LUNCH MENU

FAUCHON

LE GRAND CAFE

KYOTO



LUNCH MENU

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

IRNCOERIE. YT IDRBELZEDEFERL TVET,

FAUCHON Specialty

J4#3V/NUTEEHL TV VT XRFv—FT w1 T,

All prices include consumption tax and service charge.
REOIIHEN  T-EARNEFARKREELD T T,

Please inform us of any dietary requirements and allergies in advance.
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FAUCHON SPECIALTY
A>3 IT0RFv—
¥8,000

APPETISER

Murata's farm small corn soup
NEEE /S—ILI—>YDTF+ K

STARTER

FAUCHON L Hotel Kyoto salad

T3 VRTIVRETSS
F—FAXRXI1)

F FISH

Iconic FAUCHON coulibiac with beurre blanc sauce
JA93 VI T0RFv— DY YD =)L 5 VV—X

(D223 VRET—EYR1BHES)
MEAT

Beef braised in red wine with smooth potato purée
FRDIRT 1 VRAHEBSHEIRFT ~DE 1 —L

CHEESE +¥2.000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)

MOF(TD 2V X ERREFEMAE)
TIREVIREIDF—ITZLDY3Y
FTywWEDJDartzwv o

DESSERT

Seasonal Bisou Bisou cake
J423VI0RFv— ZHOEIEX




LUNCH FAUCHON
TUF T A3V
¥6.,000

APPETISER

Murata’s farm small corn soup
NBEE /S—ILI—YDTF+ - R

STARTER

Snow crab and root vegetable tart
XA HZEREDI IV~

SECOND STARTER

Poached free-range eggs from Uji with mushroom fricassee and Spanish cured ham
FARODFHEOIRDORY T BEOTYUNDYTEIRTVEE/\ L

MAIN

Noto's seasonal fish in cream sauce with winter vegetables
EBEODHEREEFEXROT7 SO L —L

OR
Beef braised in red wine with smooth potato purée

FRDIRD A VRAHEBSHEIRT FDE1—L

+ ¥1000(C CTWX T VI(CEEDRETY

Grilled Japanese wagyu beef filet ribeye +¥1,500 Grilled Omi beef ribeye +¥3,000
EHESFTD v LRICERE ETHO) TO—X(CEE

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)

MOF(DJ S Y X EFXRFEEFHAE)
TIREVIEKEIDF-—tZLDT 3y
pEVAVR DAY N B e cAVEY/

DESSERT

Seasonal Bisou Bisou cake
J423VI0RFv— ZHOEIEX




MENU DECOUVERTE

XZd1— 7T+ XA/NJ—
¥10,000

APPETISER

Murata’s farm small corn soup
NHEE /S—ILd—>DTFF~ R

STARTER

Noto's winter yellowtail and colourful radish marinated in yuzu vinaigrette
BEEDEMEEAIBOVY X MIFOESIERTI LY~

SECOND STARTER

Pheasant pot-au-feu
HEDR =D

FISH

Pan-seared cod with snow crab and cauliflower risotto
SSORIL DA HZER)TSDT—DIVI W SMEILT

MEAT

Wagyu beef fillet and roasted winter vegetables with red wine sauce
HEFD LACRFROOT « K1YV —X

CHEESE +¥2.000

Cheese selection from Hervé Mons [MOF, French best craftsman of the year)
MOF(Z 5 Y XEREEFHAE)
TINREYIKRLDF -2 DY Y
FTywvETUaqrtyD

DESSERT

Citrus parfait and fromage blanc sorbet
HED/LT7TEeo0Vv—21T5 DY)




HOMMAGE A KYOTO
AY—)1 7 - F3 Tk~
¥15.000

X2/15~3/31DHABENOH CORBMBEE LD T T
Available only during the period from 15 February to 31 March.

APPETISER

Blancmange of upcycled Shogoin turnip
TV IYA DI ENcBERBEO TS VY IT

STARTER

Grilled Kyoto Spanish mackerel with spring vegetables and Mizuo yuzu jelly
FEDT )T BBREKBOMFI 1L

SECOND STARTER

Fricassée of Kyoto Akaji chicken, asparagus, and Tamba shimeji mushrooms
RAMBE P XNRSHR FERIATOTY HvE

FISH

Seasonal fish from Yamaichi Fishery in Miyazu with wild vegetables and white miso butter
B IL—KENSDER LK EHIKIB/ S —

MEAT

Roasted Nanatani duck with Kujo leek and Kyoto sansho-scented jus
EABCENRRBOOT + RIRDES I 2

Charcoal-grilled Kameoka beef with black shichimi jus +¥3,000
* BREGORABRS BEHEOT 21(CEE +3000M

DESSERT

Uji Matcha from Tsujirihei Honten with strawberry “KABUKI
TR REAEOF R & 7 F T "KABUKI”




MENU FAUCHON
AX_a—TA3>
¥15,000

X2/15~3/31MOFEBIFRHEL THEDFIEA
We are not offering this service during the period from 15 February to 31 March.

APPETISER

Winter yellowtail and apple tartare with citrus creme
i MO S IV L HIEBD D L — L

STARTER

Cauliflower and snow crab jelly with Oscietra caviar
NVISD—EXDAAZDIaL AV SFvET

SECOND STARTER

Cocotte with Uji free-range eqgs and black truffle
FEOFEVIERN)2TOITY ~

FISH

Noto's seasonal fish with sake lees butter and taro
BEEMAEIR /NS — EEEF

MEAT

Roast Omi duck with Horikawa burdock and black pepper jus
TEROOF + I\)IIC(ES ERBRNDES Y 2

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(T S Y XERREFHAE)
TINREVIRELDF-TZLDY3 Y
PAVAVZ VLD e (h cAVES)

DESSERT

Honey-infused French toast with jasmine tea ice cream
BED/)SRIVT1IET v X ZVTr—DISX




