CICADA

MENU 4,000 YEN / PERSON

"FAMILY STYLE MENU"

Flat bread
79y 7Ly F

Chickpea hummus with grilled flat bread
DECHDOF4 YT "HNAR"

Jamon serrano
NEY - kT—)

Roasted calamari stuffed with prosciutto
TaYa—ben=TEFEDATT) OO - b

Zucchini and feta cheese fritter
Ay F—=2b T8 F—=ADT7Y v F—

Spicy lamb and pine nut b'stilla with yogurt
sauce and mint

A, RXTVA, BOFED "TNAT4 T
EE/ 1 WA S

Moorish grilled beef brochette
LA=TH NG IOTO Y 2y b

Chicken tagine with preserved lemons and
green olives

"FEXFUFIV"TIYF =T FLEVEFY—T

Coffee or tea
a—t — A

B Please make a reservation for party menu.

® Ttem may change according to market availability.

WS—F =k 22— IHYEOBERINH T TITTHH 2280,

BBRHEETY 2T AZAVTOTRIIC R 5,

BAEANOIAIC L Y NEPELET 2HE0FTE0ETOT,
TTERLES v,

CICADA

MENU 5,000 YEN /| PERSON

"FAMILY STYLE MENU"

Flat bread
79y N 7Ly R

Chickpea hummus with grilled flat bread
OCXZHDTF A4 9T "NAR"

Prosciutto di San Daniele
PARER e R Rl A A

Spicy Moroccan crab cakes
TU Y AWANSL =2 5T r—F

Grilled house made lamb merguez sausage
with spicy tomato sauce and coriander
HEES LY —t—Y" AVF—=X" O YN
AL Y= Y=

Kale salad with dried apricots and cashews in a
ginger dressing

F=V, 77VaAY M AV2—FvIDOHFY
PAZA Sl N 24

Casarecce with tuna and tomato ragu. mint and
orange zest
VFh, T VANVD IR N T— ALy T

Pork loin saltimbocca wrapped in prosciutto
and sage with garlic confit and roasted tomato
MBS HLRIT—2DF VT 4 YKy )

Today's dessert
AKHDOTFHF— |

Coffee or tea
a— —JFALE

CICADA

MENU 6,000 YEN / PERSON

"FAMILY STYLE MENU"

Flat bread
79y N7V N

Chickpea hummus with grilled flat bread
DEZEDOTF 49T "HNAR"

Jamon Iberico bellota
NEY AR T - RXVg—%

Sea bass carpaccio crudo with spring veggies,
mint and dill

AXFXDANISy Fa RTV A, Ay F—=,
P bDIFT 4Ty FY—2X

Chicken and saffron kefta kebab with spicy
tomato salsa
FIRIT T AL Y= PVH

Greek horiatiki salad with feta and kalamata olives
T F—=RAEhIIF)—=TOF) I x5 %

Fusilli with pork sausage, broccoli, garlic, herbs
and white wine
Ny Fr, JuvyaYy—, Ra)y=Jo7I v

Pan-roasted scallops with farro and maitake risotto
Ky FOU—A b, 77REHEHEOIY =LYV Y b

Grilled beef sirloin tagliata style

with shallot and herb sauce, spicy greens
HF—uAf oy T—%

Iyxay bTA4RT—Y =R

Today's dessert
AKHDOFHF— b

Coffee or tea
a— — AL

CICADA

MENU 6,000 YEN / PERSON

"SEPARATE STYLE MENU"

Flat bread
77y b7Lw R
Assortment of cold appetizer
WHRORED b
* Chickpea hummus with grilled flat bread
DEZHDOT14 T “NART

* Sea bass carpaccio crudo with spring veggies,
mint and dill
ARXQH NNy Fa 8T )h, Ay F—=,
FYbEDTT4 Ty b=
Assortment of hot appetizer
DR b

* Zucchini and feta cheese fritter
Ay F—nb T2 ¥ F—ADT7Y) v ¥ —
* Roasted calamari stuffed with prosciutto
TaYa—bEN—TERGEDT
AII)DOET—R b
Kale salad with dried apricots and cashews in a
ginger dressing
F=l, 773y b Ava—FvVO¥IY
VyVx—=Flbyv s

Pan-roasted scallops with farro and maitake risotto
RS TFOU—AL 77 HEHEDI ) =LYV |

Grilled beef sirloin tagliata style
with shallot and herb sauce, spicy greens

Y—uaAf 0y T—%
Iyxay N4 RH =V —R

Today's dessert
AHOFH— b

Coffee or tea
a— b — ALK



