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DINNER MENU

Our menus are created by our Chef and the Parisian Chef Sebastien Monceaux
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FAUCHON Specialty
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AUl prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
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NOEL FAUCHON
JIILTx23y
¥22,000

GLASS CHAMPAGNE
DS X))\

APPETISER

Mushroom bouillon and cepe mushroom tartlet
F)ANTAIVECYTEDIILEL Y ~

STARTER

snow crab and cauliflower, botargo cracker
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SECOND STARTER

Lightly braised scallops and winter vegetables

Uji green tea ecumenical
N TEHELXBRORVRIAH
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FISH

Golden sea bream and caviar, yuzu scented butter sauce
FEECFvET HFEDINT—-VY—X

MEAT

Duck filet and foie gras, potato fondant, truffled gravy sauce
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DESSERT

“Bisou Bisou™ Lychee and raspberry
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NOEL CHEF
JIILITT
¥28,000

GLASS CHAMPAGNE
DS X))\

APPETISER

Mushroom bouillon and cepe mushroom tartlet
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STARTER

Snow crab and cauliflower, botargo cracker
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SECOND STARTER

Abalone, winter vegetables and sea urchin stew
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FISH

Golden sea bream and caviar, yuzu scented butter sauce
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MEAT

Omi beef and foie gras baked in pie crust, black truffle sauce
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DESSERT

FAUCHON's Christmas 2023 log
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