CYGNET

IRD MENU

BREAKFAST | 06:30-10:30
Congee, chicken, fried shallots, ginger, you tiao, salted egg, fermented beancurd, sesame oil 22
Signature breakfast, two eggs your way, bacon, pork chipolata, roast tomato, hash brown, beans 36
Granola, strawberry & rhubarb compote, coconul yoghurt 22
QT smashed avo, poached eggs on sourdough 32
Bacon & egg roll, BBQ sauce, tomato ketchup sauce 28

PASTRIES | 07:00—12:00
Croissant 7
Pain au chocolat 7
Cinnamon roll 7
Almond croissant 8

ALL DAY DINING | 10:30-22:00
Steak Pie, beef, onion, fish sauce, soy caramel, Guinness-flavoured extracts (non-alc.), 'rocket’ salad
Ham & cheese croissant, cheddar cheese, honey baked ham 9
Wonton soup, pork dumplings, chicken broth, [ried shallots, spring onions 25
Lemon & chicken soup, shredded chicken, rice, lemon, onion, garlic, parsley, butter 23
Nasi goreng, prawns, eggs, spring onion, garlic, sambal chilli 32
Club sandwich, grilled [ree range chicken, sireaky bacon, eggs, cheddar, avocado, tomalo, lelluce, shoestring, 32
QT cheeseburger, 200gm Wagyu pally, cheddar, pickles, onion, shoestring 38
QT ‘double down’ cheeseburger, double 200gm Wagyu palties, cheddar, pickles, onion, shoestring 46
Caesar salad ‘moderne’, baby lettuce, anchovy, Chardonnay vinaigrette, soft boiled egg, croutons, Parma ham 29
Our signature ‘T only have a minute’ steak frites, 200gm Portoro steak, shoestring, peppercorn sauce 50 (only seroved medium)
Say cheese 28 (Chef’s selection of 3 premium cheeses)
New York cheesecake, raspberry, lime 28

Orange chocolate tart, Maraschino cherries, Chantilly cream 20

LATE NIGHT MENU | 22:00-06:30
Granola, strawberry & rhubarb compole, coconul yoghurt 22
Lemon & chicken soup, shredded chicken, rice, lemon, onion, garlic, parsley, butter 23
Club sandwich, grilled [ree range chicken, sireaky bacon, eggs, cheddar, avocado, tomalo, lettuce, shoestring, 32
QT cheeseburger, 200gm Wagyu paity, cheddar, pickles, onion, shoestring 38
QT ‘double down’ cheeseburger, double 200gm Wagyu pattics, cheddar, pickles, onion, shoestring 46
Caesar salad ‘moderne’, baby lettuce, anchovy, Chardonnay vinaigrette, soft boiled egg, croutons, Parma ham 29
Congee, chicken, fried shallots, ginger, you tiao, salted egg, fermented beancurd, sesame oil 22

Bacon & egg roll, BBQ sauce, tomato ketchup sauce 28

SEASONAL, SUSTAINABLE, SENSATIONAL
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BEVERAGE | 06:30—22:00

TEA
Tea by TWG, SG
Earl Grey 11
English Breakfast 11
Sencha 11
Chamomile 11
Red Jasmine, rooibos, jasmine 11
Moroccan Mint 11
Eternal Summer, rooibos, summer rose 11
Weekend In Singapore, black tea 11

COFFEE

Coffee by Margaret River Roasters, AUS
Espresso 6
Double espresso 7
Long black 7
Flat white 8
Café latte 8
Cappuccino 8

FRESH JUICES

Orange 12
Watermelon 12
Pink grapefruit 12
Immunity, orange, green apple, celery 13

Radiance, Carrot, orange, green apple, celery, ginger 13

SOFT DRINKS

Coca cola 8
Coca cola zero 8
Sprite 8
Tonic 8
Club soda 8
Premium ginger ale 9

BEER
Heaps Normal Ale 0.5% AUS 15
Bottled Asahi 5% JPN 16
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WINE

BUBBLES
NV A by Arras, ‘Premium Cuvée, Brut AUS 24/110
NV Billecart-Salmon, Le Réserve, Brut FRA 32/198

WHITE
2024 Leeuwin Estate, ‘Siblings’, Sauvignon Blanc AUS 25/108
2023 Koerner, Chardonnay AUS 24/105
2024 William Fevre, Chablis, Chardonnay FRA 27/123

RED
2024 Alkina, ‘Kin’, Grenache AUS 24/105
2024 Vinden Wines, Gamay Blend (chilled) AUS 21/98
2022 Villa Matta, Amarone della Valpolicella, Corvina Blend ITA 36/140
2016 Tokar Estate, Cabernet Sauvignon AUS 25/108
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