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 VRTFIEEY ST A—F1 XX 1,650

Marinated scallops and root vegetables
NIZBEREDV 'R 2800

Snow crab and taros crepe with Oscietra caviar

2O AZEFvET BEFOOL—T 4,800
Chicken and mushroom soup 4300
TR EEN T3 '

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. 7 L JLX—MD & B A (X FRTIZH B LHELLESLY,




MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce
J#423VII0RFv—DOUEYYD
J—ILTS5VY—2X
(TJ#2VaVERY—TY/I\1BHET) 3,000

Noto fish and root vegetable étuvée
E%@@%tgﬁﬁml;lf\‘ Elllikﬂ%d)j—)bjiy 42[][]

Tamba deer steak with foie gras and sauce poivrade
FEREBE D47 0SDRIOL VY—IRARDTTS—R 4500

Beef fillet steak and taro fondant
EEF D LACEEBEFO ATV 6,800

Omi beef loin and truffle sauce

MIFO0-XRERXTFEOO—-A~ KU1 T0OIa 3000

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)
TIIREVZRELDF—ItZLOY3Y

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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