WEEKLY LUNCH

Weekly lunch served with flatbread, dip and cafe.
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TODAY'S SOUP
AKHDA—TF
500

TODAY'S SALAD
AHOY S5
500

TODAY'S DESSERT
AHDOFHF— b
500

WEEKLY LUNCH
SPECIAL ENTREE

Grilled sirloin steak

TAGINE

PASTA

2,000
F—uAf 07N
with aromatic Moroccan spice sauceand cous cous €T v A Y AL AV —AE T AT A
1,800
Seafood tagine with todays fish, shrimp and clams ~ AHDY—7—F¥ I ¥
1,500

Potato gnocchi with speck ham, spinach, sage butter
and Parmesan

SALAD

AR INAI FI L VE E—I NI —D=3g v F

Duck liver and bacon salad

MEZZE PLATE

Chickpea hummus

and vinaigrette

Mortadella and mozzarella

ENTREE LUNCH

1,500

WLA—ER—TV DY 55
1,800

CETHDT A v TNHR”

Creamy feta and yogurt dip with toasted walnuts INIELT 2 F—ADT A v T

Pink lentil salad with celery, tomatoes, greenonions ¥ > 7 L v XH.0%F ¥

Marinated mushrooms with garlic and thyme RN 2PN NOE SR

Chicken and saffron kefta kebab with spicy tomatosalsa ~ FF > 477 % 284 ¥ — F= MY
EVITIEEYYFLIF—R

Pan-roasted scallops with farro and maitake risotto 2,300

Fy7Fou—2A b 77aEHHOrY) =LYV v b

Roasted snapper with rosemary roasted potatoes and Nicoise olives 2,000
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Grilled, moroccan spiced swordfish steak with roasted cauliflower and pomegranate ... . .. 2,200

FAYHZANRL AT ALIAADTFOT )V 0—A M) 75T —EHr0

Grilled frango chicken, spicy Portuguese style 2,000
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Grilled lamb chops with anchovy and rosemary 2,300
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CICADA



TAPAS

Chickpea hummus with grilled flat bread
DIZHDOTA T “NART
Hamachi yellowtail tuna crudo with Shaved fennel and saffron lemon dressing
NIFDINVE T2 ANV HTFTYVEYRLY YT

Spicy Moroccan crab cakes with coriander and cumin sauce

EQ Y AWMANAL, V=TT —F

Roasted calamari stuffed with prosciutto, panko and herbs
TRV 2= hEN=TEORATIIOR= |k
Sautéed shrimp with garlic and chili, pil pil style

950

1400

1200

1200

1500
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Sautéed mushrooms and chorizo with garlic
Ry val—hEFa)V—0DV5—
Moorish grilled beef brochette

1200

1500
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Zucchini and feta cheese fritter.
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Grilled asparagus with semi-dried tomato and hazelnuts salsa
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Greek horiatiki salad with feta, tomato and kalamata olives.
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DESSERTS

‘Walnut and almond baklava with honey and vanilla gelato

1400

1400

1600

950
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Cicada original pistachio creme brulee

950

Ay FFDIVL—LTYal

Fanouropita cake with cinnamon, yogurt cream and honey

950
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Vanilla panna cotta with seasonal fruits

950

NGV Fay y, FHOTIV—

Cicada’s marsala tiramisu

RVYFFTADTFATIA, YHFTAZALN

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

950

950
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950

Double espresso affogato with gelato and amaretto
TIVY PAYIRT LYY= bD 7T 47—}
Assorted gelato and sorbet

950
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LUNCH COURSE

¥3,800

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

FUY7@3AT 2 A2 2—bBIF& b0 BRIVZTET,

Itapasor mezze % /5A, WKL) 15
1 seafood or meat dish 4. BRFH LV 15
1dessert or cheese FH—FF2EF—AXD 1.4

TAPAS AND MEZZE

Chickpea hummus with grilled flat bread & ZEDF 1y 7 “NART

Hamachi yellowtail tuna crudo with Shaved fennel NIXFDIZ V. 7V ANV BV 75V VEV LYy Y VT
and saffron lemon dressing

Spicy Moroccan crab cakeswith coriander and cumin sauce &0 v JMA/NL ¥ =7 5T —F
Roasted calamari stuffed with prosciutto  70¥ a2 — b EN—=T%GDLA TV OT—A b
Sautéed shrimp with garlic and chili, pil pil style > a2V ¥ 7D A4 ¥ =y 57— "€ En”
Moorish grilled beef brochette  A—=7JAFNT7 I D70z v b
Zucchini and feta cheese fritter Xy ¥—=,t 725 F—XD7) v ¥ —
Greek horiatiki salad with feta, tomato and kalamataolives 7 =% F—At A I35+ ) —7OF ) I ¥ A% 7 57

SEAFOOD AND MEATS

Pan-roasted scallops #% 7Du—2 b,
with farro and maitake risotto (3000 7 7 2 EEED 7 ) —211) V' b (+300)

Roasted snapper with rosemary,roasted potatoes HEOT—2X< ) —0—Z F K7 b A ) =7
and Nicoise olives

Grilled, moroccan spiced swordfish steak  ET v 7 Y AL ATIV A LZZAATF DT YV,
with roasted cauliflower and pomegranate TW—Z bA V77T —E¥rn

Grilled frango chicken, spicy Portuguese style RV s ANVEAS, 3 =7 ) Vv FF ¥
vgvar

Grilled lamb chops with anchovy and rosemary (3000 7 ¥ Fat&u—2x<1) —TvY R L7z
B EFEO 7Y IV (+300)

Choice from weekly lunch ~ "WEEKLY LUNCH" & 9 1 %

DESSERTS

Walnut and almond baklava with honey and vanillagelato 7 VI &7 —F Y FDO NI FN"EN=F T2 F— |
Cicada original pistachio créme brulee ¥X % F4+D7 L —L47) 2L

Fanouropita cake with cinnamon, 77 XU¥—F N=— F—=F L 7)) —2L
yogurt cream and honey

Vanilla panna cotta with pear compote N=F/3YF vy ¥ LF DI K-}
and orange zest

Cicada's marsala tiramisu YNVHITADVTATIA AT ATV

Super rich warm valrhona 70% cacao chocolate cake A7 70 —FFaalb—+r—F&
with chocolate gelato F3aLb—1FYV =2 F—F
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