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Chef’s “Five Course Tasting 
Menu”

2 PERSON MINIMUM •  $95 PER PERSON

Pastas
Penne wITh SALMOn, Asparagus and Peas in Pink 
Sauce 23-                                  

PAPPArdeLLe wITh FILeT MIgnOn Traditional 
Bolognese Sauce 22-

rISOTTO wITh CrABMeAT And VegeTABLeS in 
Smoked Tomato Coulis 23-

gnOCChI OF The dAY (Chef’s Choice) 22-

CAPeLLInI wITh POrCInI, ShITAke And OYSTer 
MUShrOOMS wrapped in Filo with Black Truffle 
Cheese Sauce 23-

SAnTA BArBArA ShrIMP rAVIOLI with Blood 
Orange, Lemon grass and Crispy Vegetables 24- 

ChICken TOrTeLLInI with Tender Scallions, 
radicchio, Spinach and Mascarpone Pink 
Peppercorn Sauce   22-

rIgATOnI with Tender Fresh Artichoke, 
Sun-dried Tomato and garlic Lemon Oil 22-

LOBSTer LIngUIne with Tomatoes in Parsley 
garlic Sauce 28-

Entreés
grILLed VeAL ChOP with Cranberry Olive 
Tapénade, Sweet potatoes and Sake-Orange 
Sauce 39- 

PISTAChIO CrUSTed SALMOn Over Shrimp 
ravioli and Swiss Chard with Orange ginger 
Sauce 
35- grILLed ChICken BreAST with Crispy Polenta, 
Snow Peas, Cippolini Onion, Pine nut and  
Sage Sauce 29- 

Appetizers
AhI TUnA TArTAr with Avocado, Piquillo Peppers 
and wasabi Caviar 19-

POLenTA-CrUSTed SeA SCALLOP with Oven-dried 
Tomatoes, Cream Corn and Shitake Mushrooms   18-

TIger ShrIMP Stuffed with Lump Crab wrapped 
in kataifi (Angel hair Pastry dough) with    
Trio Caviar Sauce 19-

SMOked SALMOn CArPACCIO with Asparagus, red 
Onion and Olive Vinaigrette 17-

 wArM CAMeMBerT CheeSe wrapped in Prosciutto 
with Micro greens and Balsamic reduction 17-

SPICY SLICeS OF BeeF with Creamy Avocado, 
Cucumber and ginger Lemon Sauce  19-

Salads
MIxed greenS with Corn, hearts of Palm and 
Cherry Tomatoes in Lemon Vinaigrette  12-

TrIO OF CheeSe with Salame Milano, Arugula 
and hint of Tarragon dressing 14-

CrAB SALAd with Orange, grapefruit, hint of 
Celery and Lemon Vinaigrette  19-

rOASTed gOLden Beets with Mache, grilled 
Peaches and dried Cherry  
Vinaigrette              14-

SLICed BeeF STeAk TOMATO with watercress, red 
Onion, Feta Cheese and red wine Vinaigrette 14-

CAeSAr SALAd with Parmesan Crisp and garlic 
Crouton 11-

Soup
SOUP OF The dAY 10-
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new YOrk STeAk with Cauliflower Flan, Sautéed 
Spinach and horseradish Cognac Sauce 36-

grILLed LAMB ChOPS with Potato gratin, haricot 
Vert and honey Mustard Sauce 38- 

FILeT MIgnOn with napa Cabbage, Crispy 
gnocchi, and Madeira-Pomegranate Sauce 39-

SeAred dOVer SOLe with Spinach, roasted 
Potatoes and Lemon herb Sauce 42-

grILLed SwOrdFISh with Apple Fries, Baby 
Zucchini and Chili-Cherry Balsamic Sauce 38-

MIxed grILLed FISh (Please Ask Your Server for 
daily Special) M.P.

Desserts
All DESSERtS AND COOkIES $9.50

ChOCOLATe MOLTen CAke Over Chocolate 
Orange Sauce, with Fresh Berries and Chantilly, a 
Berry Coulis and Basil Ice Cream 

BAnAnA UPSIde dOwn CAke Topped with 
Chantilly, Peanut Chocolate Bar and Caramelized 
Banana  over Peanut Mousse, Crumbs, Banana 
Ice Cream and Streusel 

TreS LeCheS  Sweetened Milk Ice Cream over 
dulce de Leche Topped with hazelnut Mousse 
and Croquant, and Chocolate Cookies in a Crispy 
Crepe 

BerrY MArTInI Fresh Seasonal Berries Served in 
a Martini glass

PrOFITerOLe Candied Pistachios and Strawberry 
Ice Cream Profiterole with Pastry Cream, a 
Coconut Cookie and whipped Cream

CrÁMe BrULee Vanilla Crème Brulee with 
Pineapple Infused Caramelized Topping 

FrIVOLeZZe OF hAnd-CrAFTed COOkIeS 
SeLeCTIOn OF hOMeMAde geLATOS And SOrBeTS

ArTISAn CheeSe PLATe wITh FreSh FrUIT And 
hOUSe-MAde COMPOTeS                  18.00 

    Liquid After Dinner
CICAdA SerVeS An exTenSIVe LIBrArY OF 

SPeCIALTY LIqUOrS And LIBATIOnS FOr YOUr 
COnTInUed dInIng And AFTer-dInIng PLeASUre. 

PLeASe ASk FOr The LIST FrOM YOUr SerVer.    

Espresso Drinks
CICAdA PrOUdLY USeS ALeSSAndrO CAFFe 

ArABICA BeAn FOr OUr COFFee And eSPreSSO. 
AVAILABLe ALSO In deCAFFeInATed.    

eSPreSSO     4-

dOUBLe eSPreSSO     5.50

MACChIATO    4.25

CAPPUCInO    4.75

CAFFe LATTe     4.75

CAFFe AU LAIT     4.75

CAFFe MOChA     4.75

Coffee Drinks
ALL COFFee drInkS enjOY The Added  

IndULgenCe OF  whIPPed CreAM. AVAILABLe 
ALSO In deCAFFeInATed.    

CICAdA COFFee     10- 
nocello walnut Liquore, Baily’s Irish Cream & 
Brandy 

IrISh COFFee     9.50 
Bushmill’s Irish whiskey, Sugar & Cream    

jAMAICAn COFFee     9.50 
Tia Maria & rum    

keOke COFFee     9.50 
kahlua & Brandy    

MexICAn COFFee     9.50 
kahlua & Tequila    

hOT TeA  we serve a lovely array to finish out 
your dinner. Please ask your server for today’s 
selections. 

Menu Items and Prices Subject To Change without notice


