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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 mango chutney & crostini

Seafood Stuffed Mushrooms

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

S A L A D S
Mediterranean Chicken
with olives, feta, tomatoes, & balsamic vinaigrette

Berry Goat Cheese
with glazed pecans & poppy seed dressing 
Add Chicken $5 / Shrimp $7 / Salmon $11

Roasted Beet & Whipped Goat Cheese
roasted beets, whipped herb goat cheese, arugula,
honey lemon vinaigrette, & sliced almonds
add chicken $5 / shrimp $7 / salmon $11

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

Harvest
roasted sweet potato, arugula, mixed greens,
dried cranberries, apples, pecans, turkey, blue 
cheese crumbles, & champagne vinaigrette

Sensation
add chicken $5 / shrimp $7 / salmon $11

Caesar 
add chicken $5 / shrimp $7 / salmon $11

Cup of Soup & Side Salad

$20
$10
$13
$15
$14

Cup $6  Bowl $9
Cup $6  Bowl $9
Cup $6  Bowl $9
Cup $6  Bowl $9

$14

$11

$14

$12

$14

$11

$11

$11

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 $2)

Noble Chicken Salad
finely minced blend of chicken & savory spices, field 
greens, & Heirloom Tomato on a Toasted Croissant

Turkey, Fig, & Brie
fig jam, brie, & field greens on a toasted croissant

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

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

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 $2)

Fig & Prosciutto
fig spread, prosciutto, goat cheese, mozzarella,
fresh blueberries, & house�made rosemary aioli

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

Spicy Coppa
tomato sauce, spicy coppa, fresh basil, heirloom
tomato, fresh mozzarella, & balsamic glaze

Forest Mushroom
variety Mushrooms, garlic + herb cheese spread,
pot roast, mozzarella, & caramelized onioN

S W E E T S
Half Baked Chocolate Chip Cookie
with vanilla bean ice cream

CrÈme BrÛlÉe

$12

$13

$13

$14

$13

$14

$13

$14

$7

$7

20% gratuity applied to parties of 6 or more

†

†

†

†

Ask about our
weekly features!
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C O C K TA I L S

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

W I N E

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

B U B B L E S

Flor Prosecco
Ruffino Prosecco
(single serve bottle)

Ruffino Sparkling Rosé
(single serve bottle)

Champagne Bar with Assorted Juices

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

$8
varies

$8
$9

$10
$12
$9

$10
$8
$8

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

$30
$8

$8

$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
    Raspberry
    White Peach
    Strawberry

Coffee
Cold Brew
    Caramel
    Vanilla

$3

$4.50

$2.50
$2.50
$2.50

$2.50
$2.50

$2.50
$3

$2.50
$5.50

TO • GO / PRIVATE EVENTS

Ask your server for our
Private Events Package &

To-Go Menu or visit
www.thecrownbistro.com

CALL TO ORDER AHEAD

225 .. 308 .. 4773
16016 Perkins Road

Baton Rouge, LA 70810


