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11:00 ~16:00 [ L.016:00 ]

— CHEF'S TAPAS -—

Appetizer Platter 3types
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1450
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— LIGHT APPETIZER —

= Shrimp bruschetta

ﬁ%@j\)bxb-\y & 1 pieces 300
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Hand made pickles 600
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Liver paste cassis flavor 680
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3“4@@27)‘*6%5%'7 1 > L DR

— COLD APPETIZER -—

Shrimp spring rolls
BEDERES

2 pieces 660 [ aa 726]
4 pieces 980 [ #a1078]
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Asian potato salad )
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Steamed marinated chicken 870
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Domestic <Shintama> Beef carpaccio 1350
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Marinated octopus ~ Provencal style ~
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) Spicy ) Hot ’i-s With coriander v7-#

Can be left out of coriander
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— HOT APPETIZER -—

Fried pork spring rolls
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Fried duck and gorgonzola spring rolls
BALINTYY=FDAY Y aGITHEES
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Banh Xeo
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Cajun garlic sauteed soft shell shrimp ) o
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Asian french fries
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Chickpea cheese fritters
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Stir-fried water spinach ) )
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— SALAD -—

Green salad topped with coriander and kale ¢
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Green papaya and shrimp salad ) $¢
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— SOUP -—

Today's potage
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Asian steamed clams and mussels
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Melba toast 6pieces
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Baguette 4pieces
INFD B

nate 300 [a330)

265 Jasmine rice
[ 552291 VY AIVIAA fal 550 [#:26051

Wi-Fi

2 pieces 660 [s0726)
4 pieces 980 [ #1078

2 pieces 970 [ 81 1067 )
4 pieces 1450 215951

2 pieces 700 U 770)
4 pieces 1350 [ #:14851
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[ 862 14851

ID:Desalita-Kichijoji-guest
Pass:desalita0614
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When it gets busy,we have a time limit for seating and one drink per person.

— MEAT -—

Beef tenderloin roti 150g
EYAYADE T 1

PAHI T R—RATTAYYaDY—=ATBF UL X0
Roti of red pork shoulder 180g
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Roasted duck 150g
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— MAINDISH -—

Chicken pho ¥
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Blue crab pho
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Bun Bo Hue ” $¢
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Mi Xiao ¥
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Thai style chicken rice 3¢
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Gapao rice 5
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Blue crab curry rice
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Shrimp & Broccoli Banh mi ¢
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Grilled pork Banh mi ){_5
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When it is crowded,seating will be time-based.
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During lunchtime,we ask that you spend at least 700 yen on food and drink per person.

Wi-Fi

ID:Desalita-Kichijoji-guest
Pass:desalita0614

Instagram

@DESALITA_KICHIJOJI

— Soft Drink ¥400 -— — Original Drink ¥450 — @}EM — Alcohol ¥500 -—
5 ¥
Vr AIUE (Ice or Hot) Jasmine tea BR8YV Iy - Homemade ginger ale Er—i Beer
7—n % (Ice or Hot) Oolong tea BR&ELE/AAvYa Homemade Lemon squash AN—=I YU TIL Sparkling wine
Bn—5 Cola BHRELELA R Homemade Lemonade By 2707 White sangria
I %T—N Ginger ale RNhFLT o9 7a—k— Vietnamese black coffe wy 7Y Red sangria
ALUITa—A Orange juice AUYF Y ARMFAI—E— Condensed milk Vietnamese coffee = White wine
7Y TN a—2A Apple juice w74 Red wine
d—¥— (lce or Hot) Coffee NA R—) Highball
ALZ (Ice or Hot) Black tea VEV/YY— Lemon sour
Cocktail ¥850
Classic Gin and Tonic Herb Mojito Homemade MoscowMule 73 Vietnamese Coffee Latte ! Mango Beer £ Red Eye
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Homemade Botanical Lemon Sour
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American Lemonade P
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Gin Daisy
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Mocktail ¥650

Rosehip Peach Tea
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Homemade Botanical Lemon Squash
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BRELevYay Y/, V=&, REZ=ANTVL VR

22

Blue Ocean
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Non-Alcoholic Beer ¥650

Premium Alcohol-Free
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Tra Chanh
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Homemade Panache
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Homemade Shandy Gaff
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Vietnamese Beer ¥1,000
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Saigon Special
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Pietra Chestnut Beer
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