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

Hamachi yellowtail tuna crudo
with shaved fennel and saffron lemon dressing
NIFDINWVE, 7oV FN, Y75V LVEV LY Y U7

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

RONR—=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 moroccan spiced swordfish steak with roasted cauliflower
and pomegranate

FEQYH AN, ATRIA LA TFOTY IV,
B—ZA AU TFTT—L¥Fru

Grilled Tasmanian salmon filet with white bean ragu and clams
YARZTHEF—FE DT IN, AL VTN TVDT T —

Today’s fish tagine with cous cous
AHDY—7—=FK5 IV

MEAT

Grilled lamb chops with anchovy and rosemary
FrvFavrttu—X3)—TYRLEEBNEFFEOT YL

Grilled frango chicken, spicy Portuguese style
RIWVITWVRBANAL =T YNVFF "7 T KV br—xX"

Chicken tagine with preserved lemons and green olives
served with cous cous
"FEVETIV" TV =T FLEVELFY =T

Lamb kefta tagine with eggs, tomatoes and coriander
"SRy TE YY" R, AT VT —

Fresh coriander with O-Med EVOO and lemon 800
Iy ya2aY7y¥—, LEY, F—Xv ¥

Fresh rucola with O-Med EVOO and lemon 800
JLlyvalkyas, LEV, F—AY F

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



HAM AND SALUMI

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

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

Jamon Iberico bellota, Spain (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 950
CEZHDTAY T "NER"

Hamachi yellowtail tuna crudo with shaved fennel and saffron lemon dressing.1,400
NIFDINVE, 7%V, #7753V LVEYFLy Y V7

Sautéed mushrooms and chorizo with garlic 1,200
Ry VaN—hEFa)VDHT=) v IV T—

Sautéed shrimp with garlic and chili, pil pil style 1,500
YaV Y TDANL, Y=y ="’

Roasted calamari stuffed with prosciutto, pankoand herbs........ccccc.... 1,200
TRYa—bEN=TEHEDIZATT)DOU—A b

Spicy Moroccan crab cakes with coriander and cumin sauce............... 1,200
Ty WAL =7 5T r—F

Moorish grilled beef brochette 1,500

A—T NS IDTay v b
Zucchini and feta cheese fritter 1,400
Ay F—=b Tz F—ADT7V) v ¥ —

Grilled asparagus with semi-dried tomato and hazelnut salsa................. 1,400
TN—=VTANGHADT Y, €I FFAL P FeA—ENTF v YDHF

Greek horiatiki salad with feta, tomato and kalamata olives ................. 1,600
T2FF—RXEhITIF)—=TOXF) V¥ JAY T 5
Flat bread basket 400

79y 87Uy ENZr vy b

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



TAGINE servED WITH cous cous

Today’s fish tagine 2,200
AHDOY—=T—=F5 I

Lamb kefta tagine with eggs, tomatoes and coriander..........wuvrncc 2,200
"GUHFTE YV MR, AYT VY —

Chicken tagine with preserved lemons and green olives ... 2,200
"FERUITIV TV T FLEVEF)—T

SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto.........owvrorccccc 2,800

FyFou—A L, TrutHEOs)—2) Vv b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ....2,200
Fou—2A<)—a—2Z2 b, K7FbeF) =7

Grilled moroccan spiced swordfish steak with roasted cauliflower .......... 2,300
and pomegranate

R A VANLATIYALLAATFOT Y,
u—XbAY7II-¥Fr0

Grilled Tasmanian salmon filet with white bean ragu and clams............2,300
FARZTES—FVDTYI, A Y TFen< 7D 57—

MEAT

Grilled lamb chops with anchovy and rosemary 2,800
TryFaviu—X<)—TVALLEN S EOT IV

Grilled frango chicken, spicy Portuguese style 2,200

BV TWBEANAL V=T YNVFFV " 75T RV IFr—X"

Grilled beef sirloin tagliata style with shallot and herb sauce, spicy greens..2,600
—uf YDy T7—% Tyxay bTAERHT =V =R

SIDE

Fresh rucola with O-Med EVOO and lemon 800
JLVyyalkyvasz, LEY, =AY F

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

GRAINS AND MACCHERONI

Fusilli with pork sausage, broccoli, garlic, herbs and white wine
RVIRG, TUEH, v valv—LbF)=AY—=ADT7NVT 79V
Spaghetti with bottarga, cavolo nero and fresh tomato sauce................... 1,800
Ry FVA, A—Kutua, 7Ly Va2 b MY —RADANRF T —=




