IN ROOM DINING MENU
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7:00-10:00

FAUCHON BREAKFAST
JA>3ay JLwvyOI7 X~
¥, 389

Fauchon tea of the day / Coffee
Ceylon / Rooibos / Coffee

AANT#T3VF1r— /T RRFT1—
J—k—

Selection of breads and viennoiseries
JLyREDSA I JDX)—TLDY3Y

Fruit juice (orange / grapefruit) or Yamada Farm Low-Temperature Pasteurized Non-Homogenized Milk
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Fresh fruits
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Yoghurt from Yamada farm
LWARBEOI—TIL ~

Seasonal salad
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Eggs (one of the following)

Omelette / Scrambled eqq / Sunny-side up / Poached eqg
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Assortment of accompaniments

Potato, Kyoto pork sausages and bacon
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IN ROOM DINING MENU
TN —LIAZVTAXZa—

11:30-20:30
STARTER
FAUCHON L'Hotel Kyoto salad Marinated scallops and root vegetables
JA23aVRkTFIVRE IS5 NIZE EBENDY Y X
¥1,815 ¥3,080
Bread Snow crab and root celery remoulade with Oscietra caviar
NYRAVII—Z2 AOAHZERVEOVDLULS—R FIVITRSFvET
¥880 ¥5,280

Foie gras with cabbage and chicken broth
TJ23TISEFIUXRYFvARY HIEBOT 3V

¥4,730
FISH
|conic FAUCHON koulibiac with beurre blanc sauce Monkfish and root vegetable étuver
J323VI0RFv—OJEYYD BIROOT + ELBFHROIFaN
J—=ILIJ35VY—2X ¥4,620

(T#2aVEBRHY—EYNR1BHES)
¥3,300




IN ROOM DINING MENU
A= LA YT A1~
11:30-20:30

MEAT

Chevreuil de Tanba poélé, fondant de chataigne et sauce poivrade Beef fillet steak and taro fondant
EBORI L BE4FT« LACHBEFOD I V5T
BOIA I IEY—RRDTS—R ¥7,480
¥4,950

Omi beef loin and truffle sauce
IHAO—XARELKTEOO—I~ KU1 TNDIa
¥8,800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5 Y XERREFMWAE)
TILIREVIREDF—XTZLOY3Y
FTwvEeIJVartewvd
¥4,290

All prices include consumption tax and service charge. AR ISHERL - —ERHEFAEHELLVET,
Please inform us of any dietary requirements and allergies in advance. 7L JLF—D &H S EBRTZH B LHLIZELY,




