
NEKOMATA / 猫又
café à chats / 猫カフェ
Bordeaux / ボルドー

menu
メニュー



V60              
japanese slow coffee extraction
single origin specialty coffee - organic

Espresso / エスプレッソ           
blend specialty coffee - organic

Allongé / ロングコーヒー           
organic espresso, hot water

Double espresso / ダブルエスプレッソ      
doble organic espresso

Noisette / ミルクコーヒー       
organic espresso, touch of organic whole milk

Cappuccino / カプチーノ        
organic espresso, organic whole milk

Mochaccino  / モカチーノ            
organic espresso, chocolate, organic whole 
milk

Latte / ラッテ            
doble organic espresso, organic whole milk

Chocolate / チョコレート           
chocolate, organic whole milk

Chai Latte / チャイラッテ           
spicy black tea, organic whole milk

Golden Week / ゴールデンウィーク              
organic whole milk, spice blend : organic ginger, 
organic turmenic, sanshō (japanese pepper)

Kuroi Latte / 黒いラッテ                 
black sesame cream, activated bamboo       
charcoal, organic whole milk

Matcha Latte / 抹茶ラッテ          
organic green tea matcha, organic whole milk

Hōjicha Latte /  ほうじ茶ラッテ           
toasted green tea hōjicha, organic whole milk

Royal Milk Tea / ロイヤルミルクティー           
japonese specialty
black tea, organic whole milk, organic cane     
sugar
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HOT DRINKS / 温かい飲み物
All our dairy drinks have an organic plant-based milk alternative (oat or almond)



HOT DRINKS / 温かい飲み物
Classic, original or typically Japanese, there is something for you !



Sencha / 煎茶           
green tea
vegetal, iodine notes
from the Kyushu region, Japan

Matcha / 抹茶             
green tea powder
vegetal, marine notes
from Japan - organic 

Hōjicha / ほうじ茶             
toasted green tea  
toasted, coffee notes
from the Kyoto area, Japan - organic 

Yakusugi / 屋久杉          
toasted green tea, smocked with Yakusugi cedar 
wood 
smocked, woody notes
from Yakushima island, Japan

Mangetsu / 満月                    
white tea Bai Mu Dan Yanki
floral, powdery, fresh notes
from the Darjeeling region, India

Shingetsu / 新月                    
black tea
notes of vanilla, stewed fruits
from Nepal

Pu Erh / プーアル茶            
dark tea (post-fermented)
notes of chestnut, humid undergrowth
from the highlands of Shire, Malawi

Ryūjin / 龍神            
blue tea (semi-oxidized) oolong
notes of cereals, country style
from Taiwan

Milky Oolong / ミルキウーロン茶          
blue (semi-oxidized) oolong tea 
steamed with milk
buttery, floral notes
from the Zhejiang region, China

NATURAL TEAS / お茶                5
Rigorously selected from the best regions of the world, our teas are brewed at perfect           
temperature in a traditional Japanese teapot. 
Are you left-handed ? We have a teapot for you !



NATURAL TEAS / お茶
Rigorously selected from the best regions of the world, our teas are brewed at perfect           

temperature in a traditional handmade Japanese teapot. 



Genmaicha / 玄米茶          
green tea and puffed rice
from the Kyoto region, Japan

Sencha Cherry / チェリー 煎茶     
green tea, cherry notes, and cornflower petals
from Japan - organic 

Kukicha Yuzu / 柚子茎茶                          
green tea stems and yuzu
from the Kagoshima region, Japan

Jasmine Flower / ジャスミンの花        
green tea and jasmine petals 
from the Guangxi region, China

Mitsurin / 密林            
green tea, mango and pineapple
from China - organic

Hanami / 花 見          
black and blue oolong tea, rose petals and orange 
blossom 
from China - organic

Fujiyama / 藤山        
green & black tea, red fruit notes, cornflower, rose 
and marigold petals
from China and Japan

Akikaze  / 秋風                                        
blend of five black teas, orange, mango, coconut, 
raspberry, vanilla and rose petals 
from China - organic

Tengoku / 天国        
black tea, vanilla, berries, cornflower, marigold and 
rose petals
from China - organic 

Kerala Chai / ケラケラチャイ         
black tea, ginger, cardamom, cinnamon, cloves and 
pepper
from China

Earl Grey / アールグレイ          
black tea, bergamot and marigold flowers
from Zhejiang region, China

Osmanthus Oolong / オスマンサスウーロン茶      
blue oolong tea and osmanthus pistils 
from the Chiang Rai region, Thailand

Sensai / 繊細                  
white tea, lemongrass, chamomile, cardamom,    
ginger, cinnamon and cornflower petals
from Nepal

Hinode / 日の出
white tea, orange blossom, orange peel and        
marigold petals
from Myanmar and Spain

SCENTED TEAS / 香り茶             5
Rigorously selected from the best regions of the world, our teas are brewed at perfect           
temperature in a traditional Japanese teapot. 
Are you left-handed ? We have a teapot for you !



SCENTED TEAS / 香り茶
Rigorously selected from the best regions of the world, our teas are brewed at perfect           

temperature in a traditional handmade Japanese teapot. 



Sobacha / そば茶             
Japanese infusion of roasted buckwheat 
notes of hazelnut and toasted cereal 
from Brittany, France - organic

Chamomile / カモミール           
floral, honeyed notes
from France

Lemon Verbena / レモンバーベナ         
fresh, lemony notes
from Morocco - organic

Yūwa / 宥和    
sweet mint and rose petals
from France and Bulgaria

Kaju-en / 果樹園               
hibiscus, sweet orange, apple, rosehip, lemon and 
elderberry
various origins

Okinawa / 沖縄             
hibiscus, pineapple, papaya, mango, citrus, grape 
and rosehip
various origins

Capetown Rooibos / ケープタウンルイボス   
rooibos, mango, passion fruit, cornflower petals, 
rose and marigold
from South Africa - organic

Vanila Rooibos / バニラルイボス   
rooibos and bourbon vanilla
from South Africa - organic

Peach Rooibos / ピーチルイボス          
rooibos and peach
from South Africa - organic

NATURALS / プレーン SCENTED / フレーバー

HERBAL TEAS / ハーブティー         5
Our herbal teas are brewed at perfect temperature in a traditional handmade Japanese teapot of 
the capacity of two cups. Are you left-handed ? We have a teapot for you !
Rooibos is a shrub from South Africa that naturally contains no theine.



HERBAL TEAS / ハーブティー
Rigorously selected from the best regions of the world, our herbal teas are brewed at 

perfect temperature in a traditional handmade Japanese teapot. 
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COLD DRINKS / 冷たい飲み物
All our dairy drinks have an organic plant-based milk alternative (oat or almond)

Ramune / ラムネ            
japanese lemonade, pronounced «lamouné»
• plain
• melon
• strawberry
• plum
• yuzu

Ice cream soda / アイスクリームソーダ         
a typically Japanese drink !
ramune melon, or strawberry & scoop of 
vanilla ice cream

Ginger Ale wasabi / 
山葵 ジンジャーエール   
japanese soda
ginger and wasabi based 

V60 - japanese style / アイスV60             
iced japanese slow coffee extraction
single origin specialty coffee - organic

Organic juice / ジュース    
orange or apple

Organic syrup / シロップ          
filtered water, syrup of your choice :
grenadine, strawberry, peach, passion fruit, 
lemon, mint, ginger, elderflower, rose

Mineral water / お水           
Abatilles spring, flat or sparkling
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Iced Latte / アイスラッテ                  
organic double espresso, organic whole milk

Iced Matcha latte / アイス抹茶ラッテ         
organic matcha green tea powder, organic 
whole milk

Iced Hōjicha latte / 
アイスほうじ茶ラッテ    
toasted green tea hōjicha powder, organic 
whole milk

Iced tea / アイス ティー         
ask for today’s flavor

Smoothie / スムージー          
organic fruit juice, fresh fruit
ask for today’s flavor

Milkshake / ミルクシェーク    
organic whole milk, two scoops of ice  
cream : strawberry, vanilla, chocolate,    
mango, yuzu, matcha, black sesame

Unaju                      
finely sparkling organic juice :
• strawberry - basil
• peach - beebalm
• yuzu - cucumber
• apricot - thyme



COLD DRINKS / 冷たい飲み物
Classic, original or typically Japanese, there is something for you !



Compose your bubble tea in 4 steps : 

1. choose your tea 

. black sugar. agave. vanila. caramel. hazelnut. ginger. pumpkin spice

. grenadine. strawberry. peach. passion fruit. lemon. mint. rose. elderflower

BUBBLE TEA / タピオカティー        6

Green Gold / グリンゴールド          
matcha green tea from Japan 

Sweet Morning / スイートモーニング         
hōjicha toasted green tea from Japan

Royal Milk / ロイヤルミルク          
black tea «shingetsu» from India

Indian Summer / インディアンサマー         
spiced black tea «chaï» from China

Dark Cloud / ダーククラウド      
doble espresso

2. choose your syrup 

Blue Jasmine / ブルージャスミン          
jasmine green tea from China and blue 
spirulina

Pink Blossom / ピンクブロッソム          
floral black tea and oolong «hanami» from 
China and dragon fruit

Peachy Cream / ピーチクリーム           
peach rooibos from South Africa
(caffeine free)

Black Shadow / ブラックシャド      
black sesame cream and activated bamboo 
charcoal (caffeine free)

3. choose your base

4. you want it hot or cold ? 

. whole milk or plant-based milk 

   +

. whole cream or soy cream 



BUBBLE TEA / タピオカティー
Very popular in Japan since the 90s, we propose you to discover our homemade recipes of this 

very original Taiwanese drink !



Sando / サンド     
soft bread, filling of your choice :
• egg, Japanese mayo & chives
• whipped cheese, shallots & chives

Taiyaki au comté / たい焼き  x 1
             
     x 2 
Japanese waffle in salted version, filled with 
Comté cheese PDO

Manjū / 饅頭    x 2      
filled little steam buns
• yasaiman (vegetables or shiitake)
• nikuman (chicken and vegetables) 

Edamame / 枝豆     
soybeans in pods

Tsukemono / 漬物                    
set of three Japanese pickles :
umeboshi - salted plum 
takuan - pickled radish 
ao kappa - pickled cucumber and sesame

Snacks / スナック         
• wasabi peanuts
• japanese mix (rice crackers, shoyu & 

peanuts)
• wasabi peas

SALTY / 塩辛い
Discover our japaneses specialties !
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SALTY / 塩辛い
Our salty specialty is called onigiri ! Naturally gluten free, it is a vinegar rice ball filled and wrapped in a 

sheet of nori seaweed.

Onigiri / おにぎり   x 1                     
   
     x 3       
rice ball, filling of your choice 
• salmon, whipped cheese & shiso
• tuna, Japanese mayo & black sesame
• whipped cheese, shallots & chives
• organic smoked tofu, roasted almonds 

& miso

Chibi Bentō / ちび弁当         
two onigiri, filling of your choice 
+ today’s side

Bentō / お弁当           
two onigiri, filling of your choice 
+ protein of your choice: soft-boiled eggs or 
edamame (soybeans)
+ today’s side

Ōkī Bentō /  大きい弁当        
three onigiri, filling of your choice 
+ protein of your choice: soft-boiled eggs or 
edamame (soybeans)
+ today’s side
+ tsukemono or snack of your choice
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Sakura Daifuku / 桜大福  
cherry blossom mochi with anko filling 
wrapped in a salted cherry leaf

Daifuku / 大福  
• shiro mochi (plain mochi anko filling)
• midori mochi (mugwort mochi anko 

filling)
• kuro mochi (mochi black sesame anko 

filling)

Mochi glacé / アイス餅   x 1         
      x 2         
• yuzu (vegan version available)
• matcha
• sakura
• black sesame
• vanila
• strawberry
• chocolate
• blueberry
• mango (vegan version available)
• caramel-almond

SWEET / 甘い
we offer a wide range of pastries, including daifuku or mochi, traditional Japanese pastries made of sticky 
rice dough filled with anko (a sweet red bean paste)
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Taiyaki / たい焼き  x 1         
   
   x 2         
Japanese waffle filled 
choice of filling: organic chocolate-hazel-
nut, yuzu curd, chestnut cream or organic 
blueberry jam

Fresh fruit /  果物
ask for today’s fruit
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Pâtisseries du jour / パティスリー         
see showcase for today’s production : 

yuzu curd cheesecake
brookie chocolate black sesame
matcha raspberry cake
banana bread
nashi crumble, etc...

4 / 5

SWEET / 甘い
we offer a wide range of pastries, including taiyaki, traditional Japanese waffles in the shape of a sea 

bream, which is believed it brings good luck in Japan



EXTRAS / おまけ
Plant-based milk / 植物性ミルク   
almond or oat

Extra shot / エスプレッソのショット          
extra espresso

Syrup / シロップ                      
vanila, caramel, hazelnut, pumpkin spice, 
black sugar, ginger
grenadine, strawberry, peach, passion fruit, 
lemon, mint, rose, elderflower

Spices / スパイス                    
cinnamon, ginger, turmeric, sanshō, shichimi
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On this menu, the prices are displayed in euros, service and taxes included.

vegan / ビーガン contains gluten / グルテン

All our drinks are gluten free. 
For today’s pastries (showcase), ask us for allergen list !

Our dairy drink’s whole milk can be replaced by plant-based milk. 

MORE DETAILS / 詳細



product gluten milk egg soy fish sesame nuts peanut mustard celery
wasabi peanuts x x
chocolate 60% x
daifuku x option
edamame x
ginger ale wasabi x
chocolate icecream x x x
strawberry icecream x
matcha icecream x
black sesame icecream x x
vanila icecream x x
manju x x x
japanese mix x
iced mochi x x option iced 
iced vegan mochi x option
chocolate-hazelnut x x
salmon onigiri x x option
tuna onigiri x x x option x
tofu onigiri x x
cheese onigiri / sando (x) x
wasabi peas x
sakura daifuku
sando œuf mayo x x x x
miso soup x x
vegan miso soup x x x
salty taiyaki x x x x x
sweet taiyaki x x x
tsukemono x
japanese dressing x x x x
yuzu curd x

LIST OF ALLERGENS / アレルゲン



MOOD Traiteur         
chef from Bordeaux, creator of pastries, uses fresh, organic, local and seasonal products

Café PIHA         
Bordeaux-based artisan roaster of ethically sourced specialty coffees

HASNAÂ - La Fêverie         
chocolate maker from Bordeaux, works in ‘bean to bar’ with mainly organic cocoa beans

VRAC Tea shop       
Bordeaux-based house of quality ethical teas, from organic or natural agriculture

MANUFACTURE BORDEAUX
Bordeaux-based factory of sparkling juices in short circuits

Maison MENEAU
St. Loubès-based factory of organic syrups and juices

UMAMI Paris
importer of japanese artisanal groceries

NUNSHEN       
house of quality ethical teas, from organic or ethical agriculture

OUR COMMITTED SUPPLYERS / 
された倫理的なサプライヤー
We are committed to using quality, ethical, organic and/or local ingredients whenever possible.



 ありがとうございました 

visit us on

www.nekomata.cafe

feel free to share your experience at NEKOMATA !

- Japanese reading style : here you are at the end -
 


