WEEKLY LUNCH

Weekly lunch served with flatbread, dip and cafe.
TRTOFYFAZ2—RIT7 Iy FTLy B F4v T AT 2hih&$9,

TODAY'S SOUP AHDA—T 400
MEZZE PLATE 1,800
Smokey eggplant and roasted onion puree U—AMLAFREF=F YT T

Marinated cauliflower ANTIFTT—D3Y %

Fried falafel with yogurt sauce and tomato salsa A AVES 2Bl 8 2 WES S8 S N9 2

Jamon serrano and manchego NEVET— by FT

TAGINE LUNCH 1,800
Seafood tagine with today's fish, shrimp and clams ~ AHD ¥ —7—F% I ¥

PASTA LUNCH 1,500
Spaghettini meranzzane ANTFTA—2 AT YV 7—%

ENTREE LUNCH 2,000
Please choose one seafood or meat dish B EE AR (EOX—I 95 BIFAZ L )
EXTRAS

Add one tapas or mezze "WEEKLY LUNCH" (2% S A, 7z 13mi3E 1 im &8 1,200
SIDE DISH

Fresh coriander salad TlyyaaV Ty VELNTT = e 800
with Bariani EVOO and lemon

Patatas brava T INBMAIRA ¥ —KTF b 700
Extra virgin olive oil IIVAMIN=T U F)—=TF LNV 200
Desserts 7=k 950
CAFE

CICADA original Moroccan mint tea (+400) ER Yy AFI VT A —(+400)
----------------------------------------------------------------------------------------------------------------------------------------- CICADA original

Chamomile Citrus

Organic Darjeeling

Cappuccino (+150)

Caffe latte (Hot/Ice)(+150)
Coffee

Iced coffee (+150)

Espresso

HEI—-NWVYDPTA
F—H=w s ¥y—I) v

.............................................. by Mighty-leaf, San Francisco

AT F— 7 (+150)
717 =7 7 (Hot/Ice) (+150)

I—b—
T4 AI—t — (+150)
IZATVL Y

.................................................... by NOZY Coffee, Tokyo

+ All menu prices include sales tax. *+ 2 TH A =2 —FBRAASHIHE->TBY 5,

CICADA



LUNCH COURSE

¥3,800
Courses are served with café, please choose one from cafe menu as you like.
FUYIRBAT 2 A= 2= OB HERbDEBER V22T EY,
I tapas or mezze % /%A, WKLY 1k
1 seafood or meat dish or weekly lunch i, ISR 721X "WEEKLY LUNCH" X 9 14
rdessert or cheese FH—FE7EF—AXY 15

TAPAS AND MEZZE

Chickpea hummus with grilled flatbread G & ZHDF v 7 "NAR"

Maguro tuna carpaccio X7 UDANIIy FaE T Ly v an—7,
with blood orange dressing and herb salad 77 v F+ V¥ Y FLy ¥ ¥

Sweet fruit tomatoes with wild arugula and vinaigrette 7V —> b= b &LV INF 7

Swordfish escabeche with pickled vegetables * A Y FDIZAANy ¥ 2
and shaved fennel

Spicy Moroccan crab cakes €0y IR, ¥ —2 5T r—%
Roasted calamari stuffed with prosciutto  7H¥ 2 — b EN—=TZiEDIzA T DI —X |
Sautéed shrimp with garlicand chili ¥ 2V ¥ 7D ANRL =y F— "ELEL"
Herbed chicken kefta with beet and yogurt sauce F¥>¥ 7 7% . €= &3—=7 VI DYV —2R

Baby spinach and chevre with crisp jamon and hazelnuts ¥ =7V F =X, 7Y AE—NEX £ TF—/ D
NE—REF v FHT 5

SEAFOOD AND MEATS

Today's special entree  RHDANT ¥ V7 ¥ + L

Pan-roasted scallops &% 7Oa—2A b,
with farro and maitake risotto ¢300) 7 7 B EEIE D7 ) — 21 V' b (+300)

Roasted snapper with rosemary roasted potatoes FOT—X~<V) —0—2Z M K7 FEeF ) =7
Grilled swordfish plaki style with tomato and olive sauce XA TV FDT VNV TITF A5 AV

Grilled L-bone pork chop with preserved lemon, &1 EfIKd b xcu—2D 7)) v
tomato and caper salad FUHF—-T FLEY, bY b T vi—

Spicy Harissa marinated and roasted half chicken NV ¥ TV A L72ANL ¥Y—=FFDOu—2 |

Grilled lamb chops with anchovy and rosemary ¢300 7 ¥ F 3t &u—2x<3Y—T<Y) xL7%
BN EHFED TV (+300)

DESSERTS

Greek custard pie galaktoboureko ¥V Y ¥JiA A Y — L4 "FF 7 b TLa "
with lemon syrup and vanilla gelato &= Y= F— |
Cicada original sesame tahini creme brulee v =®27 L —A7Y 2L

Orange and fennel cake * LI 7 =R VDr—F
with ricotta cream and vanillagelato 2y ¥ 27V =4t N=5T 25—}

Yogurt panna cotta with fresh seasonal fruit I—27 NV F3¥F Ty ¥ EFHO TV —
Cicada's marsala tiramisu ~YV¥FAYTA T IA Y AFTATA N

Super rich warm valrhona 70% cacao chocolate cake 7»\VY 70 —FF 3L —br—F&
with chocolate gelato Fz3alb—FV = F—}h

Double espresso affogato with gelato and amaretto 7RV Y AYZAT LYY V2T =" 7744 —}'
Assorted gelato and sorbet KHD Y =7 — b &V VRO 3D
Today’s cheese AH®DF—X

CICADA



