CICADA

MENU 4,000 ven /| PERSON

"FAMILY STYLE MENU"

Flat bread
A RWAZ AN

Chickpea hummus with grilled flat bread
CEIYDTFT4 T "AHNAR"

Jamon serrano
NEY - kT—)

Roasted broccoli and cauliflower with halloumi, walnuts,
green lentils and herbs
B—ZXbL7nuyIF—X, JuvaV—, AV757—

Fresh seasonal seafood frito with lemon and garlic aioli
FWAHNOT) v b VEVEF =D v I TAFY

Herbed chicken kefta with beet and yogurt sauce
FFIrT7Y, =V Ia =NV IDY—A

Moorish grilled beef brochette
A=TEFENTGIOTO Y 2 b

Lamb tagine with apricots, honey and ginger, cous cous on side
"FAE TV TT) Ay b NE— VU T r—

Coffee or tea
I — b — A

B Please make a reservation for party menu.

® Item may change according to market availability.

m 7000yen separate course is available, please ask our staff.
W S—F f — A= 2 =% IHLOBEHHH F TIZ T 220,

B BRMIETY 27 A4V TOTRMIC R Y 9
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CICADA

MENU 5,000 vyen / PERSON

"FAMILY STYLE MENU"

Flat bread
AR WA AN

Chickpea hummus with grilled flat bread
VEZEDT AT "HNAR"

Prosciutto di San Daniele
Faya—F-7F4 Ky -yl

Roasted calamari stuffed with prosciutto
TRy 2= FEN=TRFEDIATI)DOE=Z b

Crispy lamb kibbeh with tzatziki sauce
NEATBETLFNR, FTVFV—2R

Baby spinach and chevre with crisp jamon and hazelnuts

VI—TNF—=X, ZTVAE=—NEVELT—/D
RE—=AEF v FH 55

Strozzapreti with pesto trapanese, semi dried tomato, garlic,

basil and almonds

LIFIAL I, AYN, T—EVFD LT RA—E

AMBYY 7 TVL—T4

Grilled L-bone pork chop with preserved lemon,
tomato and caper salad
BREAKD bR —2D 7YV
FUHF—TFLEY, b b, Fvoie

Today's dessert
AKHDTFH— b

Coffee or tea
a—t — A

CICADA

MENU 6,000 yen /| PERSON

"FAMILY STYLE MENU"

Flat bread
77y 7Ly R

Chickpea hummus with grilled flat bread
VCEZEDTF4 T "NAR"

Jamon Iberico bellota
NEY +ANYIT - NNTg—%

Maguro tuna carpaccio with blood orange dressing
and herb salad

RTUDHNNRYyFalTLy van—7,
TIYRFALVYI RV YT

Chilled green beans and potato salad

with kalamata olives and pine nuts
AVFVERTIORT Y
AIREFN =T RO, NV WAR=Z b

Spicy Turkish lamb pizza lahmacun with
tomato sauce, red onion and coriander
"SI Vav" FA, F=Fv, AVT T —

Conchiglie with octopus and tomato ragu sauce and fresh dill
yansr—v—A arF)x

Spicy grilled Moroccan shrimp with veggie couscous,
tahini sauce and pomegranate seeds

ANRAL ATV A L2y 2 Y Tor) v,
N—=TDFZTL Fe=y—2R

Grilled sirloin steak with watercress,
endive and semi-dried tomato salad

HF—uAf OFTYNV TV, ZUFTLT,
CIFTA PR L OHT S

Today's dessert
AHODOFH— b

Coffee or tea
a—t — LA



