LUNCH

¥5,

1 Tapas
1 Seafood or Meat dish
Today's Dessert
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800
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TAPAS

Chickpea hummus with grilled flat bread

Octopus carpaccio with
green gazpacho dressing and micro herbs

Burrata with yellow peaches, jamon serrano,
wild arugula and pistachios

Moorish grilled beef brochette
Spicy Moroccan crab cakes with coriander and cumin sauce
Sautéed shrimp with garlic and chili, pil pil style

Greek horiatiki salad with feta, tomato and Kalamata olives

SEAFOOD

Today’s entrée
Pan-roasted shrimp with farro and maitake risotto

Roasted snapper with rosemary,
roasted potatoes and Nicoise olives

Grilled swordfish steak with tomato,
eggplant, pepper and okra escabeche

Today’s fish tagine
Grilled frango chicken, spicy Portuguese style

Grilled Kinka pork loin with salsa verde,
red endive and shaved fennel

Today ’s meat tagine

Grilled lamb chops with anchovy and rosemary

Grilled F1 Japanese beef sirloin tagliata style
with harissa butter and rucola 1,500
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DESSERTS

Today's Dessert

Coffee or tea
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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
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Radicchio, fennel, salami, manchego
and olive panzanella salad

650

Creamy feta, mascarpone and yogurt dip

DIP SOUP
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Creamy turnip puree soup

500 650

WEEKLY LUNCH
SPECIAL ENTREE

2,900

Chicken diavolo

TAGINE
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Today’s fish tagine

Lamb tagine with tomatoes, onions,
fried okura, coriander and ginger

PASTA

2,200

Casarecce with shrimp, eggplant,
zucchini, garlic and tomatoes

MEZZE PLATE
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Chickpea hummus with grilled flat bread
Creamy feta, mascarpone and yogurt dip
Jamon serrano

Taleggio

Pink lentil salad with celery, tomatoes,
green onions and vinaigrette

Spicy albondigas in tomato and almond sauce
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Please scan for allergy information:

CICADA



TAPAS

Chickpea hummus with grilled flat bread

1,300
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Chickpea hummus with spiced ground lamb and pine nut topping

1,800
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Octopus carpaccio with green gazpacho dressing and micro herbs
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Burrata with yellow peaches, jamon serrano, wild arugula and pistachios

2,000

2,100
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Grilled asparagus with semi-dried tomato and hazelnut salsa
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Spicy Moroccan crab cakes with coriander and cumin sauce

1,580
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Sautéed calamari in spicy tomato garlic sauce with brussel sprout and olive

1,800

ATV EHEFIRYDYTF— H—=YvZ I FPY—2R

Sautéed shrimp with garlic and chili, pil pil style
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Zucchini and feta cheese Fritter

1,800

1,680
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Greek horiatiki salad with feta and kalamata olives

1,900
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Moorish grilled beef brochette
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Patatas Brava, fried potatoes with spicy sauce

1,780

1,080
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ENTREE

Pan-roasted shrimp with farro and maitake risotto

3,800
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Roasted snapper with rosemary roasted potatoes and Nicoise olives

FOm—ZA3Y) —a—2 M EF bEFY—T
Grilled swordfish steak with tomato, eggplant, pepper and okra escabeche

3,000

3,100
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Grilled lamb chops with anchovy and rosemary

3,800
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Grilled frango chicken ,spicy Portuguese style
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Grilled Kinka pork loin with salsa verde, arugula, red endive and shaved fennel
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Grilled F1 Japanese beef sirloin tagliata style with harissa butter and rucola
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GRAINS AND MACCHERONI

Rigatoni with pork salsiccia and zucchini in Calabria chili tomato sauce, basil
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- All menu prices include sales tax. + 2 TH X = 2 —BBAAEHIH-TBY 7,
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3,000

4,800

2,400



