DINNER MENU

FAUCHON
LE 3

RAND CAFE

KYOTO




DINNER MENU

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

IARTOEmIE, Y2 IDEELI-LDZEFEALTNET,

All prices include consumption tax and service charge.
REITHER - —EAHEEATEHRELLYET,
Please inform us of any dietary requirements and allergies in advance.
TLILX—DHAHHIFTERIHEBLELI S,



MENU CHEF
AXZa1—>2r17
¥18,000

APPETISER

Cold tomato cream soup
AEWEYERDDOL—L4

STARTER

Noto squid tartar, asparagus and Oscietra caviar
BEBDIRTNDBIVIIL PRINSHREFD T RSFvET

SECOND STARTER

Sauteed abalone with coral sauce
MY sF— 1511V —2X

FISH

Hamo and lobster with sea urchin butter sauce
@A Vv—ILBE EFNS—

MEAT

Grilled Omi beef, summer vegetables and wasabi condiments
T4V I EFFELEOI YT EY

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5 Y XERFEFHEAE)
TIIREVZIREIDF—XtEL O3V
FTwwvEeIJJartevd

DESSERT

Vacherin of summer fruits
EOREOT 715V




MENU FAUCHON
AXZa—T#>23>
¥15,000

APPETISER

Cold tomato cream soup
AEVWEYRDD L —L4

STARTER

Noto squid tartar, asparagus and Oscietra caviar
BEBDIRTNDBIVIIL PRINSHREFD I RSFvET

SECOND STARTER

Rainbow trout mi cuit and potatoes crispy
TIVRD=F a1 ERT DIV T T Y

FISH

Hamo and lobster with sea urchin butter sauce
g A v—ILEE EN/NS—

MEAT

Roasted lamb with rosemary and pumpkin gnocchi
O—XVYU—&FBMFFEOOFr AN 3avF

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5V X ERREFTHAER)
TIIREVIRELDF-CZL DI 3 Y
FTwwvEeIJJartevd

DESSERT

Vacherin of summer fruits
SEORENDT 715V




MENU
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¥25,000

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

SL

JIJHETAZ2—

ZOHOAICRBELIBEMEFERLUZRENOD I - X =2CHBRVELE T,

OMAKASE Menu by our chef

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