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 SEARED SEA SCALLOPS 
 celery root purée, roasted apples, 
roasted apple cider gastrique  45 

JUMBO SHRIMP COCKTAIL 
classic cocktail sauce, lemon  21  

CR AB CAKE 
Old Bay remoulade, celery-radish salad  23  

OYSTERS ROCKEFELLER 
fennel,  Parmigiano breadcrumbs  24  

FR IT TO MISTO 
delicata squash, cauliflower, green beans,  

calamari, shrimp, buttermilk aioli  21

There is a Split-Plate Charge of $3/person for salads and $8/person for entrées.

(creamed spinach contains pork)

PR IDE OF THE CROWNS 
butter lettuce, bacon, toasted walnuts, Gruyère, 

croûtons, herbes de Provence dressing  14  
WEDGE 

iceberg, chives, blue cheese, bacon,  
cherry tomato, egg  15  

CAESAR 
little gems, Parmigiano-Reggiano, croûtons  14 
- or -  little gems, truffled pecorino, croûtons  17  

BELGIAN ENDIVE 
radicchio, goat cheese, spiced hazelnuts, 

pomegranate vinaigrette  14  
ROASTED PARSNIP & POTATO SOUP  

crème fraîche, chives  11  
LOBSTER B ISQUE  
croûtons, chives  15

In observance of Newport Beach City Ordinance NBMC14.16.040(k), water is available upon request only.

A C C O M PA N I M E N T S

A P P E T I Z E R S

G R E E N S  and S O U P S

Consuming raw or under-cooked food can be hazardous to your health.  Straws are available on request only.

P R I M E  R I B S of B E E F
The roasted prime rib that first made Lawry’s famous in 1938,  

a preparation passed down through four generations.

Includes au jus, Yorkshire pudding, organic whipped  
cream horseradish and choice of two:

Lawry’s creamed corn ·  Lawry’s creamed spinach · mashed Idaho® potatoes

MASHED IDAHO® POTATOES   9 

CREAMED CORN   9  

CREAMED SPINACH   9 

POTATO GR ATIN   12 

ASPAR AGUS   12 

CHARRED BRUSSELS SPROUTS 
smoked bacon, pine nuts, maple syrup  12

ROASTED J IDORI  
HALF CHICKEN 

butternut squash gnocchi, 
wild mushrooms, tarragon 

lemon butter  36

FA R M ,  F I E L D and S E A

WE SERVE THE VERY BEST CERTI F IED ANGUS BEEF® BR AND

Artisanal Cheese Plate  Chef’s choice  
 three selections  21  |  five selections  33  
Peppered Nueske's Bacon  black garlic molasses,  
 watercress salad, pickled mustard seeds  18
Beef Carpaccio  mustard cream, radish sprouts,  
 crispy capers, aged cheddar  18
Roasted Bone Marrow  bacon and onion jam,  
 parsley, toasted brioche  21
Avocado Mash  pita chips  12
Pretzel  savory and sweet sauce  10
Shishito Peppers garlic, lime  9 

Prime Rib Sandwich au jus, horseradish, chips 24
SideDoor Burger cheddar, red onion, bacon,    
 Russian dressing, sesame seed bun  20
Crispy Chicken Sandwich jalapeño slaw, pickles,  
 sriracha aioli  17 
Fish’n Chips tartar sauce  19 
Cider-Braised Pork Shank wilted chard, butternut  
 squash, pickled apricots  39

Prime Rib Chili onion three ways  12
StilCheddar Mac’n Cheese  12
French Fries  7
Truffle Fries  12 
Creamed Spinach Yorkshire Pudding  10
 (spinach contains pork)

Prime Rib Chili Cheese Fries  13
Twice-Baked Potato  aged cheddar, whipped crème 
 fraîche, chives  12
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PR IME NEW YORK STR IP 
14 oz  63 

upgrade to Neptune  13 

D E S S E R T

DARK CHOCOLATE  
SOUFFLÉ   15

Ask your server for today’s selection

CALIFORNIA CUT 
6 oz, for lighter  

appetites  45

CROWN CUT 
10 oz, our  

standard  55

HENRY V I I I 
23 oz, for the  

Tudor in you  63

ENGLISH CUT 
6.5 oz, three thin 

slices  47
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Add a 4 oz. Lobster Tail to any entrée  23

RACK OF  
COLORADO LAMB 

herb-crusted Colorado lamb, 
root vegetables, carrot purée, 

harissa lamb jus  59

F ILET MIGNON 
8 oz  56 

upgrade to Neptune  13

Follow us @fivecrownsrestaurant and @sidedoorcdm, share your photos and tag us for a chance to be featured

FAROE ISLANDS SALMON 
 toasted fregola, Tuscan kale, 

shellfish reduction, fresh herbs  44

SEASONAL MUSHROOM  
& ASPAR AGUS R ISOTTO

gremolata, Parmigiano-Reggiano  29

 PUMPKIN CRÈME BRÛLÉE  
 cinnamon, candied  

walnuts  13

C.C.  BROWN'S  
HOT FUDGE SUNDAE   12

SCAN TO VIEW OUR 
CHEESE & BEER LISTS

CAR AMELIZED APPLE & 
VANILLA BREAD PUDDING 

crème Chantilly  12



STRAWBERRIES  
& CREAM 

Wheatley vodka,  
Peach de Vigne,  

housemade strawberry 
syrup, cream
Served up 15

9/22Ask your server for our extended list.
F I N E  S P I R I T S and H A N D - C H O S E N  A L E S  

ROEDERER ESTATE Anderson Valley Brut Sparkling 16/na/80

VEUVE CL ICQUOT Reims  Brut  26/na/130

CASTELLO DEL POGGIO Italy  Moscato  11/17/44

THE FABLEIST Central Coast  Albariño  10/15/40

HUGEL GENTIL Alsace Riesling  11/17/44 

SONOMA-CUTRER Russian River Valley & Sonoma  Rosé 15/23/60

SANTA MARGHERITA Italy  Pinot Grigio  12/18/48 

DAOU Paso Robles  Sauvignon Blanc  12/18/48 

STONELEIGH Marlborough  Sauvignon Blanc  12/18/48  

SONOMA-CUTRER Russian River Valley & Sonoma  Chardonnay  17/26/68

ROMBAUER Carneros  Chardonnay  22/33/88

PHELPS CREEK V INEYARDS   Columbia Gorge  Pinot Noir  15/23/60 

SONOMA-CUTRER Russian River Valley & Sonoma  Pinot Noir 20/30/80

PATZ & HALL Sonoma County Pinot Noir  23/35/92

SHANNON R IDGE Lake County  Cabernet Sauvignon  10/15/40

DECOY Napa Valley Cabernet Sauvignon  18/27/72

GRGICH H ILLS,  ESTATE Napa Valley Cabernet Sauvignon  25/38/100

CHT. STE. MICHELLE, INDIAN WELLS Columbia Valley Merlot  14/21/56 

PURE PASO Paso Robles  Red Blend  16/24/64

PICAYUNE, PADLOCK Napa Valley  Red Blend  17/26/68

ANONYMOUS Napa Valley  Red Blend  20/30/80

EARTHQUAKE Lodi  Zinfandel  13/20/52 

ZOLO Mendoza  Malbec  11/17/44

R E D  W I N E  6oz/9oz / BtlW H I T E  W I N E  6oz/9oz / Btl

F I N E  W I N E S  b y  t h e  G L A S S   

FIVE CROWNS 
OLD FASHIONED 

Woodford Reserve, 
Luxardo cherry, 

Angostura bitters 

Served on a perfect cube 16 

Served smoked  17

BEACH BUM 

Parrot Bay rum, 
Myers's dark rum, 

pineapple juice, 
orange juice, allspice 

 
Served up  15

 

THE PERFECT PEAR 

Hendrick's gin,  
St. George Spiced Pear 
liqueur, lemon, honey 

 
Served on the rocks  16 

HEART OF AUTUMN 

Corazón Reposado 
tequila, pomegranate, 

Grand Marnier, 
cinnamon honey 

 
Served on a perfect  

cube  16

THE DEL MAR 

High West Double Rye!,   
sweet vermouth,  

Cynar amaro,  
Luxardo Maraschino 

Served up  16 

Served smoked  17
 

ALL JACKED UP 

Lost Irish whiskey,  
Laird's Applejack brandy, 

apple syrup

Served on a perfect  
cube  16

SWEET TART 
NON-ALCOHOLIC  
Soursop juice,  

strawberry purée,  
oat milk, lime juice

Served on the rocks  15 
 

S P E C I A L T Y  C O C K T A I L S
Ask your server what we're mixing up for today's special  15 

2019 CAYMUS   
Cabernet Sauv ignon Napa 

6oz  50      9oz  75

2018 LEVENDI,  SWEETWATER  
Cabernet Sauv ignon Napa Valley 

6oz  28      9oz  42

2019 THE PR ISONER  
Red B lend California 

6oz  30      9oz  45

S C A N  T O  V I E W  
O U R  F U L L  

B E V E R A G E  M E N U

F E A T U R E D  W I N E S  B Y  C A Y M U S
MER SOLEIL CHARDONNAY 12/18/48    •  RED SCHOONER MALBEC 20/30/80    •  CONUNDRUM RED 10/15/40    •  CAYMUS CABERNET SAUVIGNON 50/75/170

Vintages and selections are subject to change without notice.

$3 GOES TO NATIONAL  
BREAST CANCER FOUNDATION


