CYGNET

CORKAGE1 for 10R $75
RAW BAR & SNACKS
Devilled egg Caviar service Crumbed oyster, green goddess Ocean shelf oysters, mignonette
6 30/105, 50/160 dressing vinaigrette
7/pc 5/28/56
Ortiz anchovy on toast Cauliflower popcorn, lemon aioli King crab, lettuce taco WA scallops, raw ‘cru’ salad
10 10 8/pc 12
Seafood platter
,,,,,,,, oysters, prawns, lobster roll
minimum two people - 32pp :
ENTREE
Feta, watermelon, tomato, pomegranate, Chardonnay vinegar.............c..cccooecevvenen. 20  Our famous table side Caesar salad..........coc.oiriiriee e 30
Charcoal squid, pistachio, small [eaves.............cc.coouvirririiriieee o 272 Chef’s table Side StEAK LATTATE. ...........c.oveeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 32
Prawn cocktail, pink blush mMayo........cccc.ooiiieeese e 28
MAINS

Cauliflower steak, cauliflower cream, SIOKEA AlNONAS, CIANIDEITIES. ... ee oot e et e ettt eeet et eeeeee e e et e e et e e eeseeseeeeeee e esee e e e eeeseseeeeseeeseee e es e e eaeeeeeseseseseeeeeesteseesese e e eeaseseeene 28

RicOtta GNOCCHI, OTGY OF MIUSIITOOINIS. ...t 85221484t 38

PACCREIT CACIO © POPEC........reeeieriitiet ettt et 8 2414414220 E 141 £ 10k E0 800 e 8o b e bbbttt 32

Crab linguini, Chili, SAIMON TOE@, LEIMIONL........... it s 2 5828212t 34

Spaghetti vONgole, Parsley, CHill, WHIEE WINIE..........c.uririiie ettt ss s st 418kt 32

TUNA SLEAK, ‘AU POIVIE’, POITIITIE PUTEE...........ooeieieeeietieeie et ese st ss e s s 2222112845144 5211202440222 st 34

Roasted sea bass, GNOCCHI, SAUCE VICTGE..........cciu ittt as bt D)

BIACK COU, LEEK & CLAIMY CRLOWET ... ettt ettt ettt e et e et e e e eeeeesee e e e ettt et e eeeeeeeaeeeaeseeee et et e ee e ee e e s e eesseseeseses s eeseees s ses s eeseeeeseses e eeseeeessesessaeesasesseseseeessaseesesesenesseneees 47
Crumbed chicken, kombu salt, creamed SpINAaCh, MUSLAIT INIAYO. ...ttt ettt 32
Cygnet New York burger, 200gm Wagyu patty, cheddar, PICKIES, SMOCSIITNG............. ittt ass s s bbbt 32
Grilled lamb eye oin, Mint Pea Cream, IO PEAS.......... .ot se o881k bbb 46
Iberico tenderloin, sauce Jacqueline, reACUITANTE FASPDEITY JUS. .........uiiuiiiriiieiiee ettt 2s e s 46
Steak frites, 200gm, Portoro, NSW, AU, grain fed, ShOEStIrINgG, PEPPEICOITI SAUCE. ..o sessse sttt sttt 42
....... é MEAT LIBRARY o

Rump cap 200gm, F1 Picanha Wagyu MB4/5, I' Grow, AU 48 Eye fillet 200gm, Hanwoo, MBY, Jeju, KR 128
Skirt  200gm, Wagyu MB8/9, David Blackmore, AU 65 Eye fillet 200gm, Hanwoo, MB6, Jeju, KR 88
Short rib  200gm, USDA, National Beef, US 52 Eye fillet 180gm, Waygu MB9-+, David Blackmore, AU 145
Tokyo strip  100gm, Wagyu, Omi, JP 78 OPRib  1kg, Black Angus MB3+, Tender Valley, NSW, AU 220
Bavette 350gm, W.Black Wagyu MB8/9, Riverina, NSW, AU 120 T-Bone Black Angus, USDA Prime, Linz, US 30/100gm
Scotch fillet  300gm, Wagyu, Akune, Kyu, JP 135 Pork Tomahawk Mangalica, HU 28/100gm
SIDES
FTI@S et 10 Honeycomb mMac & CREESE.........ooviiiie e 16
SMOKed MASH POLALO.......ovi s 14 Creamed SPINACKH. ..ot 16
Charred broccolini, anchovy dressing...........cocoviririrrneieee s 18 DUCK fAt POLALOCS. ... e 18
Heirloom tomatoes, extra virgin olive oil, sea salt............cccoovrrrnrinnince. 16 Wedge salad, mung beans, Manchego, buttermilk..............coocoooiniiininns 16

Seasonal, Sustainable, Sensational.
All prices are subject to 10% service charge and 9% GST.




CYGNET

PUDDINGS

New York cheesecake
Raspberry, lime

26

Strawberry Romanofl

Brandy yoghurt gelato, strawberry consommé

22

Creme caramel
Chantilly cream
18

Chocolate fondant
Maraschino cherries, vanilla bean gelato

18

Warm madecleines
12
Cheese sclection
3/5 piece

28/46
2021 Oremus, Tokaji ‘Late Haroest, Furmint Tokaj, HUN 22
NV Oliver’s Taranga, ‘The Banished’, Grenache McLaren Vale, AUS 21
NV Kopke, 20y Tawny Port, Touriga Nacional Douro Valley, POR 18
2002 Toro Albald, ‘Don PX’, Pedro Ximénez Montilla-Moriles, ESP 24

SEASONAL, SUSTAINABLE, SENSATIONAL

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






