IN ROOM DINING MENU
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/7:00-10:00
FAUCHON L'HOTEL KYyOTO BREAKFAST

42 3VRTIVREBCHE
¥6,655

RTINS REEVLBABISO L -3 =TI~ ZHOIIL—VYOERDEDE. U355,
OO0V T URZEDMD/NVESFESERITEELHF<TZT 0,
A4 VREREA =5 —EBLTHS5H DD L.
HRUTET—JILETCCHRETECVEREE T,
Inspired by Locally-sourced ingredients, FAUCHON L'Hotel Kyoto presents a signature “Kyoto-French” breakfast menu.
Enjoy an appetiser course of plain yoghurt from Kyoto's Yamada Farm, a seasonal fruit platter and salad,
croissants and other breads.
- please enquire with your serve should you require an additional serving of bread.
For the grand finale, a main dish of your choice will be served freshly cooked to your table.

DRINK MAIN DISH WITH CHEF'S SELECTED INGREDIENTS
TEORUYDODHRNSABECECEIXVERITET A7 VR E FROHFNSH—DHEVZTL)
Drinks are served free-flow and brewed using natural Millennium Water from Kyoto Please choose one of the following main dishes

(L2 / Tea) ~TFEFAOFEVE TWABISUKE ] SFELTBEL T~
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TFEKTENZARBD I 4= 3>F +— / FAUCHON Tea of The Day using Millennium Water SEOBPYE L IR SRR — Y BY— -, \yYaKF kR

(Y hD1T+F «— / Caffeine-free Tea) SARLERD 2SN, )

AR5+ — / Rooibos Tea ‘WABISUKE”, a free-range egg from Uji, Kyoto, cooked the way you like -

DAV AVHRECB TR R+ IIN—TF 1 — / Enjoy the natural flavour of these local eggs alongside colour fixative-free bacon, pork sausage. and hashed potatoes.

Sustainable herb tea grown with FAUCHON tea leaves A T4USYTr " wHH LY/ FAICHON loonic Orelette.

[J—k&— / Coffee] TL—YEULLEEMEANT(EY M A2 Y F—=X YwIalb—L)
- FEKR U w FO—t— / Drip coffee using Millennium Water Plain or Stuffed (Tomato, Onion, Cheese, Mushroom)

" IXTFLwY /Espresso

s AU F—_ / Americano B. ZDODOIVREE / Egg Dish

- TFF—_ / Cappuccino [(ROZVTWIvE BEEE R—FRIvS WTH] H5—M

AT AL/ Caféau lait Choice of Scrambled, Fried, Poached or Boiled

“ AT TS5 /Café latte

- FAT T / Decaffeinated C. BLKI2. . ATV TYUR Lk

(B / Japnese Tea] @ Grilled Salmon marinated in white miso, sake lees, and white wine

- FAE / Sencha green tea
(5 U2 / Hojicha roasted green tea

[2) 32—/ Cold Drinks) X
FLYIT1-R/T—=TFIN—=YT1—-X/ TPvIITIa—-X/ E. REPABTENZZHBROLTVIRL 7Y —TF 1 IR VEEE EE(C ¥
LIFRPISERRE A Local steamed vegetables with olive oil and ponzu vinegar
Orange juice / Grapefruit juice / Apple juice / Milk from Yamada Farm, the nearest Local farm to the Hotel

D. 4R/31 XE D+ Ve R H—ORAMEOR kS €
Teriyaki Kyoto chicken, cooked with wine vinegar and 4 spices

F.KM00% D723/ 0T—F DU—L&X—=TIo0v IR @

100% gluten free rice-flour FAUCHON Pancakes with cream and maple syrup

BNMTHERELBVERITET, XOVITTHFARUMITIIZS 0,
Complimentary side dishes are available upon request
[X—Z 7 Soup]
NHREE/—ILI-YOFRFrFIIND—-VR—TF/
IRISO—RY / HFZMEREOKRIZT
Sustainable corn soup with Murata Farm’s Pearl corn / Minestrone / Kyoto Kantoya miso soup

[2U7)L / Cereal]
J95)—>/ =YL= / F—r=—)U / Granola / Com flakes / Oatmeal

[ S8R & 58 / Rice and Kyoto pickles] *™

REECLODD / BEXRDE D
Kyato “Koshihikari” white rice / Domestic rice porridge (Okayu)

- . U "‘i@ c L RTBUTY @ e OLFEYIU— @ R
Signature Vegetarian Gluten-free Japanese-style




FAUCHON MEETS WAE

CHEZ FAUGQG

11:30~20:30(L.0O)

AT—027)ybk s I&HY—0OA> Steak frite Omi WAGYU beef sirloin

160g /¥10.349  200g /¥11.933
300g/¥15,101  400q /¥18,269

AT—927V) vy EESE)TO—R Steak frite Japanese beef rib eye
209 /%6547 300/ ¥8.237
4009 /¥9.926 500 /¥11.618

AT—92) vk BEESF T Steak frite Japanese beef fillet
150/ Y7603 200q / ¥8.686
300g/¥10,842  400q / ¥12.989

4330 N\—H—GEIH10%/3T 1)
FAUCHON burger (100% Omi WAGYU beef patty)
¥4.978

EEFT4LIHY R Japanese beef filet katsu sandwich
¥4,757

XERDOEBIITE AT ANIRD %A 758 R fi4& T, The above prices include a 20% discount exclusively for in-house guests.
K ERDEEEICIEN%DIL—LY—ERBEMNEFNTLVET , The above amount includes a 10% room service charge.




IN ROOM DINING MENU
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11:30-20:30(L.O)

STARTER
Caesar salad Salmon mousseline and autumn vegetables,
= -—u>5 salmon roe cream with smoky aromas
¥] 815 fEDL—R ) — X ENBFH
BEDED TSN ) — L
¥3.080
Grilled mackerel with citrus notes, beetroot and red onion marinade Fricassee of mushrooms, chestnuts and foie gras
HEDEDBDI) T E—YVERERBDV X F)AETvTr—"1 JFT7ITSOHITVAVE
¥4,620 ¥5,170
Bread
INT Y SILDT 7Y
¥880
FISH

Noto cod, Comté cheese and potato espuma
BEEOIE OV F—XERTRODIXR TV
¥3,300

Noto righteye flounder baked in puff pastry with autumn eggplant
BEDRADL 1 EMMFD/IRA1BHES
¥4,620




IN ROOM DINING MENU
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11:30-20:30(L.O)

MEAT
Roasted Omi duck, grape jus infused with spices Roasted Japanese beef fillet with autumn vegetables
IO OF « X\ 1 AEMH B @B DY 1 EEF D« LREMBEOOT
¥5.720 ¥7.4680

Charcoal-grilled Omi beef sirloin, red wine sauce
WIAO0—XXAOT IV V=T 7 V)b—T 2
¥8.800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5 Y X EREEBFHAE)
TINREVIRLDF—tZLDY3Y
FTwveIJdUarevd
¥4,290

ALl prices include consumption tax and senvice charge. RECITHE - H—EXHEEAIZHELABYET,
Please inform us of any dietary requirements and allergies in advance. 7L L —MD BB A (XBRNZH HLHELIZELY,




