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KYOTO




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.
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FAUCHON SPECIALTY
A>3 JTRF 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

D423 VIO0RFrv—DOIEVYYD T-)LTS5VVY—X
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MEAT

Beef braised in red wine with smooth potato purée
GFARADKRI T VRAHEBSNEIRT ~DE1—L

CHEESE +¥2,000

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

MOF(D S Y XEFREEHBNAE)
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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 v R

STARTER

Snow crab and root vegetable tart
XIOAHNZEREDI IV

SECOND STARTER

Poached free-range eqgs from Uji with mushroom fricassee and Spanish cured ham
FERDFHVIIDRY T HEOIT U DT EIRT VESE/N\L

MAIN

Noto's seasonal fish in cream sauce with winter vegetables
BEEDEIREETRD 7SO L —L

OR
Beef braised in red wine with smooth potato purée

FARDRI1 VRAGEBSHNERT ~OEI—L

+ ¥ 1000([CTWX T V(CERERRETY

Grilled Japanese wagyu 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]

MOF(D S Y XEXREEFTHMAE)
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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
NRER /R—ILI—>0TF 1 - R

STARTER

Noto's winter yellowtail and colourful radish marinated in yuzu vinaigrette
BEBEDEMEEAIBOV X MFOEIEXRT LW~

SECOND STARTER

Pheasant pot-au-feu
HEDR =T

FISH

Pan-seared cod with snow crab and cauliflower risotto
SSORIL ZDA4HFZERITST—D UV Y MEIIT

MEAT

Wagyu beef fillet and roasted winter vegetables with red wine sauce
EEF D« VRERHROOT v HRmO17YY—X

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year]
MOF(D 5 Y X ERZEFHAE)
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DESSERT

Citrus parfait and fromage blanc sorbet
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MENU FAUCHON
X_Za—TA23>
¥15,000

APPETISER

Winter yellowtail and apple tartare with citrus creme
MBS LS L HIED D L — L

STARTER

Cauliflower and snow crab jelly with Oscietra caviar
NIDSD—EXDAHZDIaL VT RSFvET

SECOND STARTER

Cocotte with Uji free-range eggs and black truffle
FAROFHOFERESY 20TV~

FISH

Noto's seasonal fish with sake lees butter and taro
BEZ AR TR/NY — O BETF

MEAT

Roast Omi duck with Horikawa burdock and black pepper jus
IIBEOOT « EIICIE S ERBHMDESD T 1

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D S Y X ERREFHAE)
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DESSERT

Honey-infused French toast with jasmine tea ice cream
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