IN ROOM DINING MENU
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/:00-10:00
FAUCHON L'HOTEL KYyOTO BREAKFAST

#4237 IIVREBCHE
¥6,655
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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.
- please enquire with your serve should you require an additional serving of bread.
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
TEDORUYDORNSHEBEBRCTEEXVERZTET AT VREBE FERDOHRNSH—DHRUIZSTL)
Drinks are served free-flow and brewed using natural Millennium Water from Kyoto Please choose one of the following main dishes

(I3 / Teal ~REFAOTHEGN TWABISUKE | 17 S7STHBH T~

CFEKTENZABD D 723> 5 «— / FAICHON Tea of The Day using Millennium Water B B L e S AR — % B — T, I\ 15 i S

PALLERDLIZE N,
‘WABISUKE’. a free-range egg from Uji, Kyoto, cooked the way you like -
Enjoy the natural flavour of these local eqgs alongside colour fixative-free bacon, pork sausage, and hashed potatoes.

[ >RAT 125 +— / Caffeine-free Tea)
)L IR X5 -+ — / Rooibos Tea
COF VI VHIRETCECIE YR T FIIWN—TF+—/

Sustainable herb tea grown with FAUCHON tea leaves A T4 5 YT w ALY/ FAICHON's lconic Omelette.

{3 —t— / Coffee] TU—YEULKEEMEANT(EY M 240 F—X YwTalb—1L1)
- FEKRE Y w P O—t— / Drip coffee using Millennium Water Plain or Stuffed  (Tomato, Onion, Cheese, Mushroom)

CIXTFLwY / Espresso

TP AY—J / hmericano B. ZDOOINKRIE / Egg Dish

- ANTF—_J /Lappuccin [(ROSVTIIvD BEES R—FRIvI WTI] HAo—I
AT AL / Caféau lait Choice of Scrambled, Fried, Poached or Boiled

AT >7 /(afé latte

CFAT T/ Decaffeinated C. g, B A0V TvURLUIEE

(EAZ / Japanese Tes] @ Grilled Salmon marinated in white miso, sake lees, and white wine

R / Sencha green te D. 42/ R £ D1 Ve RA—ORAEOEO g €
~[ES UK / Hojicha roasted green tea T . Lo _
Teriyaki Kyoto chicken, cooked with wine vinegar and 4 spices
[ 22— / Cold Drinks) -
T \/:):)\:L—X / ?\L/—jjJL/—‘y:):L—Z / TPV T a—-2/ E. REASTENZZHHBROBTVSREL AU —TA T IVRVEEE EE(C ¥
B R EAH, Local steamed vegetables with olive oil and ponzu vinegar

Orange juice / Grapefruit juice / Apple juice / Milk from Yamada Farm, the nearest local farm to the Hotel
F.K100% 0223 VR0T—F DU—LAXA=TILOv TRz E)

100% gluten free rice-flour FAUCHON Pancakes with cream and maple syrup

EBINTHELHIWVCIRITET, X VITTHBEUNTIIZS U,
Complimentary side dishes are available upon request
[X—ZF/ Soup]
NEEER/S—ILI—YDOY X7« FTII—VR—=T/
SRAO—XY / HEZEEREOKIZT ¥
Sustainable corn soup with Murata Farm's Pearl corn / Minestrane / Kyoto Kantoya miso soup

[V 7IU/ Cereal]
0S5 )—S/—=>2J0—5 / F—kZ=—)JU / Granola / Com flakes / Oatmeal

[ S8RE BOEYI / Rice and Kyoto pickles] ™
REECLOMD / EEXRDSHP
Kyoto “Koshihikari” white rice / Domestic rice porridge (Okayu)

"v, .. VORF—

Signature

. RIBYTY ..g Ce L DUFYTU— @ .- BAR
Vegetarian Japanese-style

Gluten-free 4
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11:30-20:30(L..O)

STARTER

FAUCHON L'Hotel Kyoto salad
D423 ViRTIVREY S5

¥1.815

Hamo beignet with green

vegetable noodles

ORI ERBEOXT

¥3,080

Bonito and grilled eggplant with tomato and green bean salad
BEFEE TR I EA VT VEOY I XHILT
¥3,080

Marinated rainbow trout with salad of sustainable herbs
HBOVY X S XFTFTTILN\N—T DS SIEILT
Y3520

FISH

Iconic FAUCHON koulibiac with beurre blanc sauce
D423 VII0RFrv— 0V VD
J—IL IS5V —2X
(T 73 FRY —F /1 EHES)

¥3.300

Seasonal fish from Noto with citrus scented butter sauce
BEENOERA HEBOEFED/NY—Y—X

¥4,020
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11:30-20:30(L..O)

MEAT

Roasted Kyoto duck with spices
FESOOT «+ X/ X ALK

¥0,280

Rosemary scented roasted amb with eggplant cannelloni
O—-XVU—&a3FF007 r EMFONROMIUT

¥6,380

Charcoal grilled Omi beef loin with summer vegetables and sansho jus
ITHO—XANEBER LD 1

¥8.800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T 5V XERREFHAE)
TINREVIREIDF—XXtL O3V
PAVAV XY N e G AR

¥4,290

BREAD

Bread

INTY s IILT 7Y

1860

Al prices include consumption tax and service charge. TR AT (X H BT - H—ERHEFALZHEELRYET,
Please inform us of any dietary requirements and allergies in advance. 7L L —D &H B IFBRITIZH A LHELFEELY,
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