CYGNET

BY SEAN CONNOLLY

CBD SET LUNCH
Two $48 | Three $58

Free corkage

ENTREE

Prawn cocktail, Small seafood platter

pink blush mayo oysters, prawns, lobster roll

minimum two people +15pp

Feta, watermelon, tomato salad,
pomegranate, strawberry, Chardonnay
vinegar

Charcoal baked squid, pistachio pesto,
small leaves

MAINS

Caulillower steak, Steak frites,

cauliflower cream, smoked almonds, Portoro NSW grain-fed minute steak,
pistachio pesto shoestring 10
Spaghetti vongole, l'una steak,
parsley, chilli, ‘au poivre’,
white wine pomme purée -5
Ricolla gnocchi, Crab linguini,
orgy of mushrooms +5 chilli, lemon, butter +5
Grilled lamb cye loin,

mint pca cream, grilled peas +10

Crumbed chicken,
kombu salt, crecamed spinach,
mustard mayo

Cygnet New York burger,
8oz, Wagyu pally, cheddar cheese,
shocstring

Roasled sea bass,
gnocchi, salsa verde

SIDES
Creamed spinach 9

Charred broccolini, anchovy dressing 19

Heirloom tomaloes, extra virgin olive oil, sea salt 19

Duck f[at potaloes +9
lloneycomb mac & cheese +9

Wedge salad, mung beans, Manchego cheese, buttermilk

dressing 19

DESSERT

Chocolate fondant, Maraschino
cherries, vanilla bean gelato

Strawberry Romanoff

Warm madeleines

SEASONAL, SUSTAINABLE, SENSATIONAL

Creme caramel

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 9% GST.




