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 2,100
Grilled salmon with mussels in saffron nage PF—FYDOZIN A—=VHO¥ 75V F—Va
TAGINE 1,900
Lamb tagine with apricots and honey T7ZVAY PENFIVDSLE IV
PASTA 1,600
Garganelli pasta with braised pork ragu and cabbage ~ MKW & F XY XY DF 7 — TV A A v )
SALAD 1,600
Lebanese fattoush salad with romaine, cuacumber, T2 F =R 7VAE-EFT ATy 7D
tomato, feta, crisp pita and sumac T bhov—vatsy
MEZZE PLATE 1,850
Chickpea hummus VCEZHDT Ay T “NAR
Coriander and lentil puree AT VYA DT A v T
Quinoa tabbouleh with tomatoes, mint and almonds FXTOETV
Marinated polpo salad with Kalamata olives, yart)—7ox) %
tomatoes and potatoes
Fried eggplant polpetta, spicy tomato sauce T754 Ry 7 TS5V P RURy 77,

ggplant polp picy [ A A
Mortadella and Taleggio EBENVITFIEF LY TS
ENTREE LUNCH
Pan-roasted scallops with farro and maitake risotto 2,400
AyFOU—A M 77l HEOZY—LY Yy b
Roasted snapper with rosemary roasted potatoes and Nicoise olives 2,100
HHOR—Z3Y) —a—AMEKFFEFY =T
Grilled herb marinated swordfish steak with pink lentil ragout 2,300
ANTVFDTINEE Y 2 VLY AGDT T —
Grilled frango chicken, spicy Portuguese style 2,100
RV EHWVBANA =T ) VFF Y 75 0T
Grilled lamb chops with anchovy and rosemary 2,400
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CICADA



TAPAS

Chickpea hummus with grilled flat bread 1,000
VCEIHDTA4 YT “NART

Kanpachi carpaccio with roasted beets and yuzu dressing 1,500
HYNRFDOANINYyFa . B—AFLLE=YEMFDONLY VT

Spicy Moroccan crab cakes with coriander and cumin sauce 1,300
TQY AWANAL =2 5T r—F

Roasted calamari stuffed with prosciutto, panko and herbs 1,300
TRYa—bN=TRFEDLZATI)OU—Z |

Sautéed shrimp with garlic and chili, pil pil style 1,600
a) Y TDANS, Y=Y F— ¥’

Spicy albondigas in tomato and almond sauce 1,250
ANRA VI =P R=N TURYFAHTRA T—EYF I Y=

Crispy kadaifi wrapped lamb kibbeh with tzatziki 1,200
HFTALTTHEVIZTLAFR I IFY—R

Zucchini and feta cheese fritter 1,400
AvF—ol T2 dF—ADT) v ¥—

Grilled asparagus with semi-dried tomato and hazelnuts salsa 1,400
TNV=YTANGHADT )NV I FFA b heA—ENF v YOI LY

Greek horiatiki salad with feta, tomato and Kalamata olives 1,600
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DESSERTS

CICADA’s marsala tiramisu 980
SVFEFANTATIA, VAT ATAN

‘Walnut and almond baklava with honey and vanilla gelato 980
INVIET—EY RO Ny IFN | N=5TxT— b

CICADA original pistachio creme brilée 980
Y25 FFD7 V=57 a2l

Super rich warm valrhona 70% cacao chocolate cake with chocolate gelato 980
vy 7a—FFaalb—trr—F, Faalb—rJzI—F

Yogurt panna cotta with saesonal fresh fruits 980
S—I NN Fay FEFHOT V-

Chestnut cake with mascarpone cream, rum syrup, pine nuts and vanilla gelato 980
REMOEDr —F, IAANVE=A 7Y=L EN=FTxT—}

Minimal bean to bar chocolate terrine with fresh berries and whipped cream 980
3=V I 7 FFaab—trOFY—X

Double espresso affogato with gelato and amaretto 980
TIVY PADIRATL Y Y V27— ®D 774+ 4=}

Assorted gelato and sorbet 980
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LUNCH COURSE
¥3,900

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

Kanpachi carpaccio with roasted beets
and yuzu dressing

Spicy Moroccan crab cakeswith coriander and cumin sauce

Roasted calamari stuffed with prosciutto, panko and herbs
Sautéed shrimp with garlic and chili, pil pil style
Spicy albondigas in tomato and almond sauce
Crispy kadaifi wrapped lamb kibbeh with tzatziki
Zucchini and feta cheese fritter

Grilled asparagus with semi-dried tomato
and hazelnuts salsa

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 pink lentil ragout
Grilled frango chicken, spicy Portuguese style

Grilled lamb chops with anchovy and rosemary ¢300)

Choice from Weekly Lunch
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DESSERTS

CICADA’s marsala tiramisu
Walnut and almond baklava with honey and vanilla gelato
CICADA original pistachio créeme bralée

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

Yogurt panna cotta with seasonal fresh fruits

Chestnut cake with mascarpone cream, rum syrup,
pine nuts and vanilla gelato

Double espresso affogato with gelato and amaretto

Assorted gelato and sorbet
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