roast Triple Crown Cheese
Garlic Aioli, Signature Triple Crown Cheese, 
& Pickled Onions on Toasted French Bread

Balsamic Chicken Caprese
Fresh Mozzarella, Basil, Pesto, Tomato 
& Balsamic Glaze on Toasted French Bread

F L AT B R E A D S
Served with Side salad
(Substitute a Side of Soup $2)

Fig & Prosciutto
Fig, Prosciutto, Goat Cheese, 
Balsamic Glaze, & Micro Arugula

Shrimp Caprese
Shrimp, Mozzarella, Basil Pesto, 
Sun Dried Tomatoes, & Balsamic Glaze

Chicken Club
Chicken, Garlic Aioli, Mozzarella, 
Bacon, Tomato, Avocado, & Lettuce

Black & Blue Roast Beef
Roast Beef, Blue Cheese, Caramelized Onions, 
Mozzarella, Balsamic Glaze, & Micro Arugula

S W E E T S
Half Baked Chocolate Chip Cookie
with Vanilla Bean Ice Cream

Weekly Dessert Features
Check our front display for seasonal options!

$10

$10

$12

$12

$12

$13

$12

$12

$6

varies

CALL TO ORDER AHEAD

225 .. 308 .. 4773
16016 Perkins Road

Baton Rouge, LA 70810
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C O C K TA I L S

Frosé  
Featured Frozen Sip
Mimosa
Moscow Mule
Old Fashioned
Strawberry Mint Lemonade
French 75 w/ Empress Gin  
House Made Bloody Mary 
House Made Sangria
     Red
     White 
     Sparkling  

W I N E

Caposaldo Pinot Grigio
Oyster Bay Sauvignon Blanc 
Angeline Chardonnay
Decoy Rosé
Row 11 Pinot Noir
Angeline Cabernet Sauvignon

B U B B L E S

Ruffino Prosecco
(single serve bottle)

Ruffino Sparkling Rosé
(single serve bottle)

La Marca Prosecco
Champagne Bar with Assorted Juices

Vizzy Variety Hard Seltzers
(Strawberry Kiwi, Blueberry Pomegranate,
Black Cherry Lime, Pineapple Mango)

$8
varies

$8
$9

$10
$9

$10
$8
$8

$7   $22
$9   $27
$8   $25
$9   $29
$9   $29
$8   $25

$8

$8

$29
$27

$4.50

S I P S

B E E R

Domestic
     Michelob Ultra 
     Bud Light 
     Miller Lite

Craft
    Parish Envie 
    Parish Canebrake 
    Abita Amber
    Dos Equis 
    Corona

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
    Mango
    Peach
    Strawberry

Coffee
Cold Brew

$3

$4.50

$2.50
$2.50
$2.50

$2.50
$2.50

$2.50
$3

$2.50
$5.50

TO-GO CATERING

Ask your server for our
To-Go Catering Menu or visit
www.thecrownbistro.com

PRIVATE EVENTS

Ask your server for our
Private Events Package or visit
www.thecrownbistro.com


