CICADA TASTING COURSE

Flat bread
79y MLy R

Extra virgin olive oil
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TODAY'S TAPAS AND MEZZE PLATE
Ay T lb—]

Chickpea hummus with grilled flat bread
OCXZHDT AT “NART

Kanpachi crudo with fennel and saffron lemon dressing
HONRFOANINyFa, VEVI Y Iy —FLby oo

Manchego with membrillo and pumpkin seeds
RYF2T LAV TVv b, N THFI—=F

Today's tapas
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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
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5,000



SEAFOOD

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

Roasted snapper with rosemary roasted potatoes, Nicoise olive
oo —ZA<)—u—ZX b KT FEF) =T

Grilled Moroccan spice marinated swordfish steak with ratatouille
EFEAY A VAN ZATIVALIZAATFOTINVET Y o[

Today’s fish tagine with cous cous
AHOY—=T—=F& I

MEAT

Grilled frango chicken ,spicy Portuguese style
RNV IEANVBANSAL =TI NFH2 " 7F50T KU r—x"

Grilled lamb chops with anchovy and rosemary
TyFatlu—ZXIY—T3IU A LZHENEFFEOTI N

Grilled L-born pork with tomato salsa and preserved lemon
LR=VYER=2D7) NV, TVF=TFLEY, I b, TAR—DF VY

Chicken tagine with preserved lemons and green olives
served with cous cous
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Lamb tagine with tomatoes, onions, fried okura, coriander and ginger
GREITVT KX IT, P, VUV —

SIDES
Fresh coriander with EVOO and lemon 680
TJlyyaa)yry—
Fresh rucola with EVOO and lemon 680
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HAM AND SALUMI

Jamon serrano, Spain (40g) 1,100
NEV-XT—/

Prosciutto di San Daniele, Italy (40g ) 1,200
A2l RV A SR/ AVER gh=te o

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

Italian salumi plate (Coppa, Salami finocchiona, Roma salami) ... 1,900
ALV T U HIFIDTL—h (v, 74/yFF—F u—<H+53)

TAPAS

Chickpea hummus with grilled flat bread 1,200
DCEZEDOTAY T “NAHRT

Kanpachi crudo with fennel and saffron lemon dressing ... 1,600
AVRNFDAINNy Fa, VEVI Y Ix—FNLby ¥ o

Baked mortadella wrapped provolone cheese with tomato sauce.........1,500
TNE Ty FETURU—AF—ADF =T U BEE,

ANA Y —=hF< bV =R

Sautéed shrimp with garlic and chili, pil pil style 1,600
YaY Y TDRNRL Y=V F— "ELELT

Roasted calamari stuffed with prosciutto, panko and herbs........cooccccc.. 1,400
TaYa—=beN=TEHEDIATTIDOET=A b

Spicy Moroccan crab cakes with coriander and cumin sauce...................... 1,300
EQ Y AMANAL =0 FTr—F

Moorish grilled beef brochette 1,580
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FADANA Y= =X+, ¥ FXT7DI=TIV V=R

Zucchini and feta cheese fritter 1,400
Ay F—ob T2 FF—ADT) v ¥—

Grilled asparagus with semi-dried tomato and hazelnut salsa.................. 1,400
TN=YTANGHTADT ),
tIFIA b bEA—ENF v VDOH LY

Greek horiatiki salad with feta, tomato and Kalamata olives .........cc.... 1,600
Tr2FF—RXehIIIF)—=TOX) ¥ JAY T ¥
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 2,480
AHOY—=T7—F5 I
Chicken tagine with preserved lemons and green olives ... 2,480

CFRUFTVT TV —-TFLEVEF) =T
Lamb tagine with tomatoes, onions, fried okura, coriander and ginger......2,480
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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 Moroccan spice marinated swordfish steak with ratatouille......2,500
EQYHYANRLATIVALIAATFOIYVETH by (2

MEAT

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

Grilled frango chicken, spicy Portuguese style 2,400
RV EHTNWVBRANSA =TI NVFF " 75T FVbr—x"
Grilled L-born pork with tomato salsa and preserved lemon.................. 2,700
LE=VYX=2s07) NV, FLHF=TFLEY, b3 FAN-OF Y
Grilled rib eye steak with romesco sauce and lemon.........oooovc 3,400
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SIDE

Fresh rucola with EVOO and lemon 680
TJlyvanvyag

Patatas bravas, fried potatoes with spicy sauce 900
TINBAINAL ¥ —FF b

GRAINS AND MACCHERONI

Fregola with shrimp, garlic, snap peas and fresh tomatoes............cc..... 1,900
. AFvy 7Ly Fy, JLbyya b bOTLI=F
Linguinette with fresh clams, white asparagus, 2,100

semi-dried tomatoes and basil pest
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