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,

AUl prices include consumption tax and service charge.
RECITHER - Y —EAHESATERELLYET,

Please inform us of any dietary requirements and allergies in advance.
TUILF—DHAHHIEFRIZERLHELZS,



MENU CHEF
AXZa1—x7T
¥18,000

APPETISER

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

STARTER

Snow crab and taros crepe with Oscietra caviar
XD H_&FxvET7 BEFDOL—T

SECOND STARTER

Creamed lobster with black truffle
AV—IVBEEENYITDT7SOL—LA

FISH

Noto fish and root vegetable étuvée
BEEDAREEBEDIFINBKREND T —ILITSY

MEAT

Roasted Omi beef, burdock and red wine sauce with Japanese pepper
ETIHAO—XAOOT r \B)14E LR ORD 1~y — X

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

Strawberry “"Amaou” parfait
HEHFODNDNRILT T




MENU FAUCHON
AXZa—T#>23>
¥15,000

APPETISER

Scallops and bottarga cauliflower mousse
RITEENSR=ZAVITISZT—DL—X

STARTER

Snow crab and taros crepe with Oscietra caviar
XD H_&FvET7 BEFDOL—T

SECOND STARTER

Chicken and mushroom soup
tABEEED T3y

FISH

Noto fish and root vegetable étuvee
BEENARERXBEODIFINGKREBO T —ILIT SV

MEAT

Tamba deer steak with foie gras and sauce poivrade
FEEREEE D2 POSORIL Y—IRIIS—R

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)

MOF(T 5V X ERREFTBAZE)
TILREVIEKEIDF—tL DYy
FwyWwETJ)a1rtwvo

DESSERT

Strawberry “Amaou” parfait
HEHFO2D/NILT T




MENU
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~ A1~
¥25,000

Chef's special OMAKASE course (Reservations required One day in advance)
HIHFE TICEFH

SL

JIJHETAZ2—

ZOHOAICRBELIBEMEFERLUZRENOD I - X =2CHBRVELE T,

OMAKASE Menu by our chef

We will prepare the best course using the best ingredients for the day.
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