LUNCH MENU

Alllunches are served with original Flatbread, dip,coffee by THE ROASTERY and organic 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'sS 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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Taramasalata
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Tabbouleh with vegetables and herbs
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Green bean, potato and tomatoes with basil pesto
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Chicken suovlaki brochette
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Roma salami and Provolone
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SALAD 1500

Baby spinach and chevre with crisp jamon and hazelnuts
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TAGINE 1800

Lamb kefta tajin with beaten egg, tomatoes, coriander
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PASTA 1500

Fresh fettuccini with porcini cream sauce and Parmesan
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SPECIAL

Pork loin saltimbocca wrapped in prosciutto and sage
with garlic confit and roasted tomato
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2000

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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Grilled, moroccan spiced swordfish steak 2200
with roasted cauliflower and pomegranate
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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 950
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Hamachi yellowtail tuna crudo with Shaved fennel.... . 1400
and saffron lemon dressing
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Spicy Moroccan crab cakes with coriander and cumin sauce ... 1200
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Roasted calamari stuffed with prosciutto, panko and herbs ... 1200
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Sautéed shrimp with garlic and chili, pil pil Style. e 1500
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Sautéed mushrooms and chorizo with garlic 1200
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Moorish grilled beef brochette. 1500
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Zucchini and feta cheese fritter. 1400
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Grilled asparagus with semi-dried tomato and hazelnuts salsa.....m. 1400

Greek horiatiki salad with feta, tomato and kalamata olives.......... 1600
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CICADA




LUNCH
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COURSE

,800

Courses are served with your choice of coffee drink or tea.
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1 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

Hamachi yellowtail tuna crudo with Shaved fennel
and saffron lemon dressing

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 ¢300)

Roasted snapper with rosemary,roasted potatoes
and Nicoise olives

Grilled, moroccan spiced swordfish steak
with roasted cauliflower and pomegranate

Grilled frango chicken, spicy Portuguese style

Grilled lamb chops with anchovy and rosemary ¢:300)

Choice from weekly lunch

DES

Woalnut and almond baklava with honey and vanilla gelato
Cicada original pistachio creme brulee

Fanouropita cake with cinnamon,
yogurt cream and honey

Vanilla panna cotta with pear compote
and orange zest

Cicada's marsala tiramisu

Super rich warm valrhona 70% cacao chocolate cake
with chocolate gelato
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AND MEATS
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SERTS
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