WEEKLY LUNCH

Weekly lunch served with flatbread, dip and cafe.
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TODAY'S SOUP TODAY'S SALAD TODAY'S DESSERT
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WEEKLY LUNCH
SPECIAL ENTREE

TAGINE

PASTA

2,000
Grilled jumbo shrimp with romesco sauce xRV TYTOTYN BARIY—R
1,800
Seafood tagine with todays fish, shrimp and clams AHDY—T—F &V
1,500
Garganelli pasta with braised pork ragu and cabbage KA & F ¥ XY D 77— FNHTH v Y
1,500

SALAD

Roasted sweet potato and eggplant salad with wild
arugula and mini tomato, tahini sauce
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MEZZE PLATE 1,800
Chickpea hummus QCEZHDT Ay T “NAR

Roasted carrot puree dip with yogurt and freshmint =27V M I Y M AZOT 4 v T

Semi-dried tomato and white beans salad tIFTA IR FEHVATAEDOY TS

Marinated cauliflower, kalamata and asparagus salad HNTTT—DIY %

Spicy albondigas in tomato and almond sauce TVRYTFAHAT—EY IR FPY—2R

Mortadella and Parmigiano Reggiano ENVETFINRENNITVY—) LTV x—)
ENTREE LUNCH

Pan-roasted scallops with farro and maitake risotto 2,300
K 7FOU—A M7 7 ueHEDSY =LYV b

Roasted snapper with rosemary roasted potatoes and Nicoise olives 2,000
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Grilled herb marinated swordfish steak with Greek okra bamies and lemon 2,300
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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

950
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Fresh snapper crudo with tomato gazpacho and spicy greens
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Spicy Moroccan crab cakes with coriander and cumin sauce
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Roasted calamari stuffed with prosciutto, panko and herbs
THY 2= bhEN=TEORATIIOR=A b
Sautéed shrimp with garlic and chili, pil pil style

1400

1200

1200

1500
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Moorish grilled beef brochette

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

Minimal bean to bar chocolate terrine with fresh berries and whipped cream
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‘Walnut and almond baklava with honey and vanilla gelato

1400

1400

1600

950

950
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Cicada original pistachio créme brulee

950
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Orange and ouzo semolina cake with sultana, pine nuts and vanilla gelato
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Vanilla panna cotta with seasonal fruits

950

950
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Cicada’s marsala tiramisu

950
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Super rich warm valrhona 70% cacao chocolate cake with chocolate gelato

950
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Double espresso affogato with gelato and amaretto

950
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Assorted gelato and sorbet
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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

Fresh snapper crudo with tomato gazpacho
and spicy greens

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 herb marinated swordfish steak
with Greek okra bamies and lemon
Grilled frango chicken, spicy Portuguese style

Grilled lamb chops with anchovy and rosemary ¢300)

Choice from weekly lunch

QETHEDF 4y T “NAR”
BB OZVE b MDA ANF g EEVNF A

BTy AMANAL =27 FTr—F
Tuya—bEN=T&i0lhIY)OU—X b
AN Y TDANAL Y=Y F =¥’
A=THINTIOTRY 2y b

Ay F—ol T2 dF—ADT) v ¥—

T F—AEATIIF)—TOF) Y ¥ it 75

AND MEATS
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DESSERTS

Minimal bean to bar chocolate terrine with fresh berries
and whipped cream

‘Walnut and almond baklava with honey and vanilla gelato
Cicada original pistachio créme brulee

Orange and ouzo semolina cake
with sultana, pine nuts and vanilla gelato

Vanilla panna cotta with seasonal fresh fruits
Cicada's marsala tiramisu

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