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FAUCHON LHOTEL KyOTO BREAKFAST
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Inspired by locally-sourced ingredients, FAUCHON L'Hotel Kyoto presents a signature “Kyoto-French” breakfast menu.
Enjoy an appetiser course of plain yoghurt from Kyoto's Yamada Farm, a seasonal fruit platter and salad,
croissants and other breads will be circulated throughout the breakfast service.
For the grand finale, a main dish of your choice will be served freshly cooked to your table.

DRINK

MAIN DISH WITH CHEF'S SELECTED INGREDIENTS

TEORUYDOHENSABETE T WZRITET
Drinks are served free-flow and brewed using natural millennium water from Kyoto

(415 / Tea] o
C TFEKTENIZABD I 423 > 7 +— / FAUCHON Tea Of The Day using Millennium Water

(/> D17 «— / Caffeine-free Tea)

-+ JUTTIR X5 + — / Rooibos Tea

COFVIAVARECB YT FIIUN—TF1—/
Sustainable herb tea grown with FAUCHON tea leaves

[3—t&— / Coffee]

C FEKR Y w FO—t— / Drip coffee using Millennium Water
" IXTLwY /Espresso

- AU F—_J / Americano

+ 37F—_ / Cappuccino

- N AL / Café au lait

- N T >7 /Café latte

+ 7717 1 / Decaffeinated

[HAZ / Japanese Tea] o
+ BIZ% / Sencha Green Tea
- [E5 U % / Hojicha Roasted Green Tea

(=) 2— X/ Cold Drinks]

ALYII21-X/TL—=TFIN—YIa1—-X /TPy IFIIa1—-X/
LIRS E R E FH

Orange Juice / Grapefruit Juice / Apple Juice / Milk from Yamada Farm, the nearest local farm to the Hotel
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Please choose one of the following main dishes
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- ‘WABISUKE’, a free-range egg from Uji, Kyoto, cooked the way you like -
Enjoy the natural flavour of these local eggs alongside colour fixative-free bacon, pork sausage, and hashed potatoes.

A. A3 VTP wIF LY / FAUCHON'S Iconic Omelette @
TL—VEULLIEEMEANT(AY R, A 2F4 Y, F—X. YwTalb—L)
Plain or Stuffed (Tomato, Onion, Cheese, Mushroom)

B. ZDOMOIIEHE / Egg Dish
[(ROSVTIVIvY BEESE RN—FRIvYD WPTHR] HA5—M
Choice of Scrambled, Fried, Poached or Boiled

C. BRI, B, B0V TYURUik
Grilled Salmon marinated in white miso, sake lees, and white wine

D. 4B/ 2L D7 YERA—DRAHBOR D=
Teriyaki Kyoto chicken, cooked with wine vinegar and 4 spices

E. REIBTHRNEEMFENOE VSR FU—TF1IRVEEEETIC F
Local steamed vegetables with olive oil and ponzu vinegar

F.oRM100% D423 vV —F DU—L&X—TILyOvIEz @
100% gluten free rice-flour FAUCHON Pancakes with cream and maple syrup

> - YIRFr- L RIFYTY ‘ L OWFYoU— ... Bxm
Signature Vegetarian Gluten-free Japanese-style
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Complimentary side dishes are available upon request

[X—T/ Soup]
NHRERE/S—IVI—YDOTXF+FITINI-Y =T/
ZXRAO—X Y / HEMEREOKRIZT ¥

Sustainable corn soup with Murata Farm's Pearl corn / Minestrone / Kyoto Kantoya miso soup

[5U77)L / Cereal]
95—/ =220 —2 / F—k=—JU / Granola / Corn flakes / Oatmeal

[SERETTEY / Rice and Kyoto pickles]
REBECLOND ¥/ BEXROSHD €
Kyoto “Koshihikari” white rice / Domestic rice porridge (Okayu)




