CICADA TASTING COURSE

Flat Bread
79y MLy R

Extra virgin olive oil
IIRANIN=TTF ) =T F AN

TODAY'S TAPAS AND MEZZE PLATE
Ay T lb—]

Chickpea hummus with grilled flat bread
OCXZHDT AT “NART

Sea bass carpaccio crudo with spring veggies, mint and dill
AXFDHNINyFa XTY A, AvF—=, PIIDFTT4Ty bY—2

Moorish grilled beef brochette
LA=T NG IOTOY 2y b

Today's tapas
AKHDZ 752

SEAFOOD AND MEAT DISH

Please choose one seafood or meat dish

ROR—=TOBHFHIA, BRI ) BOEOBRI TS,

TODAY'S DESSERT OR TODAY'S CHEESE PLATE
KHOFH =23 AHOF—X

Coffee or tea
a—v— F7o0F R

4,800



SEAFOOD

Pan-roasted scallops with farro and maitake risotto
FyFOU—AL, T HHEOI YLV v b

Roasted snapper with rosemary roasted potatoes, Nicoise olive
HOa—ZA3) —ua—2A b, K7 PEF) =7

Grilled harissa marinated shrimp, roasted Jerusalem artichokes
NIFTINVA LYY YRy a) v TorY Ve FEou—2X b

Today’s fish tagine with cous cous
AHOY—=T7—F5 T

MEAT

Grilled lamb chops with anchovy and rosemary
TryFariu—X<Y =TI ALLFNEFFEDOTY IV

Pork loin saltimbocca wrapped in prosciutto and sage with garlic confit

and roasted tomato
MRS b RIT—2ADF VT 4 YKy )

Grilled frango chicken, spicy Portuguese style
RV ANVBANAL =TI NFFL " 75T RV hr—x"

Chicken tagine with preserved lemons and green olives
served with cous cous
"FRUFI V" TYVFE—=TFLEVEF) =T

Lamb tagine with fried eggplant, onions, tomatoes, coriander
served with cous cous
"IAFTYY"FRA, MR, QYT VI —

Fresh coriander with O-Med EVOO and lemon 8oo
Ly ya2aa Y7 sy —, LEY, A=A F

Fresh rucola with O-Med EVOO and lemon 8oo
Ly vanvyag, LEY, A=A F

Patatas brava, fried potatoes with spicy sauce 700
T INBAINA T —FRT b



HAM AND SALUMI

Jamon serrano, Spain (40g) 900
NEV-RT—)

Prosciutto di San Daniele, Italy (40g ) 900
Taya—h7q Yyl

Jamon Iberico bellota, Italy (40g) 2,000
NEV ANR)T-RYg—%

Italian salumi plate (Coppa, Salami finocchiona, Roma salami) ... 1,800
ALV T U HIFIDTL—h (2w, 74/yFF—F u—3H+53)

TAPAS

Chickpea hummus with grilled flat bread 1,200
DCEZEDOTFAy T "NAR"

Boquerones and fresh tomatoes, micro basil, garlic lemon panko ......... 1,200
ATYOIVA"Krut A =y ¥F 7LV b M EATYN

Sea bass carpaccio crudo with spring veggies, mint and dill.............cccocurvrueccce 1,400
ARXRXDANINy Fa RT) A, AvF—=, PIDIFT4 Ty FY—2R

Octopus and potatoes sauteed with garlic, chili and cumin ... 1,400
KyaeRrFr oV F—Ir—=Nvr, 73, 7byyaal7r¥y—

Sautéed shrimp with garlic and chili, pil pil style 1,500
VAN YTDANL Y=y F="¥rEn"

Roasted calamari stuffed with prosciutto, pankoand herbs..........cccccccc... 1,200
TuYa—bEN=TEFEDILATT)OT-A L

Spicy Moroccan crab cakes with coriander and cumin sauce.................... 1,200
EQy AWANL V=0 FTr—F

Chicken and saffron kefta kebab with spicy tomato salsa.............cccc.... 1,200
FEIITE, AL Y= b MUY
Moorish grilled beef brochette 1,500

LA—TFNSGIDTa Y 2y b

Zucchini and feta cheese fritter 1,400
Ay F—=b T2 I F—ADTY) v ¥ —

Grilled asparagus with semi-dried tomato and hazelnut salsa.................. 1,400
TV=VTANGHADT YN, £IFFAL b bEA—ENF Y O¥ Y

Kale salad with dried apricots and cashews in a ginger dressing ..... 1,500
F=V. T7Vay b Ava—=Fv VORI ET VY Ix—Fby s

Greek horiatiki salad with feta, tomato and kalamata olives .........c....... 1,600
Tz ¥ F—AEHTIIIF)—=TOFY) VX AY I 5

Flat bread basket 380
77y b TVLy ARy b

FETORA= 2 —3BLAREHIT % > TH Y £9. All menu prices include sales tax.



TAGINE servED WITH cous cous

Today’s fish tagine 2,200
ARADY—T—FF IV

Lamb tagine with fried eggplant, onions, tomatoes, coriander................. 2,200
"GHE YY" FA, bR, TYT U —

Chicken tagine with preserved lemons and green olives ..............ccococu..... 2,200

"FEVITV TV T FLEVEF)—T

SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto.........coowrcrorrcc 2,800
Fr7Fou—AL, 7rulHEO) -1V b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ....2,200
Hou—ZX3Y)—a—2Z b, KF LAY =7

Grilled swordfish steak with caponata and basil puree.........ucrucrucc 2,200
N=TTIVRILLEAANTEDOT )NV, ARF—=FENIVR=Z b
Grilled harissa marinated shrimp, roasted Jerusalem artichokes ......... 2,300

NIHTIYV ALV XY YR v Tor) VEFFEOU—Z b

MEAT

Grilled lamb chops with anchovy and rosemary 2,800
TryFavriu—XY—TI VAR LEEREFEDOTYV
Pork loin saltimbocca wrapped in prosciutto and sage with garlic confit ...2,400

and roasted tomato
KD b RIZT—ADFNT 1 YKy 7

Grilled frango chicken, spicy Portuguese style 2,200
RV EFTWVBHANSL =TI NFF " 75T KV Er—X"

Grilled beef sirloin tagliata style with shallot and herb sauce, spicy greens..2,600
P—uaAf Dy 7—% Tyxyay bTAFHT—V—R

SIDE

Fresh rucola with O-Med EVOO and lemon 800
ZVvyyalkyas, LEY, F—Xv

Patatas brava, fried potatoes with spicy sauce 700
T FGNMAINA V=K T b

GRAINS AND MACCHERONI

Fusilli with pork sausage, broccoli, garlic, herbs and white wine ...........1,600
FVyyFx, 7Juyal—, XaJ—/D7Iv)

Casarecce with tuna and tomato ragu, mint and orange zest ................... 1,600
VF 72V ANVDII I T— ALy Fa
Spaghettini pescatore with lobster, clams, scallops and calamari...........2,800

OTAZ—, THY, FxFF, AIFGRVDRAA b=V ANRFF4—=



