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FAUCHON L’HOTEL 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.
- 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
TEORY Y DOHFENSAEECESEXVWCRITET A1 VRIEREZE FEDOFNSHS—DOHECIZTL
Drinks are served free-flow and brewed using natural Millennium Water from Kyoto Please choose one of the following main dishes
GRS AL)! ~REFAOFHEGN TWABISUKE] ST EHTIRET~
CFEKTBNZABD T 423 >5 « — / FAUCHON Tea of The Day using Millennium Water SRR E 275 L TS EATRERDA— T 8Y— I, /\y YA eI
(J>AT Y5+ — / Caffeine-free Tea) BELLAOEEWe _
LR X5« — / Rooibos Tea 'WABISUKE . a free-range egg from Uji, Kyoto, c.ooked the.wa)_f you like -
DAV VARECECREY AT+ T IIIN—TF 1 — / Enjoy the natural flavour of these local eggs alongside colour fixative-free bacon, pork sausage, and hashed potatoes.
Sustainable herb tea grown with FAUCHON tea leaves A TFTS YT WS/ EACHON's lconic Omelette.
(3—t— / Coffee] TU—YEULLEEMEANT(EY N A Z2A Y F—X Y Talb—L)
C KR U w PO~ — / Drip coffee using Millennium Water Plain or Stuffed  (Tomato, Onion, Cheese, Mushroom)
CIXTFLwY / Espresso
C A=/ Americano B. TDOMOEVEEE / Egg Dish
T F—_) / Cappuccino [(ROZVTNIvE BEERE R—FRIvS TH] Ns5—M
- NI AL/ Café au lait Choice of Scrambled, Fried, Poached or Boiled
- DT TS5 /(afé latte
L FNT T/ Decaffeinated C. BKIE. . 87 Y TYURLIER

[EAZE / Japanese Tea] @ Grilled Salmon marinated in white miso, sake lees, and white wine

+ BIZS / Sencha green tea

; SR — DR EOE D
135 U/ Hojicha roasted green tea D. 48X/ REDT YERT—DRIRMIRDIR D BEE

Teriyaki Kyoto chicken, cooked with wine vinegar and 4 spices

(22— / Cold Drinks] o
ALYIT1—R/ TU=TIN=YT1=2/ PyINT1=R/ E. SIS TIRNESMBROE \SEL 7U—TF (VRVEE LT T
LLIRBUISE R E A 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.RKMM00% 7423 V80T —F DU—L&X—=TIL0Ov TRz @)

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

BINTHEELFIWVERITET, XHVITTHBEULNMTLIZS 0,
Complimentary side dishes are available upon request

[X—7F7/ Soup]
NEBENR—ILI—-YOUXFrFIINI—-V =T/
SXARO—XE / HZEBEREOKRZT ¢
Sustainable corn soup with Murata Farm's Pearl corn / Minestrone / Kyoto Kantoya miso soup

[3/)77)L / Cereal]
0S5 )—5/3—=v2J0L—2 / F—k=—)JU / Granola / Corn flakes / Oatmeal

[ Z8R & B0EM) / Rice and Kyoto pickles] ™
REE_LOMD / BEXRDE NP
Kyoto “Koshihikari” white rice / Domestic rice porridge (Okayu)
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Vegetarian Gluten-free Japanese-style
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11:30-20:30
STARTER
FAUCHON L 'Hotel Kyoto salad Scallop and autumn delights salad
A4 3aVRTFIRHEBTSS R TBEMODIREDY SHIT
V1,815 ¥3,080
Bread Pacific saury and autumn flavours tart
INYRAV/IS—Z2 MIDREMDIKE DS IV LI T
Y880 V4420

Lobster and cauliflower with citrus flavour
HEODHED DA Y—ILEEE N D50 —
¥5.170

FISH

Iconic FAUCHON koulibiac with beurre blanc sauce
J423aVIId0XRFv— 0V VD
J—I)LJ5V—X
(D74 a SR —F /i1 BHES)
¥3.300

Seasonal fish from Noto, chestnut and mushroom velouté
BEEOER BEEF ) IOTIL—F
¥4.620
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11:30-20:30

MEAT

Roasted pigeon, pumpkin purée and leg meat falsi Grilled Japanese beef fillet with roasted eggplant and tomato butter
EJa>voOr« EE4ST v LAOOT «
EHOE1— L EBRAD D 7L EE R ET— VRV ~
5,280 ¥7.480

Grilled Omi Beef with autumn vegetables and red wine sauce
IADOT )T MBREKRT1VY—X
¥6,800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 2 Y X ERZEFHAE)
TIREVYIRLDF-ItLOY3Y
PEVAV VLD N By Gy CAVES)
¥4.290

Al prices include consumption tax and service charge. TR AT IFHER - H—ERRBEFAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L JLX—D &H DA IXBRIIZHEBELHELFEELY,
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