CYGNET

CORKAGE1 for 10R $75
........ RAW BAR & SNACKS
Devilled egg Seafood platter Crumbed oyster, green goddess Ocean shelf oysters, mignonette
6 oysters, prawns, lobster roll dressing vinaigrette
minimum two people - 32pp 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
ENTREE
Feta, watermelon, tomato, pomegranate, Chardonnay vinegar.................ccc.ccocoevuunn.e. 20 Our famous table side Caesar Salad...........ccoooriiiioriioriniiiee e 30
Charcoal squid, pistachio, small1eaves............coccoovriinin s 22 Chef’s table side Steak tartare............cooovoeioriirriseee e 32
Prawn cocktail, pink blush mMayo.........cccccoiiieee s 28
MAINS
Cauliflower steak, cauliflower cream, SMOKEd aliMONAS, CIANDEITIES.............co.ooioeoeeeeeeeeee oottt ee e e e s e ee e s eee e eee e 28
RiCOtta GNOCCHI, OTGY OF INIUSIITOOIMIS. ... s s s 38
PACCRIETT CACIO € POPC....voieiei e 2222124111210 4 52 102044111044t 32
Crab linguini, Chili, SAIMON TOE@, LEIMION..........u.iiiiii s8££ 0 52101 34
Spaghetti vongole, PArsley, CRill, WHIEE WINIE............cooiiiiii et s st nns D)
TUNA SLEAK, ‘AU POIVIE’, POITIITIE PUTEE.............oevveieeeeieeie e a2 s 1442422224 s s st 34

Roasted sea bass, GNOCCHI, SAUCE VICTGE...........cciuiiiiiiiie ettt st e D )

BIACK COU, LEEK & CLAIMY CRLOWET ...t ee e ettt et ettt et e e e ae e eee s et e e ettt et et e eeeeaeaeaeseeee et e et eeeee e e e sesasesseses s eeseee s e s et s eeseeee s ses s esseesesseseseasessasesseseseaessaseesasessneeseseeee 47
Crumbed chicken, kombu salt, creamed SPINACH, MIUSLATT INIAYO . ...ttt 32
Cygnet New York burger, 200gm Wagyu patty, cheddar, piCKIes, SNOCSIIING. .............coiiiiiiiie st 32
Grilled lamb eye 10in, Mint Pea CrEAM, GIILLEA PEAS........ ..ot s 881t e 46
Iberico tenderloin, sauce Jacqueline, reACUITANTE FASPDEITY JUS. ........c..iiuiiuuieeiiei ettt ss a1t 21 st 46
Steak frites, 200gm, Portoro, NSW, AU, grain fed, ShOEStIrINgG, PEPPEICOITI SAUCE. ..o sessse sttt sttt 42

MEAT LIBRARY

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 OP Rib  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
FIICS ottt 10 Honeycomb mMac & Ch@ESE...........oiiiieiciis e 16
SMOKed MASH POLALO.......ovi s 14 Creamed SPINACKH. ..o 16
Charred broccolini, anchovy dreSSing............ocoociiciinscs e 18 DUCK fAt POLALOCS. ...t 18
Heirloom tomatoes, extra virgin olive oil, sea salt............ccooorrrinrrince, 16 Wedge salad, mung beans, Manchego, buttermilk..............coocoooiniininnns 16

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



