DINNER MENU

FAUCHON

LE GRAND CAFE

KYOTO



DINNER MENU

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

IRNCOERIE. YT IDRBELZEDEFERL TVET,

All prices include consumption tax and service charge.
REITHENR - T-EIRNEFARREEELDT T,

Please inform us of any dietary requirements and allergies in advance.
PUILF—DHBBEERICSRLUHITET UV,



MENU CHEF
X _1—=21 7

¥18,000

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

APPETISER

Winter yellowtail and apple tartare with citrus créme
HIFEMMMBDOI LTIV HBED D L — L

STARTER

Cauliflower and snow crab jelly with Oscietra caviar
NIIDSD—EXDAAZDIaL AV SFvvET

SECOND STARTER

Fricassée of oysters and scallops with black truffle
HIEE RS TE BRU1T0DTIUAVE

FISH

Noto's seasonal fish with sake lees butter and taro
BEE AR BN S — EEEF

MEAT

Roasted Omi beef with colourful carrots and yuzu pepper sauce
EI4OO7 v BAS EHMFERRY — X

CHEESE +¥2.000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(Z 5 Y X ERREFHAR)
TINREVIRLDF—ItZL D3V
PEVAVZ VLD e (h cAVES)

DESSERT

Honey-infused French toast with jasmine tea ice cream
BED/\VRIIT1ETv X=ZVFTr—DI SR




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 MBD S IV L HIBD D L — L

STARTER

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

SECOND STARTER

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

FISH

Noto's seasonal fish with sake lees butter and taro
BEBMAEIR /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(D 5 Y X ERZEFHAE)
TINREVIRELDF-TZLDY3 Y
PAVAVZ VLD e (h cAVES)

DESSERT

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




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
FEEDT I 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
SR REAEOFRRR & 7 F T "KABUKI”




MENU ENSEMBLE
~ AN~
¥25,000

Chef's special OMAKASE course (Reservations required One day in advance)
HIEE CICEFN

JITOHEEAZa—

TOHORICRBIRMEEAL RSO I—X e CHELZLE I,

OMAKASE Menu by our chef

We will prepare the best course using the best ingredients for the day.




