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DINNER MENU

Our menus are created by our Chef and the Parisian Chef Sébastien Monceaux

ITARTOEMEI. P2 I7PEELELDZFEALTNET,

FAUCHON specialty

JA 3N THIEHLTWE VIR FNY—T 4w 2T,

All prices include consumption tax and service charge.
REITHER - Y—EAMZEAERELLGYET,

Please inform us of any dietary requirements and allergies in advance.
FULLX—DHAHHIEEFICHSRLECIEELY,



MENU CHEF
AXZ1—217
¥18,000

APPETISER

Abalone and tomato cream soup
VY EDOL—LA

STARTER

Red squid from Noto with caviar, green vegetables ratatouille
BEEORTHEFvET BEXOSH o1

SECOND STARTER

Pan seared foie gras with seasonal fruits
TJHAT7OSHRITLVEENREE

FISH

Pan seared fish of the day, bouillabaisse style sauce
BEODRIL T4 VVR—-XVY—-2

MEAT

Charcoal grilled Omi beef, Kyoto vegetables and black Shichimi spice mix

THDRNGET RERE B TR

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)

MOF(T S Y XA ERREFBAZ)
TIIREVIEKEELODF—tZL O3 Y
FTywETJDartwvo

DESSERT

Seasonal tart and yoghurt sorbet
ZHIOFIET-TILEDYVILXR




MENU FAUCHON
AXZa—T#>23>
¥15,000

APPETISER

Abalone and tomato cream soup
eV ERDOL—LA

STARTER

Red squid from Noto with caviar, green vegetables ratatouille
BEEORTHEFvET7 BEXOSH o1

SECOND STARTER

Edamame beans risotto with eel and foie gras
DTS KREDYYV Y MEILT

FISH

Pan seared fish of the day, bouillabaisse style sauce
ARNDKRIL T R—-U—2

MEAT

Citrus gravy glazed duck breast
BEIRN DS HED T 1

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5V XERREFHAE)
TIIREVIRELDF-CZLDOT3 Y
FTwwvEeIJUarttvo

DESSERT

Madagascar vanilla brulee with ice cream
VOAXAIENZSDOTV1L 71 IRR




MENU
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¥25,000

Chef's special OMAKASE course (Reservations required One day in advance)
HIHE TICEFH

S

JIJDBEETAZa—

ZOHOAICRELIBEMEFERLUZREND I - X =2CHEVELE T,

OMAKASE Menu by our chef

We will prepare the best course using the best ingredients for the day.




MENU VEGAN

FAUCHON
LE G

RAND CAFE

KYOTO

This is a vegan-friendly menu.
CHELIFE—AUREAZ2a—ERYFETS,



MENU VEGAN
E—HUXZa1—
¥12,000

APPETISER

Port wine flavoured melon
RIVSBEODEZAOVVYYXR

STARTER

Summer vegetables tabouleh
BN TL

SOUP

Avocado mousse and tomato cream
PRAOARONNNOPERYEDI—F

TEMPURA

Kyoto vegetables tempura
REROXRS

RISOTTO

Risotto with mushrooms and summer truffle
F)IAEHVYV—RUITOUY WY~

DESSERT

Seasonal fruits and coconut sherbet
EHOTIL—VEITFTVYDYILAR
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