CICADA TASTING COURSE

Flat Bread
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Extra virgin olive oil
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TODAY'S TAPAS AND MEZZE PLATE
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Chickpea hummus with grilled flat bread
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Fresh snapper crudo with tomato gazpacho and spicy greens
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Parmigiano—Reggiano with roasted dates and crisp bacon
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Today's tapas
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SEAFOOD AND MEAT DISH

Please choose one seafood or meat dish
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TODAY'S DESSERT OR TODAY'S CHEESE PLATE
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Coffee or tea
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4,800



SEAFOOD

Pan-roasted scallops with farro and maitake risotto
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Roasted snapper with rosemary roasted potatoes, Nicoise olive
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Grilled herb marinated swordfish steak
with Greek okra bamies and lemon
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Today’s fish tagine with cous cous
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MEAT

Grilled frango chicken, spicy Portuguese style
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Grilled lamb chops with anchovy and rosemary
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Chicken tagine with preserved lemons and green olives
served with cous cous
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Lamb tagine with moroheiya, zucchini, tomato and coriander
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SIDE

Fresh coriander with O-Med EVOO and lemon
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Fresh rucola with O-Med EVOO and lemon

8oo
JLlyvalkyas, LEV, F—AY F




HAM AND SALUMI

Jamon serrano, Spain (40g) 900
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Prosciutto di San Daniele, Italy (40g ) 900
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Jamon Iberico bellota, Spain (40g) 2,000
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Italian salumi plate (Coppa, Salami finocchiona, Roma salami) ... 1,800
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TAPAS

Chickpea hummus with grilled flat bread 950
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Fresh snapper crudo with tomato gazpacho and spicy greens.............ecec. 1,400
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Fresh buratta cheese with strawberries, prosciutto and pecans............. 1,500
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Sautéed shrimp with garlic and chili, pil pil style 1,500
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Roasted calamari stuffed with prosciutto, pankoand herbs........cccococuccc... 1,200
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Spicy Moroccan crab cakes with coriander and cumin sauce............... 1,200
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Roasted eggplant stuffed with spicy lamb 1,200

served over yogurt sauce, Karniyarik style
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Zucchini and feta cheese fritter 1,400
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Grilled asparagus with semi-dried tomato and hazelnut salsa.................. 1,400
TV=YTANGHADT YNV, LI FFAL b bEA—ENVF v VDY

Greek horiatiki salad with feta, tomato and kalamata olives ..........c..... 1,600
Tr2FF—RXEhITIIF)—=TOX) V¥ JAY T ¥
Flat bread basket 400
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FETORA= 2 —3BLAREHIT % > TH Y £9. All menu prices include sales tax.



TAGINE servED WITH cous cous

Today’s fish tagine 2,200
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Lamb tagine with moroheiya, zucchini, tomato and coriander.......... 2,200
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Chicken tagine with preserved lemons and green olives ... 2,200
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SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto.........owvrorccccc 2,800
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Roasted snapper with rosemary, roasted potatoes and Nicoise olives ....2,200
Hjou—X<)—a—2 b+, K7 rEFY=7

Grilled herb marinated swordfish steak 2,300

with Greek okra bamies and lemon
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MEAT

Grilled lamb chops with anchovy and rosemary 2,800
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Grilled frango chicken, spicy Portuguese style 2,200
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Honey marinated grilled mochibuta pork loin 2,400
with roasted apple and halloumi cheese
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Grilled beef sirloin tagliata style 2,800
with balsamic vinaigrette, wild arugula and Padano cheese
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SIDE

Fresh rucola with O-Med EVOO and lemon 800
ZVyyalkyvas, LEY, F—Av F

Patatas brava, fried potatoes with spicy sauce 700
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GRAINS AND MACCHERONI

Fresh fettuccine with shrimp, crushed green olives, ... 1,700

herb mix, butter and lemon
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Penne with spicy n'duja tomato sauce and Parmesan ... 1,600
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