A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO



Our menus are created by our Chef and the Parisian Chef Sébastien Monceaux
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FAUCHON specialty
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All 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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STARTER

FAUCHON L'Hotel Kyoto Salad
I+ aVRTIVEBYSE F—F21XAFREALT

Snow crab and cauliflower, botargo cracker
RI)ALA=ZER) TFT—
AZARAID)—RAfILT

Scallop and winter vegetables light broth, Uji matcha foam
RETREZXHFROENEAH
FRARKZEOI X1 —LA

Ohara eggs and mushroom cream
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1,650

3,500

3,800

4,300

All prices include consumption tax and service charge. TR ECIFHE R - F—EXBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L L X — D H B A [FERTIZHS B LHLESLY,




MAIN

Iconic FAUCHON Coulibiac with beurre blanc sauce
24230 TR Fr— 9 JENYY
T—ILTS2Y—R
(74 a3 VEEHY—FE /I BHEE) 3,000

Golden sea bream and caviar, yuzu scented butter sauce
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Roasted lamb filet, white miso cream, winter vegetables stew
FHEDT 4 LAOGOT 4 EAKEOY ) — L
ZHEEODZT— 4,500

Duck filet and foie gras, potato fondant, truffled gravy sauce
BS&ET4+T7T3
RTFEDIT+EY a2 T7DTa 6,800

Omi Beef Roti and Winter Vegetables

Winter Truffle Sauce
IO T 4 EXER
XrYyaz7y—=x 8,000

All prices include consumption tax and service charge. TR ECIFHERL - F—EXAPEEAZHELLEYET,
Please inform us of any dietary requirements and allergies in advance. 7L LX—@D &H DA (FBRTIZH A LELZSLY,




FROMAGE

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

Bread
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All prices include consumption tax and service charge. TR ECIFHE R - F—EXBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L L ¥ —D A A [FFRTIZH B LE IS,
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