CICADA

MENU 4,800 vyen /| PERSON

"FAMILY STYLE MENU"

Flat bread
AR WAZEY

Chickpea hummus with grilled flat bread
QCXZHDT 4 v T NIRRT

Jamon serrano
NEY - kT—)

Manchego with membrillo and pumpkin seeds
RYF2T AV TV NYTFIY-F

Spicy Moroccan crab cakes with coriander and cumin sauce
TRy AWANL Y= 5T r—%

Spaghettini with fresh Japanese togarashi peppers,
prosciutto and Parmesan cheese
HEEET. "tu=, J8Ya2a—bMDANRT T4 —=

Chicken tagine with preserved lemons and green olives
TFERVE TV TYVF-TFLEVEF =T

Today's dessert
AHDFHF— b

Coffee or tea
a—b —F R

B Please make a reservation for party menu.
® Item may change according to market availability.

W S—F 4 —A=2—% CHEOBERIENH TSl 2280,
B BRI ETY T AIANTOITRINIRY £,
B AAEANOTAIC L Y NEIEL T YAV TECETOTITRZZS W

CICADA

MENU 5,800 vyen / PERSON

"FAMILY STYLE MENU"

Flat bread
79y N TLy R

Chickpea hummus with grilled flat bread
QEZEDTF4 T “NART

Jamon serrano
NEY - kTF—)

Roasted calamari stuffed with prosciutto, panko and herbs
TRYa—hEN=TEEDIZATI)OR—A b

Crispy kadaifi wrapped lamb kibbeh with tzatziki
HETAL T TENTLFR, FIFV—R

Celeriac and orange salad with chevre, endive, radicchio,
pecans and sumac in lemon honey dressing

FLrY, ka7 v s, V=T NF—ADOH T ¥
N=—=FLyv ¥y 7

Grilled Moroccan spice marinated swordfish steak
with ratatouille

TR H Y ANLATIY AL
ANTFOTINETH by L

Grilled L-bone pork with tomato salsa and preserved lemon
LR=YF=or D7) NV
TUVHF—=TFLEY, PP FA =D HF LY

Today's dessert
AKHOFH— |

Coffee or tea
J—t—F IR

CICADA

MENU 6,800 vyen / PERSON

"FAMILY STYLE MENU"

Flat bread
77y 7Ly R

Chickpea hummus with grilled flat bread
VCEZEDTF AT “NART

Jamon serrano
NEY - kTFT—)

Kanpachi crudo with fennel and saffron lemon dressing
AVNRFDOANVNYyFa LVEVYIVIX—FLy Iy vr

Sautéed shrimp with garlic and chili, pil pil style
YAV YTDANAL Y=Y F— “ErEn’

Baked mortadella wrapped provolone cheese with tomato sauce

ENVFYFYI, TRRE—ADF—T VBEX
VAR 2 el RS

Greek horiatiki salad with feta,Tomato and kalamata olives
Tx2FF—=AL AT F)—=TOX) X A7 5

Pan-roasted scallops with farro and maitake risotto
FYT7OU—A b, T7REHREDOI V=LYV b

Grilled rib eye steak with romesco sauce and lemon
VITTAAT—F, UXZAaY—2

Today's dessert
AHDFH— b

Coffee or tea
I—bt —F A



DRINK MENU

WINE

CAVA
Mas Oliver, Chamcalet, Panedes, Spain
RAFN T2, FxYx AL, ANRL ¥

WHITE
Soalheiro, ALLO, Portugal '18
V7V Au, THRVMIV

Bodegas Muga, Muga Blanco, Rioja, Spain '18
RFHA DA DH TFYA, VN ALY

RED
Marques d’ Almeida, Beira Interior, Portugal '15
NNVTRFTNALT AT AV TFIVF =) RV

El Vinclo, Crianza, La Mancha, Spain '16
IV Tavona, JUTVH T RYF v, ARLY

CRAFT BEER

Pale ale
N—=)V =—)
Wheat ale
74—k T—N
Amber ale
T VIN— IT—)

NON-ALCOHOLIC DRINKS

Tropical iced tea
ta¥AhN TARATA
Ginger ale
IVryVx—T—

3,200

All-you can-drink plans have a 2 hour limit.
TV=FVY I DIAMF —F — 2 ST Ai& T,
This plan can only be added to the party menu.
CELDTFTNI =T A= AZ 2= TVEXDOBEMRIIHRIE T,



DRINK MENU

WINE

CAVA

Mas Oliver, Chamcalet, Panedes, Spain
RAFNVT 2, FXx AL, ARL T

WHITE
Soalheiro, ALLO, Portugal '18
V7V Au, TH RV
Pazo de Villarei, Albarino, Rias Baixas, Spain '19
2 T THTR LA TN —Za, YT A N Ir A, ALY

Villa Vallombrosa, Cuvee Prunelle Rose, Provence '19
Y4T Fraryya—§, TRV ae, FavrrA, 7504

RED
Filia Gi, Limniona, Karditsa '16
7407 FVAZF—F VTV FI Ty
Domaine des Tourelles, Bekaa valley, Lebanon '18
FA=X F ML= Roh— FrL— LNV
El Vinclo, Crianza, La Mancha, Spain '16
IV Ty ra, JITIH, T RVFv, ALY

CRAFT BEER & SANGRIA

Pale ale
N—) T—)
Wheat ale
T4 —F ZT—N
Amber ale
T VIN— IT—)
CICADA sangria
VHY B TIT

NON-ALCOHOLIC DRINKS

Diamour Muscat (non-alcoholic sparkling )
TAT A=V XAAY s AN=7) T
Blood orange

7y K FL¥Y
Pomegranate
¥ru
Tropical iced tea
Fa¥AhN TARTA

Ginger ale
VIV x—T—N

4,200

All-you can-drink plans have a 2 hour limit.

TV—=FUY I DI AN —F =2 E STV EEE T,

This plan can only be added to the party menu.
ZHLDTIVIE =T A=A 2= R TIELOBERICHYE S,



