DINNER MENU

FAUCHON
LE 3

RAND CAFE

KYOTO




DINNER MENU

Our menus are created by our Chef and the Parisian Chef Sebastien Monceaux

IARTOEmIE, Y2 IDEELI-LDZEFEALTNET,

All prices include consumption tax and service charge.
REITHER - —EAHEEATEHRELLYET,
Please inform us of any dietary requirements and allergies in advance.
TULILX—DHAHHIEERIEBLEZSLY,



NOEL CHEF
JTIb>rxT 7
¥25.000

APPETISER

Scallops and bottarga cauliflower mousse
MYFTHEENSR=Z AIJVITST—-—NDL—X

STARTER

Snow crab and root celery remoulade with Oscietra caviar
ATAAZEREOVDLLS—R AT RSFvET

SECOND STARTER

Blue lobster with cabbage
ANV —=ILTI—DF v RV H

FISH

Monkfish and root vegetable étuver
RO v EXFHEOIF aN

MEAT

Omi beef Wellington, Foie gras and truffle sauce with carrot chips
WIFDT7V0I—~ 22703 1TNI1 AED/ISTD

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5 Y XERFEFHEAE)
TIIREVZIREIDF—XtEL O3V
FTwwvEeIJJartevd

DESSERT

Red fruit parfait Bisou Bisou Nogl"
IRV ZIL—Y D /LT T “Bisou Bisou Noél”




NOEL FAUCHON
JINTFY3Y
¥20,000

APPETISER

Scallops and bottarga cauliflower mousse
MITEENDSRXR=AVITISZT—DL—X

STARTER

Snow crab and root celery remoulade with Oscietra caviar
ADAAZEREOVDLLS—R AT ~SFvET

SECOND STARTER

Foie gras with cabbage and chicken broth
TATPITSEFIXYFoRY, HBOTr3IY

FISH

Monkfish and root vegetable étuver
IROO T v EXHFROIFaN

MEAT

Chevreuil de Tanba poéle, Fondant de chataigne et sauce poivrade
FREOROL BEQO I VEY—=ARDTTS—R

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5V X ERREFTHAER)
TIIREVIRELDF-CZL DI 3 Y
FTwwvEeIJJartevd

DESSERT

Red fruit parfait”Bisou Bisou Nogl"
IRV T JL—Y D /LT T “Bisou Bisou Noél”
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