CICADA TASTING COURSE

Flat bread
79y MLy R

Extra virgin olive oil
IIRANIN=TTF ) =T F AN

TODAY'S TAPAS AND MEZZE PLATE
Ay T lb—]

Chickpea hummus with grilled flat bread
OCXZHDT AT “NART

Snapper carpaccio with blood orange dressing,
mini tomatoes and micro leaves

BIOANISyFa, 79y FFLryv—rtsx4ra)—7

Parmigiano—Reggiano with roasted dates and crispy bacon
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Today's tapas
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SEAFOOD AND MEAT DISH

Please choose one seafood or meat dish from the following page.
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TODAY'S DESSERT OR TODAY'S CHEESE PLATE
AHOFHF—bFFEE KAHOF—X

Coffee or tea

I—b— F2E AL

6,200



SEAFOOD

Pan-roasted shrimp with farro and maitake risotto
EOT—2A M, 77 EHEOZY—2Y Yy b

Roasted snapper with rosemary roasted potatoes, Nicoise olive
Hfou— X3 ) —u—Z b, K7 rEAV—7

Grilled swordfish steak with white bean, clam,
chorizo and tomato ragout
N=TTRYVALZADTIFOTY I, BEHVATADT F—

Today’s fish tagine with cous cous
AKHOY—=T—=F& I

MEAT

Grilled frango chicken ,spicy Portuguese style
RNV ETNWVBANSA =TI NFFY 77T KV br—2X"

Grilled lamb chops with anchovy and rosemary
TryFariu—xA3)—T3YALZEMNSIFFEOT YV

Grilled Iberico pork loin with garlic potatoes and tomatoes
AXYARDOT YV, B—R FKRT P EEVIAF A

Today’s meat tagine with cous cous
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Fresh coriander with EVOO and lemon
VAP ZER=0) v eV A

720

Fresh rucola with EVOO and lemon
Ty valvyag
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Please scan for course menu allergy information:




WEEKLY LUNCH

All lunch menus include flat bread, iced tea and coffee on weekdays from 11:30 to 15:00.
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SALAD DIP SOUP
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Romaine salad with Cumin scented carrot puree dip Creamy pumpkin puree soup
Iberico salami and mozzarella
650 500 650
WEEKLY LUNCH
SPECIAL ENTREE 2,900
Grilled swordfish plaki style AAIFZOTIN"TITH AF L),
with tomato sauce and olives AV=TL IRV —
TAGINE 2,980
Today’s fish tagine ENEIOE A AV
Aromatic beef tagine with prunes, C—TD8 I TN—=V I x4 %E,
fried chickpeas and coriander LIIGNT T4
PASTA 2,200
Spaghettini with mussels and watercress LA=WVHLRY VI DANT v T 4 —=
in garlic oil and bottarga
ENTREE LUNCH
Pan-roasted shrimp with farro and maitake risotto 3,800
WEOT—A M 772 EHFEO7Y -2V v b
Roasted snapper with rosemary roasted potatoes and Nicoise olives 3,000
HOm—23Y) —a—2 b K7 bEF Y =T
Grilled swordfish steak with white bean, clam, chorizo and tomato ragout 3,100
N=TTRVALIZANIFDTY WV IGEHCATADT 77—
Grilled lamb chops with anchovy and rosemary 3,800
TryFarku—X3) =TIV ALLER/EFEDT )V
Grilled frango chicken ,spicy Portuguese style 3,000
RNV SFWVBANSAL =Y NVFF 2 75T KL ="
Grilled Iberico pork loin with garlic potatoes and tomatoes 3,000
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Grilled sirloin tagliata style with rosemary oil and red endive arugula mix 4,800
FE S —uf v 0y ) 7= 0= ) =
GRAINS AND MACCHERONI
Mezze maniche pasta with hiratake and daikoku shimeji mushroom cream sauce and kale ... ... .. 2,500
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All menu prices include sales tax.
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CICADA




HAM AND SALUMI

Jamon serrano, Spain (40g)

1,280

NEV-ET—)
Jamon Iberico bellota, Spain (40g)

2,080
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Spanish salami plate with salchichon and coppa
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TAPAS

Chickpea hummus with grilled flat bread

1,480

1,300
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1,800

Chickpea hummus with spiced ground lamb and pine nut topping
DESHDT A v T NIRRT AL ¥ —F K EROE
Snapper carpaccio with blood orange dressing, mini tomatoes and micro leaves
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Fresh burrata cheese seasonal fruit and ham

2,000

2,100
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Baked pancetta wrapped zucchini with mascarpone, basil and tomato sauce

NUF 29 ¥ TENTEAYVF—=DU—ZA N YAHINVE—FE I Y —2Z

Spicy Moroccan crab cakes with coriander and cumin sauce

1,500

1,580
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1,800

Caramari sauteed in spicy tomato garlic sauce with brussel sprout and olive
ATV EFFIRYOYTF— H—=U v 7 TV
Sautéed shrimp with garlic and chili, pil pil style

1,800
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Moorish grilled beef brochette

1,780
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Zucchini and feta cheese Fritter
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Greek horiatiki salad with feta and kalamata olives

1,680

1,900
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SIDE

Patatas Brava, fried potatoes with spicy sauce

1,080
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Fresh coriander with EVOO and lemon
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Fresh rucola with EVOO and lemon
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Please scan for allergy information:




