


Short Black
Long Black, Flat White
Latte, Cappuccino
Mocha
Iced Lemon Coffee
Iced Coffee

Regular
�3.9
�4.9

�5.4
�6.9
�6.9

Coffee

Make it iced
Add espresso (shot)

�1
�1

Chai Latte
Matcha Latte
Chocolate

Milk
�4.9

Medium
Replace Milk 
(Almond, Oat, Skim, Soy)

  �1
�0.7

Coke, Zero
Solo, Sprite
Ginger Beer
Lemon Lime Bitters
San Pellegrino

Soft Drinks
Earl Grey
Green Tea
Eng Breakfast
Peppermint
Honey Yuzu

�3.9

�4.9

Tea

Honey Yuzy Soda
Blue Citrus Calpico
Green Tea Yuzu Sour
Mango Coconut Milk Cap

�6
�7
�8
�10

Mocktail
Apple
Orange
Pineapple

�5.9

Juices
Drinks

�3.5

�4.5
�6.9
�5

Regular

Please advise our staff if you have any food allergies or special dietary requirements. Gluten Free - GF Vegetarian - VG Vegan - V

Black Curry
Sliced Wagyu Beef
Hamburger Steak
Chicken Katsu

Pork Katsu
Chicken Karaage
Calamari

�25
�24
�22

�23
�21
�20

All options come with rice and veggies

Sides
Wedges - Spicy Mayonnaise
Spring Roll - Sweet Chili Sauce
Plain Rice

�7
�7
�4

Dessert
Matcha Shaved Ice
with Warabi Mochi and Red Bean
Chocolate Mousse
Rhubarb with Orange and Vanilla Ice-cream
Matcha Panna Cotta
(Mix vanilla buttermilk with raspberries and blueberries as a garnish)

�12

�12

�12

Teriyaki Fish
Teriyaki Chicken (G.F. Option)
Udon Noodles
Takikomi Rice with Menchi Katsu

Bento
�25
�21
�22
�22

Chicken Karaage
Roast Beef (G.F. Option)
Beef Hamburger
Miso Eggplant (G.F. Option)

�21
�21
�21
�18

JA SQUARE



MENU
D R I N K S



MENU



COCKTAIL & BEER

Cocktail
Espresso Martini
Absolut Vodka, Freshly Brewed Coffee, Kahlúa, Dark Chocolate, Biscoff

Margarita
100% Blue Agave Tequila, Cointreau, Lime, Agave

Toblerone
Frangelico, Kahlúa, Baileys, White Crème de Cacao, Fresh Milk, Dark Chocolate

Botanic Gin
Butterfly Pea Flower–Infused Gin, Lemon, Sparkling Water, Elderflower, Orange

Bloody Gin Sour
Shiraz-Infused Gin, Lemon, Egg White, Angostura Bitters

Japanese Slipper
Midori, Cointreau, Lemon, Cream, Green Apple

Beer
Carlton Draught 

Asahi Dry 

Corona 

Tsingtao

18

23

18

22

20

19

9

10

10

10

Glass

Bottle



Wine

Sake

WINE MENU

Sparkling White Brut N.V. – Foxeys Hangout (Mornington Peninsula)

Sauvignon Blanc – 2023 Higher Plane “Fumé” (Margaret River)

Chardonnay – 2023 Perihelion (Adelaide Hills)

Pinot Noir – 2024 The Red Fox (Mornington Peninsula)

Syrah – 2021 Fairbank (Central Victoria)

-

10

12

12

14

150ml

65

42

45

45

55

750ml

Gangi Junmai Ginjo Mizunowa 
The flavour is preserved, maintaining its freshness. Soft
and delicate on the palate, with a smooth, clean finish.

Gangi Junmai Sparkling 
Naturally carbonated Junmai sake, with bubbles 
formed during fermentation rather than artificial injection,
ensuring exceptional quality and refined flavour.

Suntetsu (Serve chilled or warm)
Fresh and elegant on the nose, with aromas 
of freshly squeezed, unripe green melon, finishing dry and crisp.

55 

58

300ml

120ml 180ml 1.8L

130139
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