CICADA

MENU 4,800 vyen /| PERSON

"FAMILY STYLE MENU"

Flat bread
AR WAZEY

Chickpea hummus with grilled flat bread
QCXZHDT 4 v T NIRRT

Prosciutto di San Daniele
Tada—bF4 Byl

Roasted peppers and chicory salad with boquerones and sumac
ATYOIVA"RrurA v €FrLE
O—2 STV A, FTay AL A

Zucchini and feta cheese fritter
Ay F—b T8 F—AXDT7) v ¥ —

Casarecce with burst cherry tomatoes, basil and ricotta di pecora
ZLVyvya bbb, NV, VAYIRATOAY Ly F o

Chicken tagine with preserved lemons and green olives
FERYETVTIF T FLEVEFY =T

Today's dessert
AKHDOFH— b

Coffee or tea
I—t —F IR

B Please make a reservation for party menu.
® Jtem 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
NEV-E2T—)

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

Moorish grilled beef brochette
A—=THIFNTIDOTOY 2y b

Greek horiatiki salad with feta, tomato and kalamata olives
TxFF—=AL AT A ) —=TOX) IxAYI 5

Spaghettini with fresh Japanese togarashi peppers,
prosiutto and Parmesan cheese

HEEEF, 70y a—b, BSUVAFVF—ZDANFTF 4 —=

Grilled spice marinated bone-in pork loin
with fried polenta and arugula
AL AT A L7ZENERBEEO 7 IV, 754 FRL V5

Today's dessert
AHOFHF— T

Coffee or tea
I—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

Prosciutto di San Daniele
AR AR SR AR g a7

Fresh kanpachi carpaccio with green olive tapenade
and radish salad
NYNRFDANISyFa, FU=yF V=T TF—F

Halloumi stuffed Greek meat balls with herb salad
NA7IF—ADF) VX MI— FKR=V, N—=TH 55

Sauteed polpo and potatoes with garlic
FALRT MDH =Y v IN—=TIF—

Nicoise salad with romaine, Italian tuna, green beans,
boiled egg, anchovy and olives
VF, TYFa, AV—T D=V IT—A¥TF¥

Pan-roasted scallops with farro and maitake risotto
RYFOU—A b, 770 HEHFOI ) =LYV y b

Grilled rib eye steak with herb, garlic,
pine nut and almond salsa verde
VITAAT—F, $NH Tz VT

Today's dessert
AHODFH— b

Coffee or tea
I—t—F IR



DRINK MENU

WINE

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

WHITE
Soalheiro, ALLO, Portugal '20
V7V Au, THRVMIV

Mas Saint Laurent, Picpoul de Pinet, Languedoc, France't8
JA Yy -5, ¥2F =V F ER, SUYTRYT, T5VA

RED
Giuseppe Gabbas, Lillove, Sardegna, Italia'tg
VatyR N A)avz, FTF—=x, 457

Domaine des Tourelles, Rouge, Bekaa valley, Lebanon'rg
FA—=X boyL—)b, V=V, Xyh— TyLb—, LNV

CRAFT BEER

Pale ale
N—=)V =—)
Wheat ale
74—k =)
Seasonal brew
V—RAFN TV a—

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=FV 7 DI ANE—F—Z2M e ST 72728 T,

This plan can only be added to the party menu.
CHLDT TV ST A=A 2= R TELOBERIRYE T,



DRINK MENU

WINE

CAVA

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

WHITE

Soalheiro, ALLO, Portugal '20
V7V Au, TH RV

Bodegas Muga, Muga Blanco, Rioja, Spain'18
RFHA DA DA TT7A, VAN, ARLY

Villa Vallombrosa, Cuvee Prunelle Rose, Provence '20
T4T Trur7u—, TRV ¥, Tavrr R, 750

RED

Filia Gi, Limniona, Karditsa, Greece'16
7407 FVASF—F AVTAY T F vy

Giuseppe Gabbas, Lillove, Sardegna, Italia'tg
TVa¥y R AN, VBT, FVF—=x, AFVT

Domaine des Tourelles, Rouge, Bekaa valley, Lebanon'tg
FA—=X bwL—)b, W—T 2, Ruph— TrL— LNV

CRAFT BEER & SANGRIA

Pale ale
NR—) T—)

Wheat ale
v 4—F T—J)b
Seasonal brew
V—AFN T 2—

CICADA sangria
VAT B TIT

NON-ALCOHOLIC DRINKS
Diamour Muscat (non-alcoholic sparkling )
TFTATEA=NVIAAY N A=Y T

Tropical iced tea

FaEAN 7L AT 4

Ginger ale
VIV —I—N

4,200

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

TV=FV 7 DFANE—F— L2 e ST 72728,

This plan can only be added to the party menu.
CHLDT IV ST A=A 2= R TELOBERIRYE T,



