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

Snapper carpaccio with shaved fennel, ikura and saffron vinaigrette
READANNSyFa, A77EHTFERT Ly b

Parmigiano—Reggiano with roasted dates and crisp bacon
RVITVy =)L Pxy =) R=—a Y THNTF—YDOU—2A b

Today's tapas
AKHDZ 752

SEAFOOD AND MEAT DISH

Please choose one seafood or meat dish from the following page.
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TODAY'S DESSERT OR TODAY'S CHEESE PLATE
KHOFH =23 AHOF—X

Coffee or tea
a—v— F7o0F R

4,900



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

Gerilled swordfish steak with white bean, tomato and olive salad
ANTFOTINVEAVATAEDOY T ¥

Today’s fish tagine with cous cous
AHDY=7—Fy I ¥

MEAT

Grilled frango chicken ,spicy Portuguese style
RV ETNVBANA =T INFF " 75T KV br—=x7

Grilled lamb chops with anchovy and rosemary
TrvFavrrtu—IX3)—CTURLEENEFEOTY L

Grilled Iberico pork loin with garlic confit,
roasted tomatoes and potatoes
ARYAKEDOZ )V, u—A bbb A=y rar74

Chicken tagine with preserved lemons and green olives
served with cous cous

FERYFVY FUF—TRLEVEF =T

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger
served with cous cous
SR TVT AT, P VTN —

Fresh coriander with O-Med EVOO and lemon

820
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Fresh rucola with O-Med EVOO and lemon

820
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HAM AND SALUMI

Jamon serrano, Spain (40g) 980
NEV-RT—)

Prosciutto di San Daniele, Italy (40g ) 980
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 1,000
DCEZEDOTFAY T “NAHRT

Snapper carpaccio with shaved fennel, ikura and saffron vinaigrette.........1,500
READANVNyFa, £ 2757753V ELRT LY b

Pan-fried halloumi cheese saganaki style with lemon and orange marmalade ...1,500
N IF—=ADFHFF, ALY INZ—v—3L—F

Sautéed shrimp with garlic and chili, pil pil style 1,600
YA YTDANL Y=Y F— "KL

Roasted calamari stuffed with prosciutto, panko and herbs...............c....... 1,300
TuYa—=bEN=TEFEDIATT)DET=A b

Spicy Moroccan crab cakes with coriander and cumin sauce...................... 1,300
Ty WAL =7 5T r—F

Moorish grilled beef brochette 1,580

A—=THFNTIOTOT 2y b
Zucchini and feta cheese fritter 1,400
Ay F—2b T2 ¥ F—ADT7V v F—

Grilled asparagus with semi-dried tomato and hazelnut salsa.................... 1,400
TNV=YTANRGHTADT )NV, £IFF4 b bEAN—EVF v yDOH LY
Greek horiatiki salad with feta, tomato and Kalamata olives ... 1,600
Ty F—AEAITIIF)—=TOFXFY) X JAH T 5

Flat bread basket 500
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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 2,400
AHOY=7—F 5T ¥
Chicken tagine with preserved lemons and green olives ... 2,400

CFRUFTVT TV —-TFLEVEF) =T
Lamb tagine with tomatoes, onions, fried okura, coriander and ginger.....2,400
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SEAFOOD

Pan-roasted scallops with farro and maitake riSOtto ... 2,900
AyFoOuU—A b+, JrutBEOZY =2V v b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ....2,400
Hiou—ZX<)—u—2+, K7 beF =7

Grilled swordfish steak with white bean, tomato and olive salad.......... 2,400
ARTFOTINVEACAFTATDOY 75

MEAT

Grilled lamb chops with anchovy and rosemary 2,000
TryFariu—X3Y) =T VALZENEFEOTYN

Grilled frango chicken, spicy Portuguese style 2,400

RIWVENTWVRANRL, =TI NVFF2 " 75T RV ibr—xX7

Grilled Iberico pork loin with garlic confit, roasted tomatoes and potatoes ...2,600
ARYIFEDOZY NV v—A b b=y rar74

Grilled beef sirloin with tarragon pesto and seasonal vegetables............ 2,900
P—uf DF)T—F, TALTTUYI—R

SIDE

Fresh rucola with O-Med EVOO and lemon 820
TJlyvalkyasz, LEY, F—A v F

Patatas bravas, fried potatoes with spicy sauce 840

TS IHARA Y — KT b

GRAINS AND MACCHERONI

Spaccatelle with polpo, garlic, fava beans and bottarga. ... 1,800
ya, THY, AFTAIDANNAT v L
Linguinette with langostines, garlic, white wine and tomatoes................. 2,400
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