DINNER MENU

FAUCHON

LE GRAND CAFE

KYOTO




DINNER MENU

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

IANTCOEmMmIE. Y7 EELI-bDEFERALTVWETS,

All prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
P UILF—DdHBHIEERICHALE SIS0,



MENU CHEF
AXAZ_a—rx 77
¥18,000

APPETISER

Sea urchin royale and Oscietra caviar
EROAODAVIVEA YT RDSFrET

STARTER

Noto shrimp and quail with anise-flavoured jelly
BEEOHICE DS PZXRAKDI 1

SECOND STARTER

Sautéed abalone with coral sauce
Moy F— I571Y—2X

FISH

Ayu fish pie with bisque sauce
D117 EXDY—2

MEAT

Grilled Omi beef, summer vegetables and wasabi condiments
IAEEHEOIU T ILEOIVT 1 EY

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5V XEREEFHAE)
TINREVIREDF—-XtL O3V
PAVAVZ VLAY N e G AR

DESSERT

Vacherin of summer fruits
EOREQOIT 715V




MENU FAUCHON
AZ_a—T#> 3V
¥15,000

APPETISER

Sea urchin royale and Oscietra caviar
ENOOJDAVILEA YT RSFrET

STARTER

Noto shrimp and quail with anise-flavoured jelly
BEEOHIEE DX S PZXRAKDI 1L

SECOND STARTER

Rainbow trout mi-cuit and crispy potatoes
ZIVADEFAT7ERT DO IRT AT

FISH

Ayu fish pie with bisque sauce
D IJ117 EXDY—-2

MEAT

Roasted lamb with rosemary and summer vegetables
FFEEHFFEOOT v O—AVYU—RAKDT 1

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year]
MOF(J S Y X ERREFHAE)
TINREVIREDF-ZLDOT3Y
PAVAXVAD N e (i cAVES,

DESSERT

Vacherin of summer fruits
ENREOT a5V




MENU ENSEMBLE
~ FEAI~
¥25,000

Chef's special OMAKASE course (Reservations required One day in advance)
HIH I TICEFN
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TOHOBICRESIRM ZHEALU RS0 I— X2 CHEWVZLE I,

OMAKASE Menu by our chef

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