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 ¢x;s00)
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DESSERT

CICADA original pistachio créme brilée

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

EAYFFDI V=0T 2L
ATATTENINVIET—=FEYFD NI N

vy 7a—FFaalb—rr—+

SVIETANDTATIA VAT AZTAN

TILY PADIAT LYV I2T— DT 74 H— 1

I—ARA=Z2—=OT7 LIF—ilZZH o050

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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Raddicchio and halloumi salad Grilled sweet corn Chilled creamed onion soup
with romaine and walnuts and mascarpone dip
650 500 650

SPECIAL ENTREE

Grilled Kirishima pork loin with tomato salsa, preserved lemon and garlic potatoes............ccccovveviiiniiiciiinnnn. 2,900
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TAGINE

Today’s fISh tAGINE........ccuiuiiiiiiii s 2,980
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Aromatic beef tagine with Moroccan green beans, tomatoes and coriander, side cous COuUs...........ccccocuvururinnnnnee 2,980
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PASTA

Fettucine with fresh clams, bottarga, garlic and white wine 2,200
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Rigatoni with pork salsiccia and zucchini in Calabria chili tomato sauce, basil 2,400
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+ Chickpea hummus with grilled flat bread COEIHDOT A v T AR

+ Grilled sweet corn and mascarpone dip CTINLIET Ly aa—rDT4 v T

* Jamon serrano TNEV-ET—)

+ Taleggio cF Ly IF

+ Marinated cauliflower, red pepper and Kalamata olives cHVTTT—DOIY) A

* Moorish grilled beef brochette s A=THFNTGIDTO Y 2y b

ENTREE

Pan-roasted shrimp with farro and maitake risotto 3,800
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Roasted snapper with rosemary roasted potatoes and Nicoise olives 3,000
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Grilled swordfish steak with tomato, eggplant, pepper and okra escabeche 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 3,000
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Grilled Kirishima pork loin with salsa verde, arugula, red endive and shaved fennel 3,000
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Grilled F1 Japanese beef sirloin tagliata style with harissa butter and rucola 4,800
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TAPAS

Chickpea hummus with grilled flat bread ..o
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Chickpea hummus with spiced ground lamb and pine nut topping
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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

2,100
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Grilled asparagus with semi-dried tomato and hazelnut salsa

1,700
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Spicy Moroccan crab cakes with coriander and cumin sauce
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Sautéed calamari in spicy tomato garlic sauce with brussel sprout and olive

1,580

1,800
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Sautéed shrimp with garlic and chili, pil pil style

1,800
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Zucchini and feta cheese Fritter
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Greek horiatiki salad with feta and kalamata olives

1,680

1,900
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Moorish grilled beef brochette

1,780
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Patatas Brava, fried potatoes with spicy sauce

1,080
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HAM AND SALUMI

Jamon serrano, Spain (40g)
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Jamon Iberico bellota, Spain (40g)
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Spanish salami plate with salchichon and coppa

1,280

2,080

1,480
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SIDE

Fresh coriander with EVOO and lemon

VA RZ =B Ry GV A
Fresh rucola with EVOO and lemon

720
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