IN ROOM DINING MENU
AIIN—LAIATZ T 1—
/:00-10:00

FAUCHON BREAKFAST
J#>3y JLwvwOIrPX kK
¥, 389

Fauchon tea of the day / Coffee

Ceylon / Rooibos / Coffee
RKEHDI7AY3aYr+—/ VAR FT1—
d—ke—

Selection of breads and viennoiseries
JLbykEDTSy I DX —tLOYa Y

Fruit juice (orange / grapefruit) or Yamada Farm Low-Temperature Pasteurized Non-Homogenized Milk

LI 1—-X - OL—TFTI—YI1—2X
i3 ]
LI FARUSHERRE ) VR E4,

Fresh fruits
JLw>a7J)b—Y

Yogurt from Yamada Farm
WWHRIZOI—T )L~

Seasonal salad
—XFILTSH

Eggs (one of the following)
Omelette / Scrambled egg / Sunny-side up / Poached egg
SNEHE(TFEE L D 1m)
LY/ ROSVITNWIVvD /B4R /R—FRIvT

Assortment of accompaniments

Potato, Kyoto pork sausages and bacon
HFaHOE3=’E
N7~ REBERAOY—t—IJ, XR—=3V




IN ROOM DINING MENU
TN —LIAZYTAZa—

11:30-20:30
STARTER
FAUCHON L'Hotel Kyoto salad Marinated scallops and root vegetables
J223aVRTIVEREYSS NAZBE ERBENDY Y X
¥1,815 ¥3,080
Bread Snow crab and taros crepe with Oscietra caviar
NYRAVII—Z2 AT AZEFvET BEFOOL—TF
¥880 ¥5,280

Foie gras with cabbage and chicken broth

tatthEErEnJr3a Yy
¥4,730
FISH
Iconic FAUCHON koulibiac with beurre blanc sauce Noto fish and root Veggtable étuvée
J#93VIT0RFrv—DOUEY YD BEENAREZXBTEOIFIN
J—ILJS5Y—2X HAKEOIT—IL TSV
(J#3a S8y —FE /13 HES) ¥4,620

¥3,300




IN ROOM DINING MENU
AIIN—LAIATZ T 1—
11:30-20:30

MEAT

Tamba deer steak with foie gras and sauce poivrade Beef fillet steak and taro fondant
FEEEEE D4 770 SMDRT L EEFT VREBEFDI VT Y
V—XRIDTS—R ¥7,480
¥4,950

Omi beef loin and truffle sauce
FETHEO—XAEXTFFEOO— L KU1 TJMIa
¥8,800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5 XERFEFHAER)
TIIREVIREDF-CZL O3V
FTwywvEeIUartvo
¥4,290

All prices include consumption tax and service charge. REEIZIHER - —ERBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L ILX—M&H B A IFBRTIZH A LHELESLY,
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