


COFFEE

Espresso

Double espresso
Piccolo

Flat white
Americano
Latte
Cappuccino
Mocaccino
Macchiato
Affogato

Extra shot

Soy milk/ Oat milk

10
140
120
150
130
140
140
170
120
150

30

20

HOT DRINKS

Hot chocolate

Hot chocolate & matcha
Hot white matcha

Hot matcha latte

Hot tea

Casablanca, Earl Grey Imperial, French Breakfast Tea, Rouge Bourbon and Thé a L'opéra
Hot yuzu & honey
Hot ginger

170
170
170
170
10

110
10



COLD DRINKS

Iced americano 130
Iced latte 140
Iced mocaccino 170
Iced chocolate 170
Iced chocolate & matcha 170
Iced white matcha 170
Iced matcha latte 170
Iced tea 110
Casablanca, Earl Grey Imperial, French Breakfast Tea, Rouge Bourbon and Thé & L'opéra

Iced yuzu & honey 10
Iced lemonade 120
Iced ginger fizz 120
Still water 55
Sparkling water 75

SPECIAL DRINKS

Iced fox latte* 170
Iced coffee with milk, cookie syrup and cacao nibs

Iced la fleur 160
Sparkling drink with elderflower, vanilla and fresh yuzu juice

Iced uji fizz 160

Sparkling matcha with yuzu and white peach

*Products contain nuts .



PASTRIES
Café Kitsuné fox shortbread 60
Matcha fox shortbread 80
Chocolate fox shortbread 80
Chocolate chip cookie* 80
Croissant 110
Matcha croissant 130
Pain au chocolat 120
Carrot cake* 160
Japanese cheesecake 160
Yuzu choux 240
Matcha strawberry éclair 270
Chocolate tart* 240
Matcha azuki roll 270
ICE CREAM
Dark chocolate 110
Matcha 110
Thai tea 110
Vanilla 110
Wild berries 110
Yuzu sorbet 110

*Products contain nuts .



QUICK BITES

Pumpkin soup
Pumpkin, milk and cream

Egg sando

Toast, egg and japanese mayonnaise

Pork katsu sando

Toast, pork katsu, tonkatsu sauce and cabbage

Parisien sandwich
Baguette, ham and cheese

Avocado toast
Sourdough, avocado and lemon

Croque monsieur
Toast, cheese, tuna and homemade mayonnaise

Salmon and spinach quiche

Salmon, spinach, milk, cream, black pepper, egg and puff pastry dough

Basil and serrano ham quiche

Serrano, mozzarella, egg, milk, cream, cherry tomato, basil, black pepper and puff pastry dough

Charcuterie and cheese board
Assortment of hams and cheeses

190

250

290

320

350

350

350

370

450
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v SPARKLING WINE v (125ml)

NV, Stéphane Tissot, Crémant du Jura, Jura, France
Chardonnay and Pinot Noir. Refreshing, dry, mineral and complex.
Honey with toasted almonds.

2019, Hasta La Vizsla Pet Nat, Sonshine Vins, Alsace, France
Alsace Riesling, Pinot Blanc, Pinot Gris.
Vibrant inviting nose delicate fruit and underlying acidity.

2021, Naturalist Pet Nat Rose, Cambridge Road,Wairarapa, New Zealand
Pinot Gris, Riesling with Chardonnay, Sauvignon Blanc and Syrah.
Lightly sparkling fresh and juicy citrus, tart apricots.

v ROSE

2021, Yetti & Kokonut Fruit Basket Rose, Mclaren Vale, Australia 360
Cabernet Franc, White and Red Semillon, Finot Blanc & Pinot Meunier.
Juicy tropical fruits, touch spice peach, apricot, citrus, white flower.

v WHITE v

2018, Chardoc, Francois de Nicolay, Burgundy, France
Peach, nectarine with lemon peel. Rounded mouthfeel.
Very well balanced.

2018, Riesling Vincent Fleith, Alsace, France 330

Dry and elegant structure. Fresh cut flower blossoms, peach and pears.

2019, Xisto limitado, Luis Seabra, Douro, Portugal 350
Rabigato, Codega, Gouveio, viosinho. Orchard fruit abound,
impressively bright and mineral driven, touch of floral tone

2019, Clar, Finca Parera, Catalonia, Spain
Xarel.lo & Fieldblend. Chardonnay, Gewurztraminer, Malvasia,
Parellada & Garnatxa Blaca. Floral, savoury, spicy

2020, Sciatto, Lammidia, Abruzzo, Italy
Chardonnay. A little musty on the nose with bright fruit.
Excitable acidity and energy with medium intensity

I

(750ml)

1,950
1,950

1,950

1,950

1,650

1,750

1,900
1,900

2,400



2

v RED v (125ml)  (750ml)

NV, Wabi Sabi, Love & Passion, Weinviertel, Austria 310 1,650

Zweigelt and Roesler. Lively and bright with fine soft tannins.
Dark red berries and baking spices.

2018, Hanami, Domaine Bobinet, Loire Valley, France 1,750
Cabernet franc, Firm, fruity and fragrant.
Red berries, spicy, with peppery nose.

2021, Zweigelt Kieselstein, Claus Preisinger, Burgenland, Austria 350 1,900
Zweigelt. Blackcurrant, vanilla, baked apple and an acidic twang on the finish.
Super fresh and juicy

v SAKE v (ml)
Sensation White, Emishiki, Shiga, Japan 2,600
Junmai Daiginjyo, Polishing Ratio 50%. fresh and crisp aroma, (720ml)

full body flavor like Banana or Yogurt. Umami flavor, gentle sweetness
and refreshing acidity. Light spicy finish.

Blue Bottle, Gozenshu 9, Okayama, Japan 2,900
Nama, Junmai, Polishing Ratio 65%. Limited for summer. (500ml)
Muscat-like aroma and Iso a sweet banana-like aroma at the back of it.

The palate is light and very fresh.

Monsoon by Emishiki, Ginfubuki (Kijoshu), Emishiki, Shiga, Japan 3,200
Junmai Daiginjyo, Polishing Ratio 50%. Smooth, voluminous sweet and savory taste. (720ml)
Noble rot wine-like, a rich sweetness with complexity, almost like a well ripen mango.

Intense 612, Emishiki, Shiga, Japan 3,400
Junmai Daiginjyo, Polishing Ratio 50%. Beautiful aroma and juicy sweetness (720ml)
like white peaches. Lively sweet and sour taste reminiscent of peach compote.

Alpha Type 3, Kazenomori, Nara, Japan 4,800
Junmai Daiginjyo, Polishing Ratio 50%. Pleasant fruity aroma reminiscent (720ml)
of La France and Muscat. Fresh carbonation intertwines with a full flavor

and sharp acidity, resulting in a refreshing, light finish.
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