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.
TULF—DHAHAFERNHRLHZSLY,



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

(D723 VEFRY -V 13HES)
MEAT

Roasted quail with spring vegetables and thigh fritters
DXSO/I07 v EHEREERDT 7L

CHEESE +¥2,000

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

MOF(T 5V X ERREFTBAE)
TIIREVIEKEEIDF—tZLDTaY
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

Tarte flambé of fresh onion with nanohana salad
HERTDIILRISIURFEDTEDOYSHHRIINT

MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce

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

OR

Roasted quail with spring vegetables and thigh fritters
DSO0O7 + EHFXERBRADT 7ILY

OR
Grilled Omi beef ribeye +¥3,000

I ) JO-XNTVILEZEDT 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 sea bream with spring carrots and citrus vinaigrette
IOV R BASEHBO D« XTLw ~

SECOND STARTER

Cocotte of fresh onion and farmer's egg
FEREFEHEVSEOI Y

FISH

Salmon mi cuit with braised beans
H—EVD=Fa11 SEHOBUVEAH

MEAT

Beef fillet roti with asparagus and black olive jus
EBEFDLAOCOFT«r PRINSHREEFAY—-TNIa

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 jelly and yogurt sorbet with honey madeleines
BOI1LET—TILEDVILRNBEOVREL—X




MENU FAUCHON
AXZa—T#>23>
¥15,000

APPETISER

Pureed fresh onion, smoked salmon and salted salmon roe
HEROE1—L H—FEYTJaXEEBUVLS

STARTER

Lobster and spring vegetable velouté
ANV—=IVBEDIIV—FT TS5 =)

SECOND STARTER

(uail and foie gras wrapped in cabbage
DXSETFTITSEHBEFvARYDIT7ILY

FISH

Noto rockfish and firefly squid a (a nage
EENEREBEERIINTIOT7SF—Ta

MEAT

French veal roti with butterbur miso béarnaise sauce
ISV AEFFEOOT v BIKIBORT7)LR—IY—2X

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

Sake lees ice cream and strawberry savarin
BERDISXEBDY T 7SV
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