A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
KEORB(THER U IREBSALRE T,

Please inform us of any dietary requirements and allergies in advance.
TUILF—DH3AEERICHSRULEZS L,



STARTER

FAUCHON L'Hotel Kyoto salad
D43 VRTIVREBTI ST A—F 1 XXI1)

Tabbouleh of seafood and summer vegetables
BMACBEHEXROI T

Abalone and seaweed jelly with sweet corn and sea urchin
MEBREDY 2L TEREER

Hamo beignets with summer truffle and ratatouille
ORI OV—hkUa1JES5 o1

1,650

2,800

4,200

2,800




MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce
D423 VII0RFrv— DUV VD
S A DAY
(D74 Y3a VT —F Y/ 7aHES)

Pan-seared seasonal fish from Noto in Provencal style
BEECENBRORDL JOTJ7 VXA

Roasted (amb with summer vegetables and olive jus
FEOOT v EBREA)—TNDIa

Roasted Japanese beef tenderloin

and summer vegetables with wasabi-scented jus
EEFT « LREEFHROOT v ILEOESI 1

Straw-fired Omi wagyu beef Loin
with summer vegetables and Tasmanian mustard

THAO—XADERS EFRESI IV VAT —R

3,000

4,200

5,800

6,800

8,000




CHEESE

Cheese selection from Hervé Mons [MOF, French best craftsman of the year)
MOF(D 5 Y X ERFEFBAE)
TILREVIERELDF—IZLD Y3V
FTwveId)arevd 3,900

SNACK

Bread
INT Y RILT 7Y 800
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