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

Yellow tail carpaccio with green harissa dressing and fresh ao togarashi
TIVDANISy Fa, FEELONVFFLY v T

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

5,000



SEAFOOD

Pan-roasted scallops with farro and maitake risotto
Ky 7Fou—AL, 7rulHEO7 ) -1V b

Roasted snapper with rosemary roasted potatoes, Nicoise olive
HBilou—ZA3)—u—A b, KFrEFV—T

Grilled ginger marinated swordfish steak with roasted sun chokes and kale
VrvIx%—=TRVALZLAIIFOTINV, FEEr—roa—2A b

Today’s fish tagine with cous cous
AHDOY—=T—=F& IV

MEAT

Grilled frango chicken ,spicy Portuguese style
RNV EANVBANAL =TI NVFF 75T KV br—2X"

Grilled lamb chops with anchovy and rosemary
7TrvFarlu—xX3Y =TI A LIEENEFEOTY N

Honey marinated grilled pork loin
with roasted romanesco and green onions
NFIVTIIVALIR—=2ruf 7)),
ORARIET) =0 F=F DV T—

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

FERIEIIVT TNVF=TFLEVEF) =T
Lamb tagine with prunes, honey and orange zest, cinnamon cous cous
SSRYTYTTIN—=Y NFIV, FLYIVERD

Fresh coriander with EVOO and lemon

680
VAZ R0 eV A

Fresh rucola with EVOO and lemon

680
JLyyalyasg

T—2AZ2—DT7 LAF—lIEC b 555 ¢
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

TVDANVNy Fa, HFHEFONIFFLY Y7

Fresh mozzarella di buffala with piquillo, botarga and EVOO........ 1,900
KEDEYY7VLT, ¥F—ValRy F VA

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

Roasted calamari stuffed with prosciutto, panko and herbs.............c.c....... 1,480
THYa—=bEN=TRFEDILATT)DET—=A b

Sautéed shrimp with garlic and chili, pil pil style 1,600
AN Y TDANRL Y=Y F— LT

Spicy albondigas in tomato and almond sauce 1,400
ARA VI =P R=NV “FUVRYFA AR T—EY I bY—2
Moorish grilled beef brochette ...........cccooeiiiiiiiniiiciiiiiciccces 1,680

LA—=THFENTIOTUT 2y b

Pumpkin roasted with cumin, coriander and anise, pomegranate glaze ....1,300
N THFOU—RA L, IV TRARANALRAEF 70DV —R

Zucchini and feta cheese fritter 1,400
Ay F =TI F—ADT7) v F—

Greek horiatiki salad with feta, tomato and Kalamata olives ................. 1,780
Tz F—AEHhTIIIF)—=TOFY) Y xAY I 5

Flat bread basket 500
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TAGIN E SERVED WITH COUS COUS

Today’s fish tagine 2,500
AHOY =7 =¥ I ¥

Chicken tagine with preserved lemons and green olives
FERYITVT TIVF=TFLEVEF) =T

Lamb tagine with prunes, honey and orange zest, cinnamon cous cous..... 2,500
TR TYT TN NFIV, ALY TVERD

SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto. ... 2,980
FEFOU—AL, 7R EHHFDOI Y =LYV Y b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ....2,500
Hou—2A<) —u—A b, K7 LEeF) =7

Grilled ginger marinated swordfish steak 2,800
with roasted sun chokes and kale

VI X—=TRUALLZAATIFDT ),

FPErr—roo—2 b

2,500

MEAT

Grilled lamb chops with anchovy and rosemary 2,980
TryFavlu—X<)—TIURLENEFEOT IV

Grilled frango chicken, spicy Portuguese style 2,500
RV IFTWVRANA V=T YNVFF2 75T KV br—2X"

Honey marinated grilled pork 10in........c.coeeiceiiiinnniccicccnincccnns 2,800

with roasted romanesco and green onions
NFIVTIYALZZR= 0l 2 D7),
URPRAETY =V FZF DY T —

Grilled rib eye steak with harissa tomato butter 4,200
VITAAT—=F, NIF T Ny —

SIDE

Fresh rucola with EVOO and lemon 680

ZlVvyyalkyag
Patatas bravas, fried potatoes with spicy sauce 950
T FGNMAINA V=K T b

GRAINS AND MACCHERONI

Orecchiette with tomato sauce, stracciatella and basil pesto...............1,800
ANTVFXT VI NIN, PRI —ADFLFT v T

Today's pasta 1,800
AKHDISA

FHD 1500 FTIRT Y FA=2—=IC75y F 7Ly K,
TAAT4—, A—b—M &7,
All lunch menus include flat bread, iced tea and coffee
on weekdays from 11:30 to 14:00.

ETORA = 2 —EBAASRHR->TED 5,

All menu prices include sales tax.



