— PARIS —

CAFE v RESTAURANT v BAR

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
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PASTRIES & ICE CREAM

Café Kitsuné fox shortbread
Chocolate chips cookie

Croissant

Pain au chocolat
Cinnamon roll
Brownie

Miso caramel éclair
Strawberry tart

Yuzu tart

Japanese cheesecake
Banana cinnamon tart
Affogato

lce cream
Chocolate, vanilla, matcha




Available from 8am to 5pm

BREAKFAST

Truffle eggs two ways

Poached egg, scrambled eggs, white truffle oil, buttered toasts,
mixed mushroom duxelles

Eggs benedicts

English muffin, beef ham, portobello sauteed, emmenthal cheese,
poached egg, hollandaise sauce, mix greens

Azuki toast
Toasted white bread, azuki paste, butter balls and icing sugar

French toast
Brioche soaked in egg, fresh milk, cinnamon, and powdered sugar

toasted with butter, drizzled with honey
Eggs any style
Two eggs with choices of sunny side up, scrambled, or omellet

Pancakes

Fluffy pancakes are topped with strawberries, bananas, and honeycomb
served with a choice of maple syrup or chocolate on the side

Croque-Monsieur

Toasted sourdough bread, tuna with lemongrass and ginger,
pickles, homemade bechamel sauce, mozarella, emmental cheese.

SANDOS

Tuna mayo sando
Brioched bread with tuna, sliced kyuri, Japanese tartar sauce

Beef ham sando

Brioche bread with thin slices of beef ham, mix lettuce salad,
kale, pickled red onion, sandwich sauce

Spicy fried chicken sando

Brioche bread with spicy fried chicken thigh, asian slaw,
gochujang chili mayonnaise

Pork belly sando

Brioche bread with pork belly, shallot aioli, kimchi, mix mesclun salad, fried kale



Available Tlam until closing time

QUICK BITES

Grenaille potatoes

Baby potatoes served with sweet chili sauce
Hand-cut fries

Hand-cut fries served with wasabi mayonnaise
Spicy fried cauliflower

Fried cauliflowers, gochujang sauce, sesame seeds

Truffle mac and cheese balls
Macaroni, parmesan, cream cheese, white truffle oil, homemade tomato sauce

Chawanmushi
Japanese-style egg, shitake mushroom, cilantro, wasabi mayonnaise

Chicken karaage

Chicken thigh, spicy tempura batter, lemongrass mayonnaise

Nori with spicy mayo
Nori, flour tempura, served with spicy mayo

SOUP & SALADS

Chicks on green

Shredded roasted chicken leg, curry kale, house salad dressing,
baby potatoes, egg, croutons

Wakame salad

Mixed mesclun salad, dry wakame, cabbage, carrots,

fried shallots, cherry tomatoes, kewpie sesame dressin.

Caesar salad

Baby cos romaine, chicken katsu, caesar dressing, crunchy croutons,
parmesan cheese, parmesan crackers

Mushroom soup
King oyster mushrooms, cream, croutons. Served with toasted bread

Cauliflower soup

Fresh cauliflower, cream, garlic, bay leaf. Served with toasted bread



Available Tlam until T0pm

PASTA DISHES

Beef ravioli
Homemade ravioli pasta, beef and ricotta cheese filling, classic tomato sauce

Mushroom pasta

Linguine pasta, mix of sautéed mushrooms, parmesan cheese, truffle oil

Crab pasta
Crab claw, linguine, chili flakes, garlic, butter sauce

Pink sauce rigatoni

Rigatoni & la Provenc¢ale, seared salmon fillet

RICE DISHES

Gyudon

Sautéed beef shortplate, Japanese rice, sautéed onions,
hard-boiled egg, butter soy sauce, herbs

Grilled chicken nanban
Grilled chicken, egg mayonnaise, Asian slaw, Japanese rice

Sea bass grenobloise

Pan seared seabass, lemon butter sauce, asian rice pilaf, mini garlic croutons

Pork belly katsu don

Pork belly, katsubuoshi, spicy mayonaise, Japanese rice

Crispy duck leg

Flash-fried shredded duck leg, baby corn, haricort vert,
south-East Asian spicy sauce. Served with Asian pilaf rice
Miso-teriyaki gindara

Miso-teriyaki marinated Gindara, roasted seaweed. Served with nori pilaf rice

Truffle wagyu don

Beef striploin, poached egg, nagoya sauce, Japanese rice



Available Tlam until T0pm

MAINS

Kitsuné burger

Beef patty, mayonnaise, emmental cheese, fried egg,
a choice of bacon, sliced smoked pork belly, or sliced smoked beef brisket,
Served with hand-cut fries

Steak frites

Seared beef striploin, beurre maitre d’hétel, mix mesclun salad
Served with hand-cut fries

Duck confit

Slow-cooked duck leg, mashed potatoes, tomato, grape concassé.

Classic roasted chicken

Half roasted chicken with herbs butter, demi-glace sauce, creamy sauteéd kale,
grenaille potatoes, mushroom duxelle.

Grilled salmon with roasted paprika

Grilled salmon, roasted paprika, creamy sauteéd kale, grenaille potatoes

Pork ribs

Asian style baby back ribs, grenaille potato, mixed greens
Topped with cherry tomato salsa



Available Tlam until T0pm

DESSERTS

Daifuku mochi

Mochi filled with creme d’ange and strawberries.

Yuzu pannacotta

Classic pannacotta cream custard topped with yuzu jam.

Profiteroles

French choux pastry, créeme mousseline, served with warm chocolate sauce.

Tiramisu

Classic coffee-flavoured [talian dessert.



