FAUCHON

LE GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
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Available only during the period from 15 February to 31 March.

APPETISER

Blancmange of upcycled Shogoin turnip
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STARTER

Grilled Kyoto Spanish mackerel with spring vegetables and Mizuo yuzu jelly
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SECOND STARTER

Fricassée of Kyoto local chicken, asparagus, and Tamba shimeji mushrooms
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FISH

Seasonal fish from Yamaichi Fishery in Miyazu with wild vegetables and white miso butter
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MEAT

Roasted Nanatani duck with Kujo leek and Kyoto sansho-scented jus
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Charcoal-grilled Kameoka beef with black shichimi jus +¥3,000
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DESSERT

Uji Matcha from Tsujirihei Honten with strawberry “KABUKI
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- XCLUSIVE PAIRING SELECTION
5TH ANNIVERSARY
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In celebration of our fifth anniversary, our sommelier has curated a distinctive pairing experience inspired by Kyoto's Five Great Mountains. Each glass has been chosen to
evoke a sense of place and story—inviting you to savour the journey that unfolds with every sip.
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Daimonji (Right Daimonji) / Fauchon Rosé Champagne
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Champagne, France

As “Daimonji” marks both the emblem and the first lighting of the Gozan Okuribi bonfires,

we commence the menu with Fauchon’s signature rosé Champagne—refined, luminous, and elegantly hued in the maison’s iconic colour.
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Funagata / Clos Floridéne 2021
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Graves, Bordeaux, France

A graceful white Bordeaux distinguished by its boat-shaped label. We present the 2021 vintage, honouring the year in which our hotel first opened its doors.
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Torii-gata / Torii villa Imamura Black Queen Rouge Cuvée Hana 2024
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Yamanashi, Japan

Inspired by the torii motif, this esteemed Japanese wine is crafted from grapes grown in the celebrated Torii villa vineyards of Katsunuma, Yamanashi—nestled beneath the
quiet presence of Mount Fuji.
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Hidari Daimonji / Haut-Médoc de Giscours 2021
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Left Bank, Bordeaux, France

“Hidari" means “Left" in Japanese. In homage to “Hidari Daimonji,” we offer a wine from Bordeaux's renowned Left Bank—one of the world's most distinguished regions for
fine red wines.
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MydHa / Kyoto Gin (Rinne), Tonic, Dried Lime
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Daimonji Distillery by Matsui Sake Brewery

We conclude the course with a gin from Daimon;i Distillery, founded by the oldest sake brewery in central Kyoto—an elegant spirit imbued with the evocative aromas of the
ancient capital.
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