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

Yellowtail carpaccio with shaved togarashi and yuzu dressing
TVDHANy Fa, HHEFLMTFFLYy ¥ T

Parmigiano—Reggiano with roasted dates and crispy 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

5,980



SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto
fafroa—2 b, 7rulEHEOZ ) -2V v b

Roasted snapper with rosemary roasted potatoes, Nicoise olive
Hiloo—2x<)—a—2Z, K7 heF V=7

Grilled swordfish steak with puttanesca sauce
N=TTIIVRLTZAATIFDT)IV, Ty TFANY—R

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

MEAT

Grilled frango chicken ,spicy Portuguese style
RV IHNVBEANA =TI NFFY 75T KV Er—X"

Grilled lamb chops with anchovy and rosemary
TyFavtiua—XY—TIYALEREFFEDOTI IV

Pan roast Kinka pork loin saltimbocca with confit potatoes
SHEOFNT 4 Ky HEXRT IO T4

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

“FEYHFVY FUF—TRLEVEF =T

Lamb tagine with prunes, honey and oranage zest, cinnamon cous cous
GRFTVTTNN—=Y . NFIV ALY TERT

Fresh coriander with EVOO and lemon 680
VA RZ =B By eV A

Fresh rucola with EVOO and lemon
Ly yalyag

680
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Please scan for course menu allergy information:




HAM AND SALUMI

Jamon serrano, Spain (40g) 1,200
NEV-XT—/

Jamon Iberico bellota, Spain (40g) 2,000
NEV AR RYg—%

Spanish salami plate with salchichon and coppa 1,400
QREAN=y Y ahFIDFTL—b (FVFFar - avn)

TAPAS

Chickpea hummus with grilled flat bread 1,280
DCEZEDOTAY T “NAHRT

Yellowtail carpaccio with shaved togarashi and yuzu dressing................ 1,900
TIVDAHANISNy Fa, FEELEMTFLy vy

Fresh burrata cheese seasonal fruit and ham 2,100

TV vaT5—FF—XENEVLT— ), BHOTINV—Y

Spicy Moroccan crab cakes with coriander and cumin sauce.................. 1,500
QY AWANAS =2 FTr—F

Roasted calamari stuffed with prosciutto, panko and herbs.........ccc.c....... 1,600
THYa—=bEN=TRFEDILATT)DET—=A b

Sautéed shrimp with garlic and chili, pil pil style 1,680
YaY Y TDRNRL Y=Y F— "ELELT

Moorish grilled beef brochette 1,680

LA—TFNSIOTa Yy b

Sauteed Brussel sprout with pine nuts and anchovy ... 1,680
FXARYOHN—=) v 7T FaLyT—

Zucchini and feta cheese Fritter 1,600
Ay F—=b T2 F—ADT7Y v ¥ —

Greek horiatiki salad with feta, tomato and Kalamata olives
T F—RAEATIIF)—=TOF) V¥ AYTF 5

Flat bread basket 500
799 7Ly FXXRF v b
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Please scan for allergy information:




SEAFOOD

Pan-roasted shellfish of the day with farro and maitake risotto............ 3,500
fafroun—2 b, 7ra#HHEOZ7Y—2Y Vv b

Roasted snapper with rosemary, roasted potatoes and Nicoise olives ....2,800
Hou—ZX<Y)—u—2 b, K7 A =7

Grilled swordfish steak with puttanesca sauce 2,000
N=TTIVALIZAAIFOTIN, Ty I HRAAY =R

MEAT

Grilled lamb chops with anchovy and rosemary 3,600
TryFavku—X<) —TVALIENEFEOTYL

Grilled frango chicken, spicy Portuguese style 2,800
RNV ETNVBANA =TI NFF2 75T KV r—=x"

Pan roast Kinka pork loin saltimbocca with confit potatoes................. 2,900
GHEROY VT 4 YRy ALRT vDIA YT 4

Grilled sirloin tagliata style with harissa butter and rucula...........cccoocc... 4,500
FREFHS—af YDy ) T—5, "YUy —LyaF

TAGINE SERVED WITH COUS COUS

Today’s fish tagine 2,800
AHOY=T7—F5 T
Chicken tagine with preserved lemons and green olives ... 2,800

“FEYEVY FUF—TFLEVEF) =T
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GRAINS AND MACCHERONI

Linguine with snow crab and cavolo nero in garlic Ol .o 2,400
XAz —Karu, A=V 7FA VD) Y7L %
Pappardelle with wagyu bolognese and parmesan cheese ... 2,500
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SIDE

Patatas bravas, fried potatoes with spicy sauce 980
T INBAINA T —FRTF b

Fresh coriander with EVOO and lemon 680
TZVyyaayyry—

Fresh rucola with EVOO and lemon 680
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All menu prices include sales tax.



