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KYOTO




LUNCH MEeNU

Our menus are created by our Chef and the Parisian Chef Sébastien Monceaux
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FAUCHON Specialty
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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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FAUCHON SPECIALTY
JAay VT RTF v —
¥3,000

APPETISER

Murata’'s farm small corn soup
NHRER /—ILI—>0TF 1 - R

STARTER

FAUCHON L Hotel Kyoto salad

DAY IVRTIVREBT S5
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FISH

Iconic FAUCHON coulibiac with beurre blanc sauce

A3 VIITRFrv—DOIUEVYD T—)L TS5V —X
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MEAT

Spiced roast duck with pumpkin purée
TEXEFEIBERAOCOT v EMIOE 1—L

CHEESE +¥2,000

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

MOF(7 5> X EXRREFHBAE)
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DESSERT

Seasonal Bisou Bisou cake
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LUNCH FAUCHON
> JF JA3
¥6,000

APPETISER
Murata's farm small corn soup
NHEER /A—-ILI—2DT7+ R
STARTER
Pressed Kyoto red chicken and pistachios, summer vegetable salad with Ume purée

REMBEEXIFAODT L v OO - —EEFROY S5

SECOND STARTER

Hamo beignets with Edamame risotto
BONZIT REOUY W MEIIT

MAIN

Seasonal fish from Noto with mariniere sauce
gEEOER VI __I—J)LVY—X

OR
Spiced roast duck with pumpkin purée

TEXEIBWARAOOT v EOOE 1—L

+ ¥1000(C CWX T V(ICEERBETT

Grilled Japanese beef filet ribeye +¥1.500 Grilled Omi beef ribeye +¥3,000
EEFT v LARICERE TN JO—-XICERE

CHEESE +¥2,000

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

MOF(D =V XERZEFTHMAE)
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DESSERT

Seasonal Bisou Bisou cake
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MENU DECOUVERT
X_Z1— T4 XN —
¥10,000

APPETISER

Murata's farm small corn soup
NHEEER /S—ILI—>DTFF+ - R

STARTER

Tuna and caviar with tomato jelly
YoOEFvrE7” RV ERDI L

SECOND STARTER

Hamo beignets with Edamame risotto
ONZI REDUY W MENT

FISH

Seasonal fish from Noto with citrus butter sauce
BEZDER HEEDED /NS —Y—X

MEAT

Roasted beef filet, summer vegetables and wasabi condiments
HEFD« LREEFHFXOOT v ILEDI 2

CHEESE +¥2.000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5V XERREFHAE)
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DESSERT

summer fruits and coconut blancmange
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MENU FAUCHON
X _Za—TA=23>
¥15,000

APPETISER

Sea urchin royale and Oscietra caviar
EROOJAVILET YT RSFrET

STARTER

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

SECOND STARTER

Rainbow trout mi-cuit and crispy potatoes
ZIVADEFAAERT 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)
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DESSERT

Vacherin of summer fruits
ENREOT a5V
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