A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO



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

IRTCOBEmE. YT IHBELZEDEFBALTVET,

FAUCHON Specialty
J#2avI{UTERHLTVBR Y IRF v —FT 1w 1T,

All prices include consumption tax and service charge.
RETIFHER - Y-EIREFALHRELEDET,

Please inform us of any dietary requirements and allergies in advance.
PUIWF—DHBHEFEFICHSRALEIET 0,



STARTER

FAUCHON L'Hotel Kyoto salad
D223 VRTFIREREY ST A—F1 XX

Marinated sea bream with spring carrots and citrus vinaigrette
BIADV IR BASBEHBO T+ T W

Lobster and spring vegetable velouté
FV—IVBEDII—F TS5V Z—)

(uail and foie gras wrapped in cabbage
DRASETFTIS BEFvARVYDT7ILY

1,650

2,800

4,800

4,300

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L L ¥ —D H B H LB RTNZH B LHLIESLY,




MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce
J#423VII0RFv—DOUEYYD
J—ILTS5VY—2X
(T3 VEEY—EYNR1E8HES)

Noto rockfish and firefly squid a la nage
BEBDEBERERIITNIDTS>F—Ia

French veal roti with butterbur miso béarnaise sauce
IS YUIREFFOOT v+ BIKBORT7)R—IY—X

Beef fillet roti with asparagus and black olive jus

3,000

4,200

b,300

EEFT« LRAOOT v PXINSHIRERFYU-TNDI 1 6,800

Roasted Omi beef Loin and spring vegetables with red wine sauce

WIFO0—XXREEFXOO-—~ KTITYY—X

8,000

All prices include consumption tax and service charge. TR T IFHE R - F—EXABEEAZHELLEYET,
Please inform us of any dietary requirements and allergies in advance. 7L L X —D &H B F [FFR/IIZHS B LHELIEELY,




CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5 Y X EREESFHAE)
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FTwywETJUa1rtwv o 3'900
SNACK
Bread
IRV R AVIS——2 800

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7L ILF—D&H S HIEFR/IICE B LHELFEELY,
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