LUNCH COURSE

¥5,800

Please choose one from each category
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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 Kirishima 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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DESSERT

CICADA original pistachio créeme bralée

Kadaif wrapped walnut, almond and honey baklava
with honey and whipped cream

Super rich warm Valrhona 70% cacao chocolate cake
with whipped cream

Cicada marsala mascarpone tiramisu

Double espresso affogato with espresso gelato
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Please scan for course menu allergy information:

CICADA



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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Endive, rucola and chicory salad with Broccoli, yogurt and garlic dip Tomato saffron vegetable soup
oranges, dried figs and smoked nuts
50 500 650

WEEKLY LUNCH
SPECIAL ENTREE 2,900
Half chicken braised with tomatoes, chorizo HEOFEWE AR,
and coriander with couscous and green beans ARYVIFaVIDIRII—RET AT A
TAGINE 2,980
Today’s fish tagine AHDY—=T—Fr I
Aromatic beef tagine with tomato, T H VY R RNEEOYOL VA
Moroccan beans and coriander, side cous cous
PASTA 2,200
Linguinette with fresh clams, white asparagus, WERTAL FT AT HAD
semi-dried tomatoes and basil pesto DINE A AN
MEZZE PLATE 2,800

Chickpea hummus with grilled flat bread
Broccoli, yogurt and garlic dip

Jamon serrano

Taleggio

Orzo tabouleh with prunes
orange,and crushed almonds

Lamb kofta meat balls with tomato
and red pepper sauce, mascarpone
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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
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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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Pan-roasted shrimp with farro and maitake risotto

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

3,000
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4,800

2,400



