LUNCH MENU

FAUCHON
LE 3

RAND CAFE

KYOTO




LUNCH MENU

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

IARTOEmIE, Y2 IDEELI-LDZEFEALTNET,

FAUCHON specialty

2430\ THRELTWA Y R TFv—T (v 2 TY,

All prices include consumption tax and service charge.
REITHER - —EAHEEATEHRELLYET,
Please inform us of any dietary requirements and allergies in advance.
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FAUCHON SPECIALTY
JA23Y ITRFv—
¥8 000

APPETISER

Murata’s farm small corn soup
NHEE /S—ILI—>0OFFr - R

STARTER

FAUCHON L'Hotel Kyoto salad

D423 VIRFTIVEE TS5
Z—F1XARX5AI

FISH

Iconic FAUCHON coulibiac with beurre blanc sauce

J#23aVI0RFrv—DOUEYYD TJ-)LTS5Y—2X
(D3 VR —TEV/IN18HET)

MEAT

Kyo-mochi pork marinated with white miso sauce and roasted, winter vegetables and black garlic
BRI CVIRULEREEEROOT v+ EHREEZVZD

CHEESE +¥2,000

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

MOF(J SV AERFESFHAE)
TIIREVIEKEEIDF—tZL DTV
FwywETJa1rtwvo

DESSERT

Seasonal Bisou Bisou cake
J#93VI0RFrv—ZHOEXEX




LUNCH FAUCHON
>JF JA3a
¥6,000

STARTER

FAUCHON L"Hotel Kyoto salad

J#2avViRTIVRETSS
T—Fa1XXITI

OR

Crab crispy and radish salad
XDAHZDDIVRT « 7V ERDRIBOY S FEIL

MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce

J#23aVI0RFrv—DOUEYYD =I5 Y—2X
(DAY a Vs —T Y/ 18HBES)

OR

Kyo-mochi pork marinated with white miso sauce and roasted, winter vegetables and black garlic
BRI CVURUERESEOOT v+ EHREEZVD

OR
Grilled Omi beef ribeye +¥3,000

I JO-XDTVILEEDT 2

CHEESE +¥2,000

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

MOF(J 5V XA ERREFTBAE)
TIIREVIEKEEIDF—tLDTV3 Y
FTwWwETJa1rtwvo

DESSERT

Seasonal Bisou Bisou cake
J#23aVI0RFv— ZHOEXIEX




MENU DECOUVERT
AXZ1— T 14X\ —
¥10,000

APPETISER

Murata’s farm small corn soup
NHER R—-ILI—-—V0OTFF~r - R

STARTER

Marinated scallops and root vegetables
INZEERED VI R

SECOND STARTER

Snow crab bisque
XID)1H_DODERD

FISH

Cushion of sole and Noto wakame seaweed with Kaga lotus root risotto
BEEOEFEECODASOO VY MELYIYOUY Y MEIIT

MEAT

Beef fillet steak and taro fondant
EEF T LREBEFOD I A5V

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(ZD 5> AERFEEFHAER)
TIIREVIREDF-TZL O3V
FTwvEeIJUarttvo

DESSERT

Strawberry “Amaou” parfait
HFEHFOD/INILT 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
ATAHA_EFvET BEFDOL—T

SECOND STARTER

Chicken and mushroom soup
tAamBEEN T3y

FISH

Noto Fish and root vegetable étuvée
BEENARERXBEODIFINGKREBO T —ILIT SV

MEAT

Tamba deer steak with foie gras and sauce poivrade
FEREEE DA T7ISDRITL Y—RIHTS—R

CHEESE +¥2,000

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

MOF(J S Y XERFZEFHAE)
TILREVIEKEIDF—tL DYy
FwyWwETJ)a1rtwvo

DESSERT

Strawberry “Amaou” parfait
HEHFO2D/NILT T
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