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949.760.0331
Curbside Pickup & Delivery 4:30-9pm | 3801 E. Coast Highway, Corona del Mar 92625

Menu options may vary

«« STARTERS & SALADS

PRIDE OF THE CROWNS SALAD CAESAR SALAD
little gem and butter lettuces, bacon, toasted little gems, Grana Padano,
walnuts, Gruyére, with herbes de Provence toasted panko 17

dressing on the side 16

JUMBO SHRIMP LOBSTER BISQUE CRAB CAKE
COCKTAIL crottons, chives 16 whole-grain mustard remoulade,
classic cocktail sauce, lemon 24 herb salad, pickled onions 25

J—/.._Ewry’s - .

«« PRIME RIBS of BEEF <

The roasted prime rib that first made Lawry’s famous in 1938,
a preparation passed down through four generations.

CALIFORNIA CUT* ENGLISH CUT*
for lighter appetites 51 three thin slices 55
CROWN CUT* HENRY VIII CUT* BEEF BOWL
our traditional and extra-thick, bone-in 78 DOUBLE CUT*
most popular 65 double-sized, bone-in 101

Includes au jus, Yorkshire pudding, whipped cream horseradish and choice of two:
creamed corn, creamed spinach, mashed Idaho® potatoes and gravy

e« FAMILY-STYLE o
ORDER 24 HOURS IN ADVANCE OF PICKUP
TO SERVE 4-5* 279 | TO SERVE 7-9* 489 | TO SERVE 14-17* 759

Includes creamed corn, creamed spinach, mashed Idaho® potatoes,
gravy, au jus, whipped cream horseradish, Yorkshire pudding

(creamed spinach contains pork)

FIVE CROWNS PROUDLY SERVES CERTIFIED ANGUS BEEF® — RAISED BY FAMILY FARMERS
AND RANCHERS DEDICATED TO HUMANE ANIMAL CARE AND CLIMATE-FRIENDLY PRACTICES.

ws STEAKS o

Served with garlic confit | Upgrade to Neptune add 13

FILET MIGNON* NEW YORK STRIP* DELMONICO RIBEYE*
Linz Heritage Reserve 16 oz, Linz Heritage 16 oz, Linz Heritage
80z 63 | 120z 85 Reserve 82 Reserve 88

«s FARM, FIELD and SEA «

LUMINA LAMB ROASTED HALF ORA KING SALMON* TOMATO RISOTTO
CHOPS* JIDORI CHICKEN potato purée, charred charred corn,
herb-crusted, crispy potatoes, French broccolini, harissa sauce 47 blistered tomatoes,
caramelized onion purée, green beans, roasted tomato Parmigiano-Reggiano 33
bordelaise sauce 71 demi-glace 37
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«« ACCOMPANIMENTS -«

Artisanal Cheese Plate Chef’s choice CREAMED SPINACH
three selections 25 | five selections 40 with bacon ¢

CREAMED CORN o

MASHED IDAHO® POTATOES
Prime Rib Chili three-way onions 14 & GRAVY ¢
LOBSTER TAIL 40z 24

BAKED POTATO

bacon, butter, sour cream, chives 14
STILCHEDDAR MAC & CHEESE 14

CREMINI MUSHROOMS
brandy, garlic, shallots 14

Avocado Mash pita chips 13

Prime Rib Chili Cheese Fries 16

Crispy Confit Duck Wings gochujang-miso
bbq, pickled Fresno chile, sesame seeds 25

Prime Rib Sandwich* au jus, horseradish,

French fries 29 | rarebit sauce 4 ASPARAGUS
hollandaise* 14
SideDoor Burger® New School American cheese, CRISPY ONIONS s

SideDoor sauce, crispy onions, bibb lettuce, pickles,

French fries 23 | add bacon 4 | avocado 2 FRENCH FRIES 7 | TRUFFLE FRIES 12

Crispy Chicken Sandwich sriracha aioli, jalapefo, e DESSERT o
slaw, pickles, French fries 21

BANANA CREAM PIE

graham cracker crust, shaved chocolate 15

TRADITIONAL ENGLISH TRIFLE 13

C.C. BROWN'S HOT FUDGE SUNDAE
ICE CREAM

We serve the very best:

the side — add toppings and enjoy! 14

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions. Please alert your server to any food allergies.

i all the classic flavors of our C.C. Brown’s Hot Fudge
Certified Angus Beef® brand i Sundae; whipped cream, almonds and hot fudge on



