CYANN

SIGNATURE CUISINE

TO START THE JOURNEY

Beetroot Frappuccino | Frappuccino de Betterave 495
Beetroot | hibiscus tea | celery branch | Buddha hand | tomato water
Betterave | thé d’hibiscus | branche de céleri | main de Buddha | eau de tomate

Scallops | Noix de St Jacques 720
Carpaccio of scallop | lemon caviar | sea urchin | crispy and creamy purple cauliflower | almond milk
Carpaccio de noix de Saint Jacques | citron caviar | langue d’oursin | croustilant et crémeux de choux
fleur violet au lait d’'amande

Tuna | Thon 570
Seared yellowfin tuna | cress | white radish | citrus flavours | red miso | cashew
Thon Albacores rouge snake | jeune pousse | radis blanc | agrumes | miso rouge |
noix de cajoux

Crab | Crabe 1,160
Snow crab | caviar | algae blinis | celery | vodka | combava | crustacean mayonnaise
Le crabe des neige | caviar | blinis au algues | céleri | vodka | combava | mayonnaise de crustacé

The Egg | L'ceuf 515
Egg as a surprise | charred leeks | green truffle cappuccino | hazelnut | beetroot sprouts | dentelle chips
L’oeuf en surprise | poireaux a la plancha | cappuccino vert a la truffe | mouillette gourmande |
éclats de noisette | pousse de betterave

Foie Gras | Foie gras 730
Duck liver cooked in banana leaf | pistachio | pine nuts | cacao | salted chocolate sorbet |
brioche | Voatsiperifery pepper
Foie gras cuit en feuille de bananne | cacao | pistache | pignon | sorbet chocolat fleur de sel |
brioche | baie de Voatsiperifery

THE CHEESE

Cheese Platter | Assiette de fromage 470
Trolley with selections of finest artisanal AOP cheese
Chariot de fromages dffinés AOP

FROM CHEF AMIT AND HIS TEAM

Cyann is the “Signature” restaurant of the resort. We offer a selection of signature dishes that
combine the precision of the French Culinary techniques with the use of the finest quality ingredients.

All prices are in Seychelles Rupees and are inclusive of V.A.T and service charge.



FROM THE OCEAN...

Red Mullet | Rouget 980
Dressed in potato | filling | white radish | grapefruit | crab bisque | citrus sorbet
En habille de pomme de terre | farce fine | radis blanc | pamplemousse | bisque d’etrille | sorbet d’argumes

Prawns | Gambas 1595
Tiger prawns | colonata lard | mango chutney | Buddha hand | sweet potato |
bisque with hints of Thai chilli
Gambas tigre | lard de colonata | chutney de mangue | main de Buddha | pomme de terre douce |
bisque au piment Thai

Red Snapper | Bourgeois 850

Cooked in salted butter | black garlic | potato | emulsion of dried wild garlic
Cuit au beurre demi-sel | ail noir | pomme de terre | émulsion d’ail des ours sécher

RICHNESS OF THE EARTH

Veal Fillet | Filet de Veau 1595
Tournedos of veal | veal sweetbreads | kale | mustard ice cream | beetroot demi glace
Tournedos de veau | ris de veau | kale | glace a la moutarde | demi-glace de betterave

Tortellini | Tortellini 835
Spinach | ricotta | pine nuts | baby vegetable | bouillon of vegetables
Epinard I ricotta | pignon | petit legumes | bouillon de légume

Duck | Canard 1300
Duck Breast | Kampot pepper | shallot | dates | brazil nuts | artichoke |
salsify | puff rice | date jus
Magret de canard | poivre de Kampot | sauge | échalotte “cuisse de poulet” | dates | noix du Brésil |
artichaut | salsifis | riz soufle | jus a la date

Forgotten Vegetables | Legumes Oublie 810

Artichoke | salsify | nuts | celery root | jus of vegetables
Artichaut | salsifis | noix | céleri rave | jus de legume

THE SWEET FINISH

The Gazpacho 455
Strawberry, Szechuan pepper, red wine, blackcurrant sorbet
fraise, poivre de séchouan, gelée de vin, fraise, sorbet cassis

Chocolate Fondant 440
Valrhona 70% Guanaja chocolate, dulcey chocolate sorbet, cocoa tuile
Coeur Coulant au chocolat 70% cacao “Guanaja Valrhona”, sorbet chocolat Dulcey,
tuile au grue de cacao

Souffle 440
Grand Marnier soufflé, lemon thyme sorbet, orange chips
Soufflé chaud au Grand Marnier, sorbet thym citron, chips d’orange

The Sphere 420
Valrhona 66% Carribean chocolate, nuts, mascarpone, baileys, coffee ice cream
Spheére au chocolat Valrhona Caraibe 66% de cacao, noix torréfiées, mascarpone, baileys,
glace café

Meringue 420
Spiced meringue, green apple caviar, honey, green apple manzana sorbet
Fantaisie aux épices, caviar de pomme rotie, miel, sorbet pomme verte Manzana



