WEEKLY LUNCH

Weekly lunch served with flatbread, dip and cafe.
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TODAY'S SOUP AHDA—T 400
MEZZE PLATE 1,800
Roasted carrot puree dip with yogurt and freshmint =2V, I ¥ M, AZDTF 4 v T

Marinated cauliflower, kalamata and asparagus salad #1753 7—oO < &

Spicy albondigas in tomato and almond sauce ARL VBRI = PR —V, T—FEYFhv bV =R
Jamon serrano and manchego NEVET— by FT

TAGINE LUNCH 1,800
Lamb tagine with pumpkin, ginger and coriander TREIY RTRY VT v —

PASTA LUNCH 1,500
Gnocchi with parsley and walnut pesto N BADR—A MY =R, ZavF

ENTREE LUNCH 2,000
Please choose one seafood or meat dish BT BARE (BOR=U9P5BHAE L )
EXTRAS

Add one tapas or mezze "WEEKLY LUNCH" (2% S A, 7213w L sz 8 . 1,200
SIDE DISH

Fresh coriander salad PR D NS A R AT L et 8oo
with Bariani EVOO and lemon

Patatas brava T IGNRMARNA =R T b 700
Extra virgin olive oil IIAIN=T T F)=TF ANV 200
Desserts v 950
CAFE

CICADA original Moroccan mint tea (+400) FO Y AJMI ¥ T A —(+400)
----------------------------------------------------------------------------------------------------------------------------------------- CICADA original

Chamomile Citrus

Organic Darjeeling

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

Espresso

AEI=NY TR
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717 =7 7 (Hot/Ice) (+150)
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................................................... by NOZY Coffee,

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

CICADA

by Mighty-leaf, San Francisco

Tokyo



LUNCH

COURSE

¥3,800

Courses are served with café, please choose one from cafe menu as you like.
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I tapas ormezze

FSALHIRED 1

1 seafood or meat dish or weekly lunch B, FAFH 7213 "WEEKLY LUNCH" & 9 1

1 dessert or cheese
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TAPAS AND MEZZE

Chickpea hummus with grilled flat bread

Fresh kanpachi carpaccio with green olive tapenade
and radish salad

Roasted butternut squash and red onions
with tahini and za'atar

Spicy Moroccan crab cakes
Roasted calamari stuffed with prosciutto
Sautéed shrimp with garlic and chili

Chermoula roasted eggplant with bulgur, sultans,
preserved lemon and yogurt

Herbed chicken kefta with beet and yogurt sauce

Greek horiatiki salad with feta and kalamata olives
SEAFOOD

Today's special entree

Pan-roasted scallops
with farro and maitake risotto ¢300)

Roasted snapper with rosemary roasted potatoes

Marinated and grilled swordfish
with spicy eggplant and tomato salad

Pork loin saltimbocca wrapped in prosciutto and sage
with garlic confit and roasted tomato

Chicken Diavolo marinated in chile and mustard,
breaded and pan fried

Grilled lamb chops with anchovy and rosemary 300
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AND MEATS
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DESSERTS

Turkish kunefe, baked kataifi wrapped cheese
with clotted cream and pistachios

Hazelnut créme brulee

Cicada original walnut and almond baklava
with honey and vanilla gelato

Chestnut mousse with chestnut sauce
and cocoa meringue sticks

Cicada's marsala tiramisu

Super rich warm valrhona 70% cacao chocolate cake
with chocolate gelato

Double espresso affogato with gelato and amaretto
Assorted gelato and sorbet
Today’s cheese
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