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KYOTO




LUNCH MENU

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

IARTOEmIE, Y2 IDEELI-LDZEFEALTNET,

FAUCHON Specialty

2430\ THRELTWA Y R TFv—T (v 2 TY,

AUl prices include consumption tax and service charge.
RECITHER - Y —EAHESATERELLYET,

Please inform us of any dietary requirements and allergies in advance.
TLILF—DH LA IFFRIHBLEZS,



FAUCHON SPECIALTY
JA23Y ITRFv—
¥8 000

APPETISER

Murata’s farm small corn soup
NHEE /S—ILI—>0OFFr - R

STARTER

FAUCHON L'Hotel Kyoto salad

D423 VIRFTIVEE TS5
Z—F1XARX5AI

FISH

Iconic FAUCHON coulibiac with beurre blanc sauce
J#23aVI0RFrv—DOUEYYD TJ-)LTS5Y—2X

(D723 VEFRY -V 13HES)
MEAT

Roasted Kyoto pork, sauteed summer vegetables and spelt
RESEKDST EBFEEBEDYT—

CHEESE +¥2,000

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

MOF(J SV AERFESFHAE)
TIIREVIEKEEIDF—tZL DTV
FwywETJa1rtwvo

DESSERT

Seasonal Bisou Bisou cake
J#93VI0RFrv—ZHOEXEX




LUNCH FAUCHON
>JF JA3a
¥6,000

STARTER

FAUCHON L'Hotel Kyoto salad

J#2avViRhTIVRETSS
T—Fa1XXITI

OR

Hamo and eggplant marinade, tomato and green bean salad
BEBETMFOVIR BV RETYT VEDYSHHEIIT

MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce

J#23aVI0RFrv—DOUEYYD =I5 Y—2X
(DAY a Vs —T /I 18HEE)

OR

Roasted Kyoto pork, sauteed summer vegetables and spelt
RESBEDST EBFREEEEZDY T—

OR
Grilled Omi beef ribeye +¥3,000

I JO0-XDTVILEZEDT 2

CHEESE +¥2,000

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

MOF(J 5V XA ERREFTBAE)
TIIREVIEKEEIDF—tLDTV3 Y
FTwWwETJa1rtwvo

DESSERT

Seasonal Bisou Bisou cake
J#23aVI0RFv— ZHOEXIEX




MENU DECOUVERT
AXZ1— T 14X\ —
¥10,000

APPETISER

Murata’s farm small corn soup
NHER R—-ILI—-—V0OTFF~r - R

STARTER

Grilled Tuna~ Nice style salad~
YOOOSUI ~Z—XEYSH~

SECOND STARTER

Consommé of hamo
EOIVYX

FISH

Noto sea bass with mariniere sauce
BEEENDXAF VUZI—-ILY—X

MEAT

Roasted sesame flavoured beef filet and summer vegetables
HRNESEESF D « LRCEHFXOOT v

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5 Y X ERREFHAE)
TIIREVIREDF-TZL O3V
FTwvEeIJUarttvo

DESSERT

Melon and coconut blancmange
AO>EdDFvYNISIUVYYIT




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 Av—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
EORENDT 715V




	スライド 1
	スライド 2
	スライド 3
	スライド 4
	スライド 5
	スライド 6

