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LUNCH MENU

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.
PUILFE—DHBHIFERICHALEHIIZT 0,



FAUCHON SPECIALTY
JAay IR TF v —
¥8.000

APPETISER

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

STARTER

FAUCHON L Hotel Kyoto salad
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FISH

Iconic FAUCHON coulibiac with beurre blanc sauce
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(D723 VERT—E Y/ 1BHES)

MEAT

Kyoto Pork fillet and roasted root vegetables
REGE T « VREBREOO—X ~

CHEESE +¥2,000

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

Seasonal Bisou Bisou cake
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LUNCH FAUCHON
> JF JA=23>
¥6.,000

APPETISER
Murata’s farm small corn soup
NHEER /A—ILI—2DT7~ R
STARTER
Scallop and autumn delights salad
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SECOND STARTER

Chestnut and mushroom velouté
meX OO TI—T

MAIN

Noto's seasonal fish bouillabaisse-style
BEBEDER J17 V=X T

OR
Kyoto Pork fillet and roasted root vegetables

REBHKD « LREBREOO—X

+ ¥ 1000([CTWX T V(CERERIRETY

Grilled Japanese beef filet ribeye +¥1,500 Grilled Omi beef ribeye +¥3,000
EEFT v LRICER ET40Y TO0—XCERE

CHEESE +¥2,000

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

Seasonal Bisou Bisou cake
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MENU DECOUVERT
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¥10.000

APPETISER

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

STARTER

Salmon Gravlax ~ liri Farm sustainable herb salad ~
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SECOND STARTER

Foie gras and mushroom velouté
JFT7O0SEEODT 13y

FISH

Seasonal fish from Noto, lightly simmered root vegetables
BEEDEIRE DB\ RIA S

MEAT

Grilled beef fillet with roasted eggplant and tomato butter
EEF D« LROOT v BT T XET—ILR VY~

CHEESE +2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 2 Y XERZEFBAE)
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DESSERT

Autumn fruit tart
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MENU FAUCHON
X_Za—TA23>
¥15,000

APPETISER

Turnip flan with basket clams and Tamba black chicken
VIZEIRBRBEED IS Y

STARTER

Pacific saury and autumn flavours tart
MIDBEMDIKE DS JU ML T

SECOND STARTER

Lobster and cauliflower with citrus flavour
HEOE DI Y—ILEEE N 50—

FISH

Seasonal fish from Noto, chestnut and mushroom veloute
BEEOHERBBEEF ) ODTIL—FT

MEAT

Roasted pigeon, pumpkin purée and leg meat falsi
I3 o7 BAOE 1 —LERRAD T 7L

CHEESE +¥2,000

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

Japanese chestnut and baked apple, chocolate sauce with Sansho pepper
MECESD VT IIIRAKROY —X2335
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