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

Snapper carpaccio with shaved fennel,
ikura and saffron vinaigrette

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
Moorish grilled beef brochette

Zucchini and feta cheese fritter

Pepper and onion stuffed and baked eggplant
with herbed risotto and yogurt sauce

Greek horiatiki salad with feta, tomato and Kalamata olives
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SEAFOOD AND MEATS

Pan-roasted scallops
with farro and maitake risotto (300)

Roasted snapper with rosemary, roasted potatoes
and Nicoise olives

Grilled frango chicken, spicy Portuguese style
Grilled Iberico pork loin with garlic confit,
roasted tomatoes and potatoes

Grilled lamb chops with anchovy and rosemary ¢300)

Choice from Weekly Lunch
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“WEEKLY LUNCH” X 9 1 %

DESSERTS

CICADA’s marsala tiramisu YVH I ANV T AT IA AT ATAN

Walnut and almond baklava with honey and vanilla gelato
CICADA original pistachio creme bralée

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

Orange semolina cake with dates compote
and vanilla gelato

Spiced blanc manger pudding with milk gelato
and extra virgin olive oil, almond nougatine

Double espresso affogato with gelato and amaretto

Assorted gelato and sorbet
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WEEKLY LUNCH

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

TODAY'S SALAD
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500

TODAY'S DESSERT
RHOFH—
500

WEEKLY LUNCH
SPECIAL ENTREE

2,100

Morocco spice marinated grilled sirloin steak
with watercress and endive
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TAGINE 1,900
Seafood tagine with today's fish, shrimp and clams ~ AKH®» Y —7—-F% Y~

PASTA 1,600
Spaghettini arrabbiata with mussels LA=WVHDOT FET =5 ANFTF 4 —=

SALAD 1,600
Toscan roast chicken, mozarella, roasted red pepper €Y 7L 5F—X . @— A FFF >,

and Kalamata olives salad NIRIF)=TD¥F5

MEZZE PLATE 1,850
Chickpea hummus QCLIHDT A4 T “NLRT

Mushroom purée Xy val—ADE¥a2—L

Marinated tomato, cucumber and chickpea salad HNVINY) = bR M Fa2v)OHF 5

Piperade spicy red pepper, tomato and salami salad ¥ ~X5—F

Grilled lamb kofta shish kebab with orange yogurt sauce S A7 7% . 4Ly ya—7 NV bV —2

Mortadella and Taleggio EVIFIEI LY VA

ENTREE LUNCH

Pan-roasted scallops with farro and maitake risotto 2,400
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Roasted snapper with rosemary roasted potatoes and Nicoise olives 2,100
HEffou—A<)—a—ZA M EFhEF) =T

Grilled frango chicken, spicy Portuguese style 2,100
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Grilled Iberico pork loin with garlic confit , roasted tomatoes and potatoes 2,400
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Grilled lamb chops with anchovy and rosemary 2,400
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TAPAS

Chickpea hummus with grilled flat bread
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1,000

Snapper carpaccio with shaved fennel, ikura and saffron vinaigrette
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Spicy Moroccan crab cakes with coriander and cumin sauce

1,500

1,300
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Roasted calamari stuffed with prosciutto, panko and herbs

1,300
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Sautéed shrimp with garlic and chili, pil pil style
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Moorish grilled beef brochette

1,600
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Zucchini and feta cheese fritter
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Pepper and onion stuffed and baked eggplant with herbed risotto and yogurt sauce
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Greek horiatiki salad with feta, tomato and Kalamata olives
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DESSERTS

CICADA’s marsala tiramisu
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Walnut, almond and honey baklava with vanilla gelato
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CICADA original pistachio créme bralée
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Super rich warm valrhona 70% cacao chocolate cake with chocolate gelato
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Orange semolina cake with dates compote and vanilla gelato

980
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Spiced blancmange pudding with milk gelato and almond nougatine

980
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Minimal bean to bar chocolate terrine with fresh berries and whipped cream
I=%VyI7 b Faalb—t0FY—X

980

Double espresso affogato with gelato and amaretto
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Assorted gelato and sorbet
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