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 pink radish
and preserved lemon dressing
BBOANS Ry Fa, TVF=TFLEVOFLY Y v 7

Parmigiano—Reggiano with roasted dates and crispy bacon
VIV x =) LT x = R=a Y THEVIZTF—YOU—X b

Today's tapas
KHDF 78R

SEAFOOD AND MEAT DISH

Please choose one seafood or meat dish from the following page.

ROR—=JOBHAIL, BWHIAL ) BOEOBEFT IV,

TODAY'S DESSERT OR TODAY'S CHEESE PLATE
AHOFHF—bFFEE KAHOF—X

Coffee or tea

I—b— F2E AL

5,980



SEAFOOD

Pan-roasted shrimp with farro and maitake risotto
HEOT =AM, 77 EBEHOZ Y=L Yy b

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

Grilled swordfish steak with marinated white bean salad
N=TTIIVRXLEZAIIFOTY NV, AVATAEDOY S5

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

Grilled Iberico pork loin with garlic potatoes and tomatoes
ARYAEDZ7 )NV, v—RAFKRFT FERVNT I

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

TIYVHF=T FLEVEFY—=TOFF L H I

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger
A el ML N AN

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

Fresh rucola with EVOO and lemon

680
Ty valyag
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Please scan for course menu allergy information:




HAM AND SALUMI

Jamon serrano, Spain (40g)

NEY T —)

Jamon Iberico bellota, Spain (40g)
NEVANR) TRV a—%

Spanish salami plate with salchichon and coppa

1,200

2,000

1,400

QREAN=y Y ahFIDFTL—b (FVFFar - avn)

EXTRA
Fresh coriander with EVOO and lemon

680

TJlyvaa Yy ry—
Fresh rucola with EVOO and lemon

680

Ty yanvyag

TAPAS
Chickpea hummus with grilled flat bread

CEZHDTFAY T NHRT

Snapper carpaccio with pink radish and preserved lemon dressing

BIOANISyFa, TYF—TFLEVORLy Y V7

Fresh burrata cheese seasonal fruit and ham

Ty vaTF—FF—ZXENEVET— ), FHiOTLV—Y

House made sardine boquerones with frisee, piquillo .........cccococoeec...

AT YOARB=Y A" Fratx R’

Spicy Moroccan crab cakes with coriander and cumin sauce............

EQ Y AWMANAL =0 FTr—F

Roasted calamari stuffed with prosciutto, panko and herbs.............

Ty a—beN—TEEDIATIIIOET—A

Sautéed shrimp with garlic and chili, pil pil style
Y2 UTDANAL Y=Y FT— ‘e’

Moorish grilled beef brochette

LA—TJFNTFIDTO T 2y b

Zucchini and feta cheese Fritter

Ay F—2b T2 F—=ADT) v F—

Greek horiatiki salad with feta, tomato and Kalamata olives ...
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All lunch menus include flat bread, iced tea and coffee
on weekdays from r11:30 to 15:00.
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All menu prices include sales tax.



SEAFOOD

Pan-roasted shrimp with farro and maitake riSOtto ... 3,500
EOT—Z M, 77REREDI)—2Y Yy

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

Grilled swordfish steak with marinated white bean salad...........ccruccc 2,900
N=TTIVALEAATFDTY I, HOATFAGDY T 5

MEAT

Grilled lamb chops with anchovy and rosemary 3,600
TryFariu—X3) —TIVARLIERHEFEDOT YN

Grilled frango chicken, spicy Portuguese style 2,800
RNV ETNVBANA =TI NFF2 75T KV r—=x"
Grilled Iberico pork loin with garlic potatoes and tomatoes.................... 2,000

ARYABFEDOZ) NV, a—X bEF bERVNF A

Grilled sirloin tagliata style with rosemary oil and red endive arugula mix.....4,500
EESY—uf ooy ) 7—4%, a—ZX<Y—F 4V

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

TIVHF—=T FLEVEX)—TODFFUE T

Lamb tagine with tomatoes, onions, fried okura, coriander and ginger-.....2,800
T LI INDTILE T

GRAINS AND MACCHERONI

Today's pasta 2,000
KHDINA S
Lumaconi with shrimp, semi-dried tomatoes 2,400

and seasonal vegetables in creamy garlic sauce
Ya) YT EFRHHEON T I—=,
FAIZV—=LY—R

SIDE

Today's small salad Set price 750 / A la carte 1,000
AHOY 75

Patatas bravas, fried potatoes with spicy sauce 980
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Please scan for allergy information:




