LUNCH MENU

All lunches are served with original Flatbread, dip,coffee by NOZY COFFEE and Mighty Leaf iced tea.
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TODAY’S SOUP+500
Daily soup is served with your lunch
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WEEKLY SMALL SALAD+500
Small size of Weekly salad is served with your lunch

TODAY'S HALF DESSERT+500
Small size of Dessert is served with your lunch
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WEEKLY LUNCH

MEZZE PLATE 1800
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Chickpea hummus
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Spicy tomato puree
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Quinoa tabbouleh with tomatoes, mint and almonds
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Roasted cauliflower and hazelnut salad
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Piquillo peppers stuffed with tuna
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Speck ham and provolone
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SALAD 1500
Grilled shrimp salad with fregola, zucchini, mint and grapefruit
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TAGINE 1800

Chicken tagine with preserved lemon and olives
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PASTA 1500

Gnocchi with parsely and walnut pesto
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SPECIAL

Grilled salmon with basil aioli and mussel nage
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ENTREE LUNCH

Pan-roasted scallops with farro and maitake riSOtto ... 2300
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Roasted snapper with rosemary roasted potatoes and Nicoise olives...2000
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Pork loin saltimbocca wrapped in prosciutto and Sage ... 2000
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Grilled frango chicken, spicy Portuguese style 2000
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Grilled lamb chops with anchovy and roSEmMary ... 2300
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TAPAS

Chickpea hummus with grilled flat bread 1200
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Sea bass carpaccio crudo with spring veggies, mint and dill............. 1400
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Grilled asparagus with semi-dried tomato and hazelnut salsa.............. 1400
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Spicy Moroccan crab cakes with coriander and cumin sauce ... 1200
EQ Y ARANL V=0 5T r—F

Roasted calamari stuffed with prosciutto, panko and herbs
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Sautéed shrimp with garlic and chili, pil pil Style.. e 1500
VANV TDANL V=T — ¥

Chermoula roasted eggplant with bulgur, SUltans, ... 1400
preserved lemon and yogurt
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Chicken and saffron kefta kebab with spicy tomato salsa........ 1200
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Zucchini and feta cheese fritter. 1400
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Greek horiatiki salad with feta, tomato and kalamata olives........... 1600
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CICADA




LUNCH COURSE

¥3,800

Courses are served with your choice of coffee drink or tea.
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I tapas or mezze
1 seafood or meat dish

1 dessert or cheese
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TAPAS AND MEZZE

Chickpea hummus with grilled flat bread

Sea bass carpaccio crudo with spring veggies,
mint and dill

Spicy Moroccan crab cakeswith coriander and cumin sauce
Roasted calamari stuffed with prosciutto
Sautéed shrimp with garlic and chili, pil pil style
Moorish grilled beef brochette

Zucchini and feta cheese fritter

Greek horiatiki salad with feta, tomato and kalamata olives

SEAFOOD

Pan-roasted scallops
with farro and maitake risotto ¢3o0)

Roasted snapper with rosemary,roasted potatoes
and Nicoise olives

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

Grilled frango chicken, spicy Portuguese style
Grilled lamb chops with anchovy and rosemary ¢300)

Choice from weekly lunch
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AND MEATS
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DESSERTS

Torta della nonna with pistachio gelato
Roasted almond créme brulee

Apricot cake with mascarpone cream
and crushed almonds

Creamy Greek yoghurt pavlova
with fresh seasonal fruits, meringue

Cicada's marsala tiramisu

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