LUNCH MENU

FAUCHON

LE GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
KREBIZ(THEHER - U-EXRESATRETT,

Please inform us of any dietary requirements and allergies in advance.
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FAUCHON SPECIALTY
JA>3Y I0RFvv—
¥8.,000

APPETISER

Murata's farm small corn soup
NEEE R—ILI—ynTIF+ R

STARTER

FAUCHON L Hotel Kyoto salad
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FISH

Iconic FAUCHON coulibiac with beurre blanc sauce
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MEAT

Roasted Itoshima pork marinated in Nishiri sweet koji with Lyonnaise new potatoes
ROITEDEND [EBEHB | CEICREEROOT v £HL e AVEDYIR—X

CHEESE +2000

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

MOF(D S Y X EXRFREFHAE)
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DESSERT

Seasonal Bisou Bisou cake
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LUNCH FAUCHON
SJF A3
¥6.000

APPETISER

Murata’s farm small corn soup
NHEHER /S—ILI—2D 7« - R

STARTER

FAUCHON-style marinated salmon mimosa salad with spring vegetables and Kinokawa hassaku citrus
J#V3avVAT—EVYVURBEXCKLONNHO=EY TS5

SECOND STARTER

Risotto with firefly squid and bamboo shoots
I RDEBD )Y SMENLT

MAIN

Pan-seared Sakura sea bream petits pois a la francaise with yuzu miso
MIADORDOL F7 R0 TSVt —X EMTFIKRIE

OR
Roasted Itoshima pork marinated in Nishiri sweet koji with Lyonnaise new potatoes

ROTEDBENOEHBCTETCREEROOT v« EHLC»AVEND U IXR—X

+ ¥ 1000(C CTWX T VICEEARETT

Grilled Japanese wagyu beef filet ribeye +¥1,500 Grilled Omi beef ribeye +¥3,000
EHESFT < LRICESE ITHOY TJO—-X(CEE

CHEESE +¥2000

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

MOF(DJS Y XEXRBEFTHAE)
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DESSERT

Seasonal Bisou Bisou cake
D423 VI0RFv— ZHOEIEX




MENU DECOUVERTE

X _Z1— 7+ XT/)\NJ—
¥10,000

APPETISER

Murata’s farm small corn soup
NHREER R—ILI—>VOT7~ R

STARTER

Pressed Kyoto local chicken spring vegetable and Kinokawa hassaku citrus salad
RO TL vz BEHEREAONNPOT S5EIIT

SECOND STARTER

Shogoin turnip and clam flan
BB CIRD IS Y

FISH

Pan-seared Kyoto Spanish mackerel with firefly squid and green pea nage
REBEOROL RIIANDETIVRDEOT -T2

MEAT

Roasted Japanese wagyu beef fillet and bamboo shoots with red wine sauce scented with sansho pepper
EEFD« LARCAOOT v WRDESHRT 1YY —2X

CHEESE +2000

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

Amaou strawberry gelée and rich milk sorbet with rice flour madeleine
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HOMMAGE A KYOTO
A—1 7 - Fa3o~
¥15.000

APPETISER

Blancmange of upcycled Shogoin turnip
TV ITYA DI ENTCEBEREO TSV YT

STARTER

Grilled Kyoto Spanish mackerel with spring vegetables and Mizuo yuzu jelly
FEEDOT U I BBXEKEOMFI 2L

SECOND STARTER

Fricassée of Kyoto Akaji chicken, asparagus, and Tamba shimeji mushrooms
RIS E P XIS HRX FERIATID T U vtz

FISH

Seasonal fish from Yamaichi Fishery in Miyazu with wild vegetables and white miso butter
B2 IL—KENSDOER ILFEEBKRIg/NA S —

MEAT

Roasted Nanatani duck with Kujo leek and Kyoto sansho-scented jus
LRI NERBOOT + JURDESD T 1

Charcoal-grilled Kameoka beef with black shichimi jus +¥3,000
*BREFORANRES BEHROI 2 (CEE +300H

DESSERT

Uji Matcha from Tsujirihei Honten with strawberry “KABUKI
ARITRAREDFRRAR & 7F T "KABUKI”




