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LUNCH MENU

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

IARTOEmIE, VITDNEELEDDZERALTNET,

FAUCHON specialty
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AUl prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
FLLX—DHAEAIEERICESRLECEZE,



FAUCHON SPECIALTY
A3 VITRF v —
¥8 000

APPETISER

Creamy corn soup
~OEOODDOD T - 1N

STARTER

FAUCHON L"Hotel Kyoto Salad

J#2aVihTIVRETSS
T—Fa1XX5T)

FISH

Iconic FAUCHON Coulibiac with beurre blanc sauce

JA3VITRFrv—IJUEYYD J—)LTS5SUY—2X
(DY a VRS —FEV /I rEHES)

MEAT

Veal filet, white miso cream,
Winter vegetables stew

FFEILROOT « EHRIBOD ) — L
RERDST—

CHEESE +¥2,000

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

MOF (7 5 v X ERREFBMAE)
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DESSERT

"Bisou Bisou™ Hazelnut
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MENU FAUCHON
AXZ1—TA4>23>
¥6,000

STARTER

FAUCHON L'Hotel Kyoto Salad

J#2avViRhTIVRETSS
T—Fa1XXITI

OR

snow crab and avocado, crunchy root vegetables salad
AL HZETRAR BEOYSFHIT

MAIN

Iconic FAUCHON Coulibiac with beurre blanc sauce

J#23aVI0RFrv—OUEYYD =I5 Y—X
(D42 a VR —F Y/ rBHES)

OR

Veal filet, white miso cream,
Winter vegetables stew
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OR
Grilled Omi beef ribeye +¥3,000
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CHEESE +¥2,000

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

MOF (7 5 v X ERREFMAE)
TILIREVIEKEEIDF—ITELDY 3y
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DESSERT

"Bisou Bisou™ Hazelnut
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MENU DECOUVERT
XZ1—5 14X/ —
¥10,000

APPETISER

Creamy corn soup
~OEODDOT T R

STARTER

Scallops and cauliflower tabbouleh
RITFEENVITST—NDITL

SECOND STARTER

Ohara eggs and mushuroom cream
KEREROFHPEED D L— L

FISH

Cod fish and winter vegetables in a light broth
8o ELBEOEO\EIAH

MEAT

Braised beef cheek, coloured carrots custard
SHERADILEEEDAED T4 VTV

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(ZD 5 XERFEEFHAER)
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DESSERT

Vacherin with marron and mikanglier
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NOEL FAUCHON
JIILTx23y
¥22,000

GLASS CHAMPAGNE
DS v )\ a3y JYUawvk

APPETISER

Mushroom bouillon and cepe mushroom tartlet
F)INTAIVECYTEDIILEL Y ~

STARTER

snow crab and cauliflower, botargo cracker
AT HZERI)TST—
NSR=ZD'J—X{EIUT

SECOND STARTER

Lightly braised scallops and winter vegetables

Uji green tea ecumenical
N TEHEZBROBRVRIAH
FRAKRODIF1—LA

FISH

Golden sea bream and caviar, yuzu scented butter sauce
FEECFvET HFEDINT—-VY—X

MEAT

Duck filet and foie gras, potato fondant, truffled gravy sauce
BBETIAT IS RFEDITA VT Y
kJa17JmIa

DESSERT

“Bisou Bisou™ Lychee and raspberry
J#23Y ITRFv—
EXEX SA4F IS VRT—X




