A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO



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

IRTCOBEmE. YT IHBELZEDEFBALTVET,

FAUCHON specialty
J#2avI{UTERHLTVBR Y IRF v —FT 1w 1T,

All prices include consumption tax and service charge.
ROITHER - T-EIRESARREELDTT,

Please inform us of any dietary requirements and allergies in advance.
PUIWF—DHBHEFEFICHSRALEIET 0,



STARTER

Salade de FAUCHON L'Hotel Kyoto
JAVIVRTIREYI S A—F1IX57)LT 1,600

Pateé de poulet et légumes d'automne, sauce moutarde et framboise
MDD/ T EMEFR SIRNY—-VYXSI—R 2.800

Chinchard mariné et son potager d'automne
IVTINVUREMORE 3,000

Bouillon de champignons et foie gras
JA7OSEF)INTA3Y 4,300

All prices include consumption tax and service charge. TR T IFHE R - F—EXABEEAZHELLEYET,
Please inform us of any dietary requirements and allergies in advance. 7 L JLX—MD & B A (X FRTIZH B LHELLESLY,




MAIN

Iconique Koulibiac FAUCHON a la sauce beurre blanc
J223VI0XFv—OUEYYD
J—ILTJ5 VY-
(T22VaVERY—EVNRIBHES) 3,000

Daurade rose farcie, sauce homardine
@Eﬁjﬁ]@jTJb:J ZYV—)bv_-—r—R‘J—Z 4200

Ballotine de lapin, cassolette de [égumes
S/AVONO7r—X WHFEOHDY LY ~ 4500

Filet de beeuf Japonais roti, aubergine en Bayaldi
EEF D« LAOOT v EMRF IO TILT 6,800

Cocotte de longe de beeuf de Omi et aux champignons

TAO—XXWROIdY RS 3000

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7L ILF—D&H S HIEFR/IICE B LHELFEELY,




FROMAGE

Sélection de fromages d'Hervé Mons, MOF
MOF(T 5 Y X EREEFHAE)
TIIREVZRELDF—ItZLOY3Y
FTwywETJUa1rtwv o 3000

SNACK

Pain
N R AVIR—=2 800

All prices include consumption tax and service charge. TR T IFHE R - F—EXRBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7L ILF—D&H S HIEFR/IICE B LHELFEELY,
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