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*Reservation required for restaurant use.
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Shimogyo-ku, Kyoto city
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https://hotelfauchonkyoto.com
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*Prices include service charge and consumption tax.
*Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions.
*Please note that menus and pricing may change according to the ingredients without prior notice.
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*Phatos shown are for illustration purposes only.
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The "Noél Chef" dinner menu begins with seasonal amuse-bouches featuring snow crab and Oscietra caviar, setting the tone for an exclusive holiday dining experience.

Lobster, foie gras, and truffles add to the luxurious ingredients, while local specialties such as Omi duck and Omi beef elevate this Gourmet Hotel's Kyoto-French menu - Perfectly capturing
the festive spirit of Christmas.
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A delightful selection of festive menu items adorned with charming Christmas decorations is ready. The vividly green pistachio Christmas tree and the aromatic Irish coffee mousse

are the pastry chef's top recommendations. For savoury options, the popular salmon en crodte “Coulibiac” from our lunch menu makes an appearance in a mini size, allowing you to enjoy
FAUCHON's signature flavours in just one bite. And our pink chocolate fondue invites you to dip fresh fruits by yourself and enjoy a fun, interactive dessert experience.
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