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PARIS KYOTO

MENU OHANAM|

CO CREATED BY OUR CHEFS
BAPTISTE LIMOUZIN AND KEIICHIRO HAYASH]|
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On the occasion of the Sakura bloom, from April Tst to 30th, Chefs Baptiste Limouzin and Keiichiro Hayashi
invite you to experience a culinary journey blending French Japanese harmony at the Grand Café Fauchon,
through the Dhanami” Menu, which signifies “the contemplation of cherry blossoms".
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All prices include consumption tax and service charge. -~
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Please inform us of any dietary requirements and allergies in advance.
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MENU OHANAMI
¥12,000

STARTER

Puree of new onion and sakura shrimp
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TROUT

Mi-cuit rainbow trout with spring vegetables scented with coriander
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SOLE

Poached sole with fondant of leek and new potatoes, white miso beurre blanc
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DUCKBREAST

Duck breast infused with Fauchon tea and roasted white asparagus, sakura vinegar jus
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DESSERT

Strawberry and vanilla tart with sakura and rhubarb jam
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