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
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DIP SOUP
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Lebanese fattoush salad with Roasted eggplant baba ghanoush icy clam soup with
romaine, cucumber, tomato, feta, gralsed vegetables
650 500 656
WEEKLY LUNCH
SPECIAL ENTREE 2,900

Grilled pork loin with fregola,
olives and semi-dried tomato sauce
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TAGINE 2,980
Today’s fish tagine RKADY—T7—=F &I v

Lamb tagine with tomatoes, onions, VRN AV A I N N

fried okura, coriander and ginger

PASTA 2,200
Spaghettini with whitebait, cabbage, VS AL F AR,

colatura and lemon zest A5 by —FDANRT v T 4 —=

MEZZE PLATE 2,800

Chickpea hummus with grilled flat bread
Roasted eggplant baba ghanoush
Salchichon and coppa

Fontina

Celeriac, orange and walnuts salad

Pan fried marinated swordfish brochette
with almond panko
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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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1,700

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

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 Kirishima pork loin with salsa verde, arugula, red endive and shaved fennel
BEROZ )V EF VT VT

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. + £ TH X = 2 —3ZPRAAEHIIH>TBY £3,
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2,400



