
Café Kitsuné Jakarta offers a creative 
and comforting cuisine, French bistro classics and international dishes, 

revisited with a unique Japanese touch.

  
ALL PRICES ARE SUBJECT TO GOVERNMENT TAXES

WWW.CAFEKITSUNE.COM  CAFEKITSUNE    CAFEKITSUNEINDONESIA #CAFEKITSUNE

C A F É  R E STAU R A N T B A R



  

 

Teas & herbal teas
Matcha tea 
Matcha latte
White matcha
Chai latte
Dirty chai latte

TEAS & MORE
  

Ube latte

Hot chocolate
Hot chocolate & matcha
Yuzu & honey

 

Still water(350ml/750ml) 
Sparkling water(350ml/750ml) 

Japanese milk tea

 

 

 

 
 

 
 

   

  
Juice orange, mango, strawberry,

 
 

Fresh fruit tea 
 

   
 

 

Espresso
Double espresso
Americano
Macchiato
Piccolo
Cortado

COFFEES

Cappuccino
Latte Extra shot

Non-dairy milk
almond, soy, oat 

Salted caramel latte

Cold Latte Bottle-to-go

Sweet cold latte

Sea salt latte

Moccacino

Pandan latte
Kitsuné espresso shake

booster, immune

Flat white

Caramel cappucino

Charcoal latte

Choco ginger latte

lychee tea, peach tea, lemon tea

Butterscotch latte

Spanish latte

Bottle-to-go

Iced chai tea
Iced tea



Palais royal gardens

 

Irish whisky, yuzu, honey, matcha, tonic water

Aoyama gin fizz

 

Dry gin, thai basil cranberry syrup, lemon, egg white, soda water

Yokosso

 

Chamomile gin, honey, lemon, pineapple juice, prosecco

Parisian coffee martini

 

Vodka, coffee liquor, espresso, almond cinnamon syrup, cream

Spice sour

 

Bourbon whisky, lemon, spiced earl grey syrup, white egg 

 

 COCKTAILS

Japanese gimlet
Gin, cointreau, yuzu juice, sakura syrup

Blackberry blossom
Gin, black-raspberry liqueur, lemon, cranberry juice, prosecco



 

 
Cloudy Bay, Sauvignon blanc, New Zealand  
Lifted citrus aromatics of kaffir lime and grapefruit

 WINES

WHITE

Babich Marlborough, Sauvignon blanc, New Zealand
Fresh tropical fruit flavours – Crisp finish

Viña Maipo Vitral, Sauvignon blanc, Chile
Very fresh, full-bodied with a long mineral and citric persistence

Cloudy Bay, Chardonnay, New Zealand
Aromas of peache, nectarine, aromatic herbs and biscuit

Sterling Vintner’s, Chardonnay, California
Apricot, Bartlett pear, hints of peach, pineapple, spices, toasty, maple, vanilla notes

Creamy palate, melon and peach flavours – Clean, dry finish

Batasiolo Gavi, Italy
Fresh and floral nose, good intensity and persistence

Tariquet classic, France
Floral aromas, citrus with beautiful shades of exotic fruits

Tariquet, Chardonnay, France
Its subtle bouquet reveals floral notes, fresh butter and hints of vanilla

Vidal-Fleury, Côte du Rhône blanc, France
Fresh (apricot, melon) and dry (almond)

Da Vinci Pinot Grigio, Italy
Extremely balanced, bouquet of floral aromas coupled with ripe flavour of fresh apple, 
citrus, and tropical fruit flavours

Wolf Blass Bilyara Sauvignon blanc, Australia
Lemon, lime, grapefruit, sour sop, dry, refreshing wine

Babich Hawke’s Bay, Chardonnay, New Zealand



Babich Marlborough Pinot Noir, New Zealand
Smoky dark fruits with nutmeg, strawberry and plum 
mix with bramble and raspberry notes

Viña Maipo Vitral Cabernet Sauvignon, Chile

 

Berry aftertaste, with a perfect balance of fruits and polished tannins

Mi Terruño Reserva Cabernet Sauvignon, Argentina

 

Smooth and fresh, black fruits, mineral. Fatness and persistence with the fruit

I Muri Negroamaro, Italy
Spicy and fruity, with blackberry notes

Zolla Primitivo Merlot, Italy
Rich aroma of ripe red fruits, cherry, berry, with notes of cinnamon

Batasiolo Barbaresco, Italy

RED

Viña Maipo Vitral Carmenere, Chile
Aromas of plum, blackcurrant, chocolate and hints of coffee

Intense and persistent aroma, with hints of flowers, cooked fruits and spices

Clarendelle Red Private Label, France
Dark fruits, chocolate, well-balanced acidity, a savoury character, 
ends on spicy tobacco notes

Clarendelle Rouge, France
The bouquet is complex and fruity, with blackberry and blackcurrant overtones

Wolf Blass Bilyara Cabernet Sauvignon, Australia
Blackcurrant and creme de cassis, dry, full bodied wine



Farnese Pipoli, Rosato, Italy 
Bright raspberry, hints of cherry, sour black cherry and pansy

Vidal Fleury, Côte du Rhône rosé, France
Floral (peony), caramel, fruity (raspberry), creamy, mineral on the final

Tariquet rosé, France
Red pomegranate, mild spicy notes

ROSÉ



Maker’s Mark
Jameson

Monkey Shoulder

Jim Beam White
Johnnie Walker Black
Singleton 12 

Glenlivet 12

WHISKY & COGNAC   

Absolut Blue
Grey Goose

Skyy

 VODKA

Ozeki Chobei Daiginjo 300ml

Dassai 39 Junmai Daiginjo 720ml

Umenoyado Gin Junmai Daiginjo 720ml

Hakuryu Junmai Daiginjo 720ml

 SAKE

SOFTNESS & BUBBLES

Batasiolo Moscato Spumante, Italy
Pleasant aromas of Moscato grape, apple, fruits and white flowers

Moët & Chandon Ice Impérial, France
Fruity aroma, grapefruit, ginger notes and quince

Wolf Blass Bilyara Sparkling Brut, Australia
Golden yellow color with fruity nose very citrus start with balanced fruitiness 
and some brioche in the middle with a very refreshing finish

Batasiolo Moscato d’Asti, Italy
Aromas of rose, peach, white fruit, apricot, fig and orange blossoms



LIQUEURS

Kahlua
Campari
Cointreau
Carpano bianco
Carpano dry
Antica formula
Baileys

TEQUILA & RUM   

Don julio reposado 

Patrón anējo
Bacardi light
Plantation 3 stars
Plantation original dark

1800 silver

Sapporo
Bintang

BEERS

Bintang crystal

GIN

Beefeater 
Bombay sapphire
Hendricks
Roku japanese craft

330ml
330ml

330ml

  


