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' k i Reception lounge will host a “FAUCHON Countdown Party” on 31 December.
. ¥ h Celebrate the heralding of the new year with friends and family in an air of intimacy.
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” RS \ - » = ¥ < food > canapé, sweets
E2 B ‘ ‘ , < Free-flow drinks > champagne, white & red wine, soft drinks
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N ’ Wed 1 January - Wed 8 January
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N i :x = Everyone’s a winner with our FAUCHON Lucky bags!
’. g g Featuring all sorts of treats, including restaurant and accommodation vouchers,

the New Year Bags will be on sale at our Pastry & Boutique FAUCHON.
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. F #9HAR / Reservation period
GaleJ[te deS ROIS : Fri 1 November 2024 - Tue 28 January 2025

& LEAR / Pick-up period
Mon 6 January - Fri 31 January

A1) F )L / Original ¥3,800
B3 ALVE T / White bean paste strawberry ¥4,200
XELIEDIZE . EFLRI / Shipping fees additional delivery
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The FAUCHON Galette des Rois returns with an all-new flavour for 2025.
In addition to the French-style classic, with almond cream filling,
FAUCHON is offering the pastry with locally produced white bean paste
for a distinctly Kyoto-style experience.

The ever-popular Kyo-ceramic féves will reflect the zodiac with a snake
figurine and a scrumptious viennoiserie respectively.
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*Prices include service charge and consumption tax. @ @faUChOﬂ lhotel ky0t0

*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.
*Photos shown are for illustration purposes only.

HP - https://hotelfauchonkyoto.com > [l X
! - @fauchonhotelkyo



https://hotelfauchonkyoto.com/

PATISSERIE & BOUTIQUE FAUCHON

.
Eayiak/Til
Biche de noél EXEX Hr—IL—X
Bisou Bisou gateau aux fraises

Gateau aux fraises

Christmas cake Whle et

EXEXHh—vaas

tZtZ jﬂ‘—j |/—7{‘ ¥6,500 / ¥1,200 Bisou Bisou gateau chocol

Bisou Bisou gateau aux fraises "

WBbEZDOia—kr—* ¥4,800(45). ¥6,200(5%)/ ¥880

Gateau aux fraises :
EavsaRk/TiL ¥6,800 / ¥831 &
Biiche de noél

EXEX #ib—305 ¥6,200/ -

20%—2a IVaA L—2a

Bisou Bisou gateau chocolat ' }
se au fromage fruits rouges

L—R A 70%—Ua IaA L—2a ¥500/-

Mousse au fromage fruits rouges XEXEX Ab—3a5¢LL—R #+ 7OY—C2 FYad L—Pald
ERERETYT
% Bisou Bisou gateau chocolat & Mousse au fromage fruits rouges are available for delivery only
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FAUCHON L'Hotel Kyoto presents a tempting lineup of b original cakes to sweeten this Festive Season.
With reservations now open, orders can be commissioned for home-delivery (Japan-only) or collected at the hotel Patisserie Boutigue.

F %9 EARE / Reservation period #ELUHAR / Collection period
Tue 15 October - Sun 15 December Mon 16 December - Wed 25 December
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Stollen vssm Christmas Hamper  vas00/12.000
abk—=L2FIUTFIL

Stollen Original
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Stollen Agrume

abk—Lr EVHH50R1)— FAUCHON
Stollen Pink Cranberry R
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GRAND CAFE FAUCHON Christmas Special Menu

Sun 1 December - Wed 25 December

Z2F 11:30 - 14:30 ¥20,000
T 47— 17:30 - 21:00 ¥20,000/¥25,000

(20 -125T 4 F—I1F¥25,000D 7)
(Dinner menu for 21- 25 December exclusively ¥25,000 )
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Le Grand Café FAUCHON will serve an exclusive Christmas Dinner menu for the

month of December. Guests are invited to our penthouse to enjoy an intimate

dining experience, whilst basking in a gorgeous panorama of the Higashiyama
Mountains and Kiyomizu Temple.

FAUCHON

SALON DE THE

Christmas Afternoon Tea

Mon 25 November - Wed 25 December
11:00 - 13:00 / 14:00 - 16:00 / 17:00 - 22:00 {19:30L.0.)
265REHI. ZF 49/ 2-hour sessions, reservation required

¥8,000
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FAUCHON L'Hotel Kyoto is proud to present a Festive Afternoon Tea Service | [
in celebration of sustainable well-being. As a special gift, afternoon tea

guests will be treated to a mini hand-cream set
from the holistic cosmetic brand, Jurlique.
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