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16:00 ~22:30 [ F.L.O 21:30 / D.L.O 22:00)

COLD

Shrimp spring rolls 2pieces
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Greencurry flavor potato salad J
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Steamed marinated chicken
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Domestic <Shintama> Beef carpaccio
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Marinated octopus ~ Provencal style ~
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Norwegian salmon carpaccio
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Hand made pickles
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Liver paste cassis flavor
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Chilled mushroom and shrimp confit
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Melba toast 6pieces
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APPETIZER
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Fried pork spring rolls 2pieces
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Fried duck and gorgonzola spring rolls 2pieces
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Banh Xeo 4pieces
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Cajun garlic sauteed soft shell shrimp j e
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Today's Vegetable fritters
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Chickpea cheese fritters
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Asian french fries
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Shrimp toast ~ Mango chili sauce ~
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Seasonal fish fritters ~ Escabeche style ~
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Beef hanging and water spinach plancha J
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) Spaicy ” Hot += With coriander
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Can be left out of coriander
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CHEF'S

Wi-Fi
ID:Desalita-Kichijoji-guest
Pass:desalita0614

RECOMMENDED

TAPAS

Appetizer Platter 3types or 5types 37 1450 sz 159)
HIER Y &bt 3 or 54

CHEESE

57 2280 sz 25081

Charcuterie Plate 4types /v )

CHARCUTERIE
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Cheese Platter 4types F—XDREY &hYE A& 2680 #2948
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Camembert 50g A=Y NR—) 880
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Parmigiano reggiano 30g WVI V=) Ly I y—) 950
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Mimoletto 30g SRR 980
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Cha Lua 40g Fag= T 600
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Saucisson Sec 30g U wie 720
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Smoked duck ham 40g IS D1 ER 950
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Hambon Cru 40g P W U B 1200
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Dried fruits 20g 220 Whole wheat crackers 5pieces 280
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Green salad topped with ¢

SALAD

oriander and kale
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If you use the restaurant after 4:00 PM, a seating fee of 400 yen per person will be charge
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Asian Romaine lettuce salad j
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Green papaya and shrimp salad .J bl
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Today's potage
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Asian steamed clams and mussels
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Truffle-scented chicken pho
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Pineapple fried rice
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Extra large serving of rice

Beef tenderloin roti 150g
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RICE & CURRY

SOUP
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NOODLE

Extra large noodles #xs# 400 [ 0]
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Please order rice separately

MAIN

Beef cheek stewed in red wine 2250
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REHZEAATHRERODRIZFHEBELAL LI

Roti of red pork shoulder 180g 2150 Pan-fried beef fillet 120g 3980
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Roasted duck 150g 2180
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Bucket 4pieces
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T2 2) VR AIUYITA

. ’ w«« With coriander rs7—%
Spaicy ) ) Hot +*
/ Can be left out of coriander B Y /s HE

P =
| !
}

<~ 2-De salita-~: <~

Standard course ¥4000 ......

i. — COLD APPETIZER -—

Steamed chicken breast
EBEHRADT 7 T—Ib
Shrimp spring rolls
BEOEEEX

— HOT APPETIZER -—

Deep-fried pork spring rolls in mesh rice paper
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Banh Xeo
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Clams and mussels steamed in wine
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— MAINDISH -—

Roasted duck
ABoOD T 1

— NOODLE or CURRY —

Blue crab pho or Blue crab curry
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— PALATE CLEANSER — | 4)

Sherbet or Tea or Coffee _
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TUNVF—FHECE U SERICBHEUMIF 2TV,

If you have any allergies, please let us know in advance.
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