A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO

Al prices include consumption tax and service charge.
REOHE(THER U -EXRESALHRETYT,

Please inform us of any dietary requirements and allergies in advance.
PUIF—DHBT5IIERICHHLHIIZST 0,



STARTER

Caesar salad
-S54 1,650

Salmon mousseline and autumn vegetables,

salmon roe cream with smoky aroma
EOL—X) —XEMBH IBEDES 1O >0D0 U —L 1800

Grilled mackerel with citrus notes, beetroot and red onion marinade
HEDEDEDIT )L E—YVERETRBDY X 4,200

Fricassee of mushrooms, chestnuts and foie gras
F)AEIYT—21 JFT705NDTUAvE 4,700




MAIN

Noto cod, Comté cheese and potato espuma
BEBEDIE OV F—XERTRODIR TV 3,000

Noto righteye flounder baked in puff pastry with autumn eggplant
BEEDRD L7 EMIIFD/ 1 BHEE 4,200

Roasted Omi duck, grape jus infused with spices
IRROOT « X1 REMHETcEE DY 1 h,200

Roasted Japanese beef fillet with autumn vegetables

EHELS D« LAREMEBFZOOT « 800

Charcoal-grilled Omi beef sirloin, red wine sauce
WIFO0—XAOT IV Y= TP VI)b—I 2 8,000




CHEESE

Cheese selection from Hervé Mons [MOF, French best craftsman of the year)
MOF(D > Y XERFEFHAE)
TILREVIERELDF—IEL D3V
PEVAYZ <EPAD Ba By (s cAVES) 3,900

SNACK

Bread
INT WY ILT 7Y 800
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