
P E R T H



 IN-ROOM DINING BY BISTRO GUILLAUME 

Experience the taste of Paris within your guest room with Bistro Guillaume’s signature in-room dining menu, 
designed exclusively for Crown Metropol guests.

Bistro Guillaume is inspired by the best neighbourhood bistros of Paris. The team is delighted to extend a selection of the restaurant’s cuisine to 
your guest room with their á la carte menu, as well as an international breakfast, all day & late night dining menu.

To place your order, please dial In-Room Dining on your room telephone. 

For the complete Bistro Guillaume experience, restaurant bookings can be made by 
dialling Guest Services on your room telephone. Reservations are recommended. 

In-Room Dining Hours 
Breakfast 5.00am – 11.00am

All day dining menu 11.00am – 11.00pm
Bistro Guillaume à la carte 12.00pm – 10.00pm

Late night menu 11.00pm – 5.00am



BREAKFAST
Available from 0500 until 1100hrs

 
Continental Breakfast							       26 
Fresh orange juice, homemade bircher muesli, Danish pastry, 
croissant, white bread, sourdough or wholemeal bread basket  
with choice of freshly percolated coffee or tea (V)

Indulge Yourself	 38 
Fresh orange juice, seasonal sliced fruit, two farm fresh eggs  
(poached, scrambled or fried), rasher bacon, chicken sausages,  
grilled mushrooms, baked beans, hash browns & tomato confit on  
toasted sourdough with choice of freshly percolated coffee or tea (P)

Fit & Healthy 	 33 
Fresh orange juice, natural yoghurt with fresh fruit  
compote, egg white omelette, mushrooms, fresh tomato  
& avocado with a choice of freshly percolated coffee or tea 

 
À LA CARTE SELECTION
Selection of sliced seasonal fruit (V) 	 18

Fresh from our bakery (Danish pastry, croissant, white, sourdough  
or wholemeal bread) (V) 	 13

Oatmeal porridge with Jarrah honey & dried fruit (V) 	 12

Cereal selection (Cornflakes, Rice Bubbles, Coco Pops, Nutri-Grain)	 9 
served with full cream, skim or soy milk (V)

Homemade bircher muesli, apple, strawberries (V) 	 12

Natural yoghurt with strawberries, poached pear & fresh mint (V) 	 9

Bacon & egg brioche bun with tomato relish	 19

French toast, glazed banana, whipped vanilla bean cream, maple syrup (V) 	 18

Pancake stack, whipped vanilla bean cream, blueberry compote, 	 18 
maple syrup, & strawberries (V) 
Add a scoop of ice cream	 3

Please note that our products either contain or/are produced in kitchens which contain/use
the allergens of peanuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), 
lupin and sulphite preservatives. We cannot guarantee that any of our products are 100% 
allergen free. Ask us about our low gluten options. 
 
(P) Contains Pork (V) Vegetarian

 INSPIRED 

A $6 delivery service fee will apply to your order.



À LA CARTE SELECTION (CONTINUED)

Omelette selection: 

     Egg white omelette, mushroom, confit tomato & avocado (V) 	 22

     Ham & cheese omelette	 22

     Smoked trout omelette	 26

     Spanish omelette 	 22

Smashed avocado on toasted sourdough with mix seasonal greens	 24

Eggs Benedict - poached eggs on toasted muffins with ham, 	 28 
spinach & hollandaise sauce

Traditional breakfast (two eggs on sourdough - poached, scrambled or 	 27 
fried, served with rasher bacon, chicken sausages, grilled mushrooms,  
baked beans, hash browns & tomato confit) (P)

 
ASIAN BREAKFAST

Mee Goreng – wok fried noodles, prawns, egg, vegetables, bean sprouts, 	 28 
chilli & lemon 	

Congee of the week	 26

 
BEVERAGES

Freshly squeezed juice of the day	 13

Chilled juices (fresh orange, pineapple, tomato or apple) � 8

Freshly percolated coffee� 6

Coffee (espresso, flat white, cappuccino, long black, latte) � 7

Selection of Dilmah teas (English breakfast, earl grey, jasmine, � 7 
chamomile or peppermint)

Hot chocolate � 8

 INSPIRED 

Please note that our products either contain or/are produced in kitchens which contain/use
the allergens of peanuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), 
lupin and sulphite preservatives. We cannot guarantee that any of our products are 100% 
allergen free. Ask us about our low gluten options. 
 
(P) Contains Pork (V) Vegetarian

A $6 delivery service fee will apply to your order.



ALL DAY DINING
Available from 1100 until 2300hrs 

ENTRÉE
Freshly shucked oysters with shallots & red wine vinegar	  	 1/2 doz 23     1 doz 44

Kilpatrick oysters 		  1/2 doz 25     1 doz 48

Tapas Plate – beef bresaola, jamon serrano, salami, chorizo, caprese, 	 30 
pesto, olives, grilled capsicum, marinated artichokes, melba toast, grissini stick	

MAINS
Fish & Chips – Battered flathead with lemon, chips & tartare sauce          	 29

400gm Harvey Beef Rib Eye – Triple cooked hand cut chips, confit vined 	 49 
cherry tomatoes, red wine thyme jus   

Grilled barramundi with confit cherry tomato, mashed potato & brocollini	 38

Rack of Lamb – gratin potato, ratatouille, broccolini & rosemary jus 	 48

Grilled Chicken Breast - truffled mash potato, seasonal vegetables & jus  	 42

Salmon Teriyaki - Steamed Jasmine rice, bok choy, shitake mushroom, 	 34 
Japanese daikon pickle & Teriyaki sauce

PASTA
Ricotta & spinach ravioli with tomato concasse & parmesan cheese (V)		  24

Spaghetti Bolognese - angus beef, onion, garlic & parmesan cheese		  29 

Penne Carbonara - sautéed chicken, creamy sauce, garlic, shallots, bacon, 	 28 
mushroom & parmesan (P)

BURGER & SANDWICHES
Metropol Angus beef burger with bacon, lettuce, tomato, cheddar cheese, 	 33 
onion marmalade, grain mustard mayonnaise (P)       

Grilled Pitch black steak sandwich on Turkish panini, sautéed onion 	 32 
& tomato chutney

Club Sandwich - toasted white bread, chicken, grilled bacon, 	 28 
fried egg, tomato, lettuce & mayonnaise (P)

Grilled ham, cheese & tomato sandwich (P)	 17

Char-grilled chicken, avocado & lettuce sandwich 	 17

Avocado, tomato & lettuce sandwich on wholemeal bread (V)	 17

Smoked Salmon Sandwich - cream cheese, capers, onion & cos lettuce 	 26

All sandwiches are served with chips

 INSPIRED 

Please note that our products either contain or/are produced in kitchens which contain/use
the allergens of peanuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), 
lupin and sulphite preservatives. We cannot guarantee that any of our products are 100% 
allergen free. Ask us about our low gluten options. 
 
(P) Contains Pork (V) Vegetarian

A $6 delivery service fee will apply to your order.



ALL DAY DINING
Available from 1100 until 2300hrs

HEALTHY OPTIONS
Quinoa Salad - roasted beetroot & sunflower seeds, cherry tomatoes, 	 26 
goats feta, olives & lemon dressing            

Roasted pumpkin & mandarin salad, baby spinach, tomato  	 28 
& orange sesame dressing 	

Garden salad with balsamic dressing (V) 	 18

Caesar salad - cos lettuce, poached egg, crispy pancetta, shaved parmesan  
cheese with creamy anchovy dressing (P)

- with char-grilled chicken 	 26

- with grilled prawns 	 30

 
SIDES
Korean chicken lollipops with yangyeom sauce	 18

Chips with truffle mayonnaise (V) 	 12

Garlic bread (V) 	 15

Cheesy garlic bread	 15

Steamed vegetables	 12

 INSPIRED 

Please note that our products either contain or/are produced in kitchens which contain/use
the allergens of peanuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), 
lupin and sulphite preservatives. We cannot guarantee that any of our products are 100% 
allergen free. Ask us about our low gluten options. 
 
(P) Contains Pork (V) Vegetarian

A $6 delivery service fee will apply to your order.



ALL DAY DINING
Available from 1100 until 2300hrs

ASIAN SPECIALITIES

Char Kway Teow - work-fried flat rice noodles with 	 28 
seafood & Chinese sausages (P)
Hawker’s seafood curry laksa 	 25
Nasi Goreng - spicy chicken & prawn fried rice, char-grilled chicken satay, 	 28
ground peanut sauce & fried egg
Lechon Kawali – Filipino style crispy pork belly with garlic rice & condiments	 28
Pho Beef Soup - beef noodle soup, beef balls, wagyu sliced beef, 	 28 
bean sprouts, hoisin sauce, sriracha sauce, mint leaves & lemon
Vegetarian Fried Rice (V)	 20
Vietnamese shaking beef – diced beef fillet, steam rice, capsicum, 	 36 
onions & condiments
Mee Goreng – wok fried noodles, prawns, egg, vegetables, bean sprouts, 	 28 
chilli & lemon 	
XO Seafood Fried Rice – wok fried rice with prawns, fish cake, egg & XO sauce 	 32
Stir-Fried Mixed Vegetables – mixed mushrooms, broccoli, gingko nuts, carrots, 	 32 
napa cabbage, tofu, garlic sauce & steamed rice (V)

DESSERTS
Cheese Board – Selection of local cheese, dried fruits, crackers, lavosh & nuts	 28
Warm chocolate fondant, raspberry gel with milk chocolate hazelnut mousse 	 20
New York blueberry cheesecake, blueberry coulis with vanilla bean cream 	 20
Fruit Platter	 18
Premium ice cream tubs 120ml. Selection of (chocolate, vanilla & salted caramel) 	 7.5

CHILDREN’S CORNER
Kid’s spaghetti bolognese 	 16
Junior fish & chips with tomato ketchup 	 16
Chicken nuggets with chips 	 16
Premium ice cream tubs 120ml. Selection of (chocolate, vanilla & salted caramel) 	 7.5

Milkshakes with your choice of chocolate, strawberry, vanilla or banana flavouring	 11

 INSPIRED 

Please note that our products either contain or/are produced in kitchens which contain/use
the allergens of peanuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), 
lupin and sulphite preservatives. We cannot guarantee that any of our products are 100% 
allergen free. Ask us about our low gluten options. 
 
(P) Contains Pork (V) Vegetarian

A $6 delivery service fee will apply to your order.



LATE NIGHT MENU
Available from 2300 until 0500hrs

Penne carbonara - sautéed chicken, creamy sauce, garlic, shallots, 	 28 
bacon, mushroom & parmesan (P) 

Metropol Angus beef burger with bacon, lettuce, tomato, cheddar cheese, onion 	 33 
marmalade, grain mustard mayonnaise & chips (P) 

Club Sandwich - toasted white bread, chicken, grilled bacon, 	 28 
fried egg, tomato, lettuce & mayonnaise (P)

Grilled ham, cheese, tomato sandwich & chips (P) 	 17

Char-grilled chicken, avocado, lettuce sandwich & chips 	 17

Smoked Salmon Sandwich - cream cheese, capers, onion & cos lettuce 	 26

Mee Goreng – wok fried noodles, prawns, egg, vegetables, bean sprouts, 	 28 
chilli & lemon 

Char Kway Teow - work-fried flat rice noodles with 	 28 
seafood & Chinese sausages (P)

Nasi Goreng - spicy chicken & prawn fried rice, char-grilled chicken satay, 	 28
ground peanut sauce & fried egg

Vegetarian Fried Rice (V)	 20

XO Seafood Fried Rice – wok fried rice with prawns, fish cake, egg & XO sauce 	 32

Stir-Fried Mixed Vegetables – mixed mushrooms, broccoli, gingko nuts, carrots, 	 32 
napa cabbage, tofu, garlic sauce & steamed rice (V)

Chips with truffle mayonnaise (V) 	 12

DESSERTS

Cheese Board – Selection of local cheese, dried fruits, crackers, lavosh & nuts	 28

Warm chocolate fondant, raspberry gel with milk chocolate hazelnut mousse 	 20

New York blueberry cheesecake, blueberry coulis with vanilla bean cream 	 20

Fruit Platter	 18

Premium ice cream tubs 120ml. Selection of (chocolate, vanilla & salted caramel) 	 7.5

Please note that our products either contain or/are produced in kitchens which contain/use
the allergens of peanuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), 
lupin and sulphite preservatives. We cannot guarantee that any of our products are 100% 
allergen free. Ask us about our low gluten options. 
 
(P) Contains Pork (V) Vegetarian

A $6 delivery service fee will apply to your order.



BEVERAGES

Freshly percolated coffee� 6

Coffee (Espresso, Flat White, Cappuccino, Long Black, Latte) � 7

Glass of Milk (Hot or Cold) � 6

Iced coffee	 11

Selection of Dilmah teas (English Breakfast, Earl Grey, Jasmine, � 7 
Chamomile, Peppermint)

Hot chocolate� 8

MILKSHAKES
Milk & ice cream with your choice of chocolate,  � 11 
strawberry, banana or vanilla flavouring. 

Extra scoop of ice cream	 3

CHILLED JUICES
Orange � 8

Pineapple� 8

Apple� 8

Tomato	 8

SOFT DRINKS
Coke � 6.5

Coke No Sugar� 6.5

Sprite � 6.5

ENERGY DRINK	 8

MINERAL WATERS
San Pellegrino Sparkling (750ml) 	 12

Acqua Panna (750ml) � 12

Please press In-Room Dining for wines available by the glass & extensive cocktail selection.

A $6 delivery service fee will apply to your order.



WINE LIST

CHAMPAGNE	 GL	 BTL	
Moët & Chandon Brut Impérial, Epernay, France� 165

Charles Heidsieck, Reims, France		  200

Veuve Clicquot Ponsardin, Epernay, France		   190

Piper-Heidsieck Rosé Sauvage, France		  199

Dom Pérignon Cuvée, Reims, France 		  530

SPARKLING

Il Fiore Prosecco, Italy	 14	 60

Chandon Brut, Yarra Valley, VIC 	 15	 65

	

WHITE
RIESLING
Snake + Herring ‘Sabotage’, Great Southern, WA		  55

SAUVIGNON BLANC & BLENDS
Devil’s Lair Fifth Leg, Margaret River, WA 	 13	 50

Squealing Pig, Marlborough, NZ 	 12	 55

PINOT GRIGIO
Santi Trentino, Italy		  70

CHARDONNAY

Vasse Felix Filius, Margaret River, WA 	 14	 60

Leeuwin Estate Art Series, Margaret River, WA 		  230

ROSÉ

Domaine de Triennes, Provence, FRA		  65

Please press In-Room Dining for wines available by the glass & extensive cocktail selection.

A $6 delivery service fee will apply to your order.



WINE LIST

RED WINE	 GL	 BTL
PINOT NOIR
Babich, Marlborough, NZ	 13	 60

CABERNET SAUVIGNON
Forest Hill, Denmark, WA		  65

Leeuwin Estate Art Series, Margaret River, WA 		  170

CABERNET MERLOT
Fraser Gallop, Margaret River, WA 	 11	 50

SHIRAZ CABERNET
Penfolds Koonunga Hill (1/2 bottle), Barossa Valley, SA	 11	 25

Penfolds 389, Barossa Valley, SA		  190

GSM
Henschke Henry’s Seven Shiraz Grenache Viognier, Barossa, SA 		  85

Please press In-Room Dining for wines available by the glass & extensive cocktail selection.

A $6 delivery service fee will apply to your order.



FROM THE BAR

COCKTAILS	 21
	
LONG ISLAND ICED TEA	
Cointreau, Gordon’s gin, Smirnoff vodka, Bacardi rum,  
El Jimador tequila, coke, sprite & lemon juice

ESPRESSO MARTINI
Smirnoff vodka, Kahlua, espresso

PINA COLADA
Bacardi Rum, Malibu, coconut cream & pineapple

MANGO MINX
Malibu, Southern Comfort, mango liqueur, apple juice & strawberries

STRAWBERRY DAIQUIRI
Rubis, Bacardi Rum, lemon juice & strawberries

APEROL SPRITZ
Aperol, prosecco and soda water

Please press In-Room Dining for wines available by the glass & extensive cocktail selection.

A $6 delivery service fee will apply to your order.



FROM THE BAR

AUSTRALIAN BEER
Great Northern Super Crisp	 11

IMPORTED BEER 	
Asahi	 12

Heineken	 12

Corona	 12

Guinness Draught Can (440ml)	 14

PREMIX
Jack Daniel Cola	 15

Gordon Pink Gin Soda	 15

GIN		  30ML

Gordon’s		  12

Bombay Sapphire		  12

Hendricks		  18

VODKA		
Smirnoff		  12

Grey Goose		  16

SCOTCH WHISKEY	
Blends	

Johnnie Walker Black Label		  12

Johnnie Walker Blue Label		  38

Chivas Regal 12 Years Old		  13

SINGLE MALT
Glenfiddich 12 Years Old		  14

CANADIAN WHISKEY		
Canadian Club		  12

IRISH WHISKEY		
Jameson 12 Years Old		  12.5		
	

Please press In-Room Dining for wines available by the glass & extensive cocktail selection.

A $6 delivery service fee will apply to your order.



FROM THE BAR
 
TENNESSEE WHISKEY
Jack Daniel’s		  12.5

BOURBON		
Jim Beam		  12

Maker’s Mark		  13

RUM		
Bacardi Carta Blanca		  12

Captain Morgan		  12

TEQUILA 		
El Jimador Resposado		  12

COGNAC		
Hennessy VSOP		  16

Hennessy XO		  32

APERTIFS & LIQUEURS		
Kahlua		  12

Baileys		  12

Frangelico		  12

Please press In-Room Dining for wines available by the glass & extensive cocktail selection.

A $6 delivery service fee will apply to your order.




