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 bottarga, lemon vinaigrette, shaved fennel
BNV Fa, Ky IVFEVEYT AL AT LY b

Parmigiano—Reggiano with roasted dates and crispy bacon
RVITVy =)L Pxy =) R=—a Y THNTF—YDOU—2A b

Today's tapas
AKHDZ 752

SEAFOOD AND MEAT DISH

Please choose one seafood or meat dish from the following page.

ROR—=TOBHFHIA, BRI ) BOEOBRI TS,

TODAY'S DESSERT OR TODAY'S CHEESE PLATE
KHOFH =23 AHOF—X

Coffee or tea
a—v— F7o0F R

5,800



SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto
fafroa—2 b, 7rulEHEOZ ) -2V v b

Roasted snapper with rosemary roasted potatoes, Nicoise olive
Hiloo—2x<)—a—2Z, K7 heF V=7

Grilled herb marinated swordfish steak with summer vegetable salad
N=TTINVALIXAIFOT) N, FHFROY TS

Today’s fish tagine with cous cous
AHOY—=T7—Fs T

MEAT

Grilled frango chicken ,spicy Portuguese style
RV IHNVBEANA =TI NFFY 75T KV Er—X"

Grilled lamb chops with anchovy and rosemary
TyFavtiua—XY—TIYALEREFFEDOTI IV

Grilled kinka-pork loin with tomato salsa and preserved lemon
SHREOZ7 YV, PR PFVFETIF =T FLEY

Chicken tagine with preserved lemons and green olives
served with cous cous

“FEYHFVY FUF—TRLEVEF =T

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger
GANFTVT KX T, b b, VU Vr—

Fresh coriander with EVOO and lemon 680
VA RZ =B By eV A

Fresh rucola with EVOO and lemon
Ty yalkyag

680
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Please scan for course menu allergy information:




HAM AND SALUMI

Jamon serrano, Spain (40g) 1,200
NEV-XT—/

Jamon Iberico bellota, Spain (40g) 2,000
NEV AR RYg—%

Spanish salami plate with salchichon and coppa 1,400
QREAN=y Y ahFIDFTL—b (FVFFar - avn)

TAPAS

Chickpea hummus with grilled flat bread 1,280
OCXTHDOTF 4y T “NART

Snapper carpaccio with bottarga, lemon vinaigrette, shaved fennel.......1,900
HBMOANISy Fa, Ky I VHTEVEYTA AT LY b

Roasted peppers and chicory salad with boquerones and sumace......... 1,600
AT7YORV A “Kruir” Lu—X pEF—Va, FaA AL R

Spicy Moroccan crab cakes with coriander and cumin sauce................ 1,400
QY AWANAS =2 FTr—F

Roasted calamari stuffed with prosciutto, panko and herbs...................... 1,480
TRYa—bEN=TEHEDIZATT)DU—A b

Sautéed shrimp with garlic and chili, pil pil style 1,680
YaY Y TDRNRL Y=Y F— "ELELT

Sauteed polpo and potatoes with garlic, tomatoes and white wine.......... 1,680
FALRTFIDON=TH—= v 75—

Moorish grilled beef brochette 1,680
L—=THFNTIOTA Y 2 b

Crispy fried calamari with lemon and garlic aioli 1,700
NIFGIIVDT) Y b, LEYA= v I TAHY

Zucchini and feta cheese Fritter 1,600

Ay F—Zb T2 I F—ADTY) v F—

Greek horiatiki salad with feta, tomato and Kalamata olives ......c...... 1,800
Tz F—AEHhIIIF)—=TOF) Y AY I 5

FHD 1500 FTIEI vy FA=2—I127F v T Ly K,
TAAT 4 —, A—b—H&FT,
All lunch menus include flat bread, iced tea and coffee
on weekdays from 11:30 to 15:00.

AETOA= 2 —3IBAASHICHE>TED 7,
All menu prices include sales tax.



TAGINE SERVED WITH COUS COUS

Today’s fish tagine 2,700
AHOY =7 =¥ I ¥
Chicken tagine with preserved lemons and green olives ... 2,700

CFRUFTVT TV =TFLEVEF) =T
Lamb tagine with tomatoes, onions, fried okura, coriander and ginger-......... 2,700

T A A N e N A

SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto
fAOT—ZA L, 77REHBEOIY =LYV b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ...2,700
Hlou—ZX<Y)—u—2 b, K74V =7

Grilled herb marinated swordfish steak with summer vegetable salad ....2,900

N—=TTINVERLEAATFDOTY I, ZRHFEOYF ¥

MEAT

Grilled lamb chops with anchovy and rosemary 3,600
TYFatiu—Ax)—TYIRLENESFEDOT IV

Grilled frango chicken, spicy Portuguese style 2,800
RV EFNVRANA =TI NFF2 75T RV r—=x"

Grilled kinka-pork loin with tomato salsa and preserved lemon........ 2,000

FEEDOZ )NV, P ML FETYF =T FLEY

Grilled sirloin tagliata style with salsa verde, 4,500
wild arugula and watercress
FPERS—af Y0y 7=, FAHT VT

SIDE

Fresh rucola with EVOO and lemon 680
TJlyvakyag

Patatas bravas, fried potatoes with spicy sauce 980
TINBAINAL ¥ —FF b

GRAINS AND MACCHERONI

Today's pasta 1,900

RKHDINA F

Conchiglie pasta with shrimp and fava beans in a herb cream sauce....2,400
%, THU, N—T 7 ) —LY—ADaArF) T
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Please scan for allergy information:




