Limited menu of the October 2020

Déngxi

DINNER MENU

dongxi.tokyo
dongxi_tokyo

EXPRESS BITES

TOKYO TAPAS

=E/pm R
Fresh vegetables<East> 600 4
with homemade spicy soybean sauce (GF) . . i A
D.LY Spring roll Lamb meat Manti (Turkish Dumpling)
Fresh vegetables<West> 600 (GF) (vG) with spicy Wakasa Heshiko sauce 900 4 with yogurt sauce 8oo / /
with black Shummus % Chili l ; 1200 % %
. . . ili garlic sauté
. . .. - 2P 900
Muscat with shrimp chili salt 600 (GR *Wh|te s‘hrlmp Miang-kham (2p) e “Wrapped in an herb called betel leaves
Wrapped in an herb called betel leaves
Dongxi nuts <East> 500 » . .
*Peanuts flavoured with fish sauce and oriental herbs (GF Duck LaaP in a lettuce CUP(ZP) 800 / / Fr-led Shrlmp seasoned
with Szeohuan pepper salt 800 (6P
Dongxi nuts <West> 500 .
g (R (ve) Green papaya and Fried sweet potatoes with blue cheese 800 (GF)
*Almonds flavoured with zaatar and honey .
Heshiko Som-tam salad 800 (GF)
Marinated Okinawan okra
with tomatos 700 (eR (ve) Cheung fan /Stewed pork shank &
/RONPO’ . Minced pork meat 1000
%gﬁ Roasted cauliflower and * Rice noodle roll stuffed with stewed pork shank & minced pork meat
" lentil salad 700 (GF) (VG)
. Cheung fan w/Prawn & Crab 1000 (G
Szechuan style wagyu with burdock / // Grilled eggplant and * Rice noodle roll stuffed with prawn and crab
and Japanese pepper hotpot 2600 G 800 (GF) )
grape salad Oyster street-style omelet 1200 (GF)
. *Usil -
Blue crab and glass noodle sauté Dried Tofu and Using Kyoto free-range cezs
in hotpot 2300 n grilled zucchini salad 800 (v&) Dongxi tomato stew
with Lamb and Tofu 1400
*Craft tofu made of 100% japanese soybeans from tofu-ya Yuu
g 0 ap & N 0 0 D ‘E *Hamanatto:japanese traditional fernentation food from Shizuoka
TEEIYEE
Chicken meat balls and beets Pho 1300 i e 22 4
*Rice noodle of Niigata pref.
Clams and Aosa seaweed Kalguksu 1200 . .
& Salted pork berry grill Skewer of flavored minced meat ,
Beef cheek meat with green asparagus with Chili jam 1600 (GF) with pineapple sardine sauce 1000 /
thick rice noodles 1600 . :
Grilled green and white asparagus
*Rice noodle of Niigata pref. Slow cooked lamb Shank’ ) 8 P 8 %
marinated with 10 spices with fermented Tofu sauce 1200 [;F]
with yoghurt and mint sauce 2500 (GF) Grilled prawn with spicy Romesco sauce 1400 (R
Black Angus Beef Misuiji grill 2400 Wrap up kit 400 | Jasmine rice 400 | Cilentro 300
H BkEH M
Douhua Vietnamese "Ché" style 800
a Y iﬂ *Please give us 30min to cook from rice
Strawberry and rose Pavlova 800 (GF)

Pandan leaf Granite and

coconut icecream 600 (GFI(VG)

Dongxi Mooncake 600
Assorted Icecream 600 (GF)
Today's Dessert 800

(GF) Gluten Free

_—_g Fried Tofu and grilled green onion on claypot rice 1700
*Craft tofu made of 100% japanese soybeans from tofu-ya Yuu
Grilled avocado with free-range eggs and minced pork on claypot rice 1700
*Using Kyoto free-range eggs
== Lamb Shawarma in claypot rice 1800
ZAS
Duck leg and Foie gras on claypot rice with Spice orange source 2800
[
(VG) Vegan } Hot Level [EEW Recommended

S/DES
—i&

Wrap up kit 400
Wrap up anything

you like stickiness

Jasmine rice 400

Rice with good aroma and

All menu items are subject to change due to arrival of ingredients from the market.

Cilentro 300

Goes well with any dish



