A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO



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

IARTOERE, VI INBEELELDEFERALTVEY,

FAUCHON specialty

T4 a3V THREBELTWER VIR FYy—T 4w 21T,

All prices include consumption tax and service charge.
REITHED - Y—ERABEEALEHELELGYET,

Please inform us of any dietary requirements and allergies in advance.
TULX—DHDHHFIHRFMBBLECES W,



STARTER

FAUCHON L'Hotel Kyoto Salad
JA29aVRTIREBISST A—F 21X X57)LT 1,650

Conger eel fritter, tabouleh with green vegetables
ORI ERBREDITL 2.800

Red squid from Noto with caviar, green vegetables ratatouille
BEEDRIAEFTET BEEODSHLyr1 3,500

Pan seared foie gras with seasonal fruits
JATISDROLEBEDRE 4,300

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L JLX—D H B A [FERTIZHS B LHESLY,




MAIN

Iconic FAUCHON Coulibiac with beurre blanc sauce
J#423VIIdRFv—OUEVYD
J—ILTS5VY—2X
(T a VY —EYNR1EBHES)

Pan seared fish of the day, bouillabaisse style sauce
BEORIL T1VR—=Y—2

Mochi pork meat from Kyoto, grilled summer vegetables
RESREEHROITU L

Citrus gravy glazed duck breast
BERIRND ST BN 1

3,000

4,200

3,800

6,800

Charcoal grilled Omi beef, Kyoto vegetables and black Shichimi spice mix

ITHDRXEST REFRERBCIK

8,000

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L L ¥ —D A H (FFRTIZH B LE IS,




FROMAGE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5 Y X EREEFHAE)
TIIREVZRELDF—ItZLOY3Y

FTwywETJUa1rtwv o 3'900
SNACK
Bread
IRV R AVIS——2 800

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L L ¥ —D A H (FFRTIZH B LE IS,
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