CYGNET

CORKAGE1 for 10R $75
i RAW BAR & SNACKS
Devilled egg Seafood platter Crumbed oyster, green goddess Ocean shelf oysters, mignonette
6 oysters, prawns, chipotle lobster roll dressing vinaigrette, virgin Bloody Mary
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
Red prawn carpaccio, Bloody Mary, white truffle pearls ..o, 20 Our famous table side Caesar Salad...........coooveiiiiorioreriiee e 30
Prawn cocktail, Bloody Mary, tomatoes, Celery ... 28  Chef’s table side Steak tartare..........ccoeriieiereierieeeserese e 32
Grilled halloumi, quinoa, chickpeas, cucumber, tomatoes, olives, peppers, lemon
OEGANO AIESSING. .. ..o voreviireei ettt 22
MAINS

Cauliflower steak, fennel butter, rOmMESCO & AGIOUOICE. ..............ovviiiieieeceeie et s 28

Orecchiette, N'duja & MEIrGUEZ, PATTIIIGIANIO. ............uurvuuiuiereieeeeie et eese st ess st es o221 2221222142221 2252120510 38

PACCREIT CACIO © POPEC........ ettt et sk E8 4814421420141 e b0 8 e L0 ee e 28 b bbbttt 32

Tagliatelle, King crab, tomatoes, Chili, SAIMON FOC, LIMON.......coo...iiiiii ettt 38

Vongole linguine, tomatoes, garlic, Chili, CLAMS, LOIMOMN.........c....oi. ittt ens D

Tuna steak, BroCCOlin, SEAWEEA DEUITE DIATIC. ...........c.o.oiieoeeeeeeeeeeeeeeeeeee ettt e et et e e ee ettt ee et s e ee et ene s es e et es e sa s es s s s es e 34

Sea bream, sSmoked mash, OlIVES, SNAIIOLS, COIMATOES. ............c.oieoeeeeeeee oot ee s ea e e ssese e se s seem e sesse oo ssseessessssseneesessenn 32

BIACK CO, LEEK & CLAIMY CRMOWET ... ettt ettt e e ettt ee et ee e eesee e et et e et eeeee e e e e e e e eseaes et eseseseseseesessesesseeses e sesenesssses e sesssesrnsssesssssssersessasesssenssrassssassesnesesressseessen 2D

ChiICKEN MIlANESE, WalETCIESS, LEITION. ...t e et e e et ee s e et e et e ee s s e e e e eee s seeee e s e s sosm e s sssm e sesa s sssesaseses s sssesoes 32
Smashed Wagyu burger, lettuce, pastrami, sauerkraut, cheddar, special SauCe, SEASONEA IS .........vviiiiiiiii s 32
Pyrenees lamb, cilantro aji verde, CANMIEA WAINULS......... ..ot s s8££ s 088 s et 46
Iberico tenderloin, sauce Jacqueline, reACUITANTE FASPDEITY JUS. ........c.iiuriiriierie ettt s 4218 46
Steak frites, 200gm, Frimsa, ARG, grass fed, Seasoned fries, PEPPEICOITI SAUCE. ..ottt 2s bbbttt 42

MEAT LIBRARY

Rump cap 200gm, FI 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  Black Angus MB3+, Tender Valley, NSW, AU 22/100gm
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
SEASONE FTICS ...t 14 Honeycomb mac & cheese, mozzarella béchamel, spiced migas............cccccoovcuee. 16
TIULTLE IS oo 18 Miso creamed SPINACK. ..o 16
SMOKed MASH POLALO.......couiieii s 14 Duck fat potato wedges, chive SOUI CIeam............co.cooiriverineieieeeeee e 18
Charred broccolini, Ajo BlanCO..........cc.oiiiiii e 18  Local mushrooms, black garlic, truftle pearl...........ccooooviiii e, 16

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



