IN ROOM DINING MENU
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/7:00-10:00
FAUCHON L'HOTEL KYyOTO BREAKFAST

42 3VRTIVREBCHE
¥6,655
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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
TEORUYDODHRNSABECECEIXVERITET A7 VR E FROHFNSH—DHEVZTL)
Drinks are served free-flow and brewed using natural Millennium Water from Kyoto Please choose one of the following main dishes

(L2 / Tea) ~TFEFAOFEVE TWABISUKE ] SFELTBEL T~
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TFEKTENZARBD I 4= 3>F +— / FAUCHON Tea of The Day using Millennium Water SEOBPYE L IR SRR — Y BY— -, \yYaKF kR

(Y hD1T+F «— / Caffeine-free Tea) SARLERD 2SN, )

AR5+ — / Rooibos Tea ‘WABISUKE”, a free-range egg from Uji, Kyoto, cooked the way you like -

DAV AVHRECB TR R+ IIN—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 T4USYTr " wHH LY/ FAICHON loonic Orelette.

[J—k&— / Coffee] TL—YEULLEEMEANT(EY M A2 Y F—=X YwIalb—L)
- FEKR U w FO—t— / Drip coffee using Millennium Water Plain or Stuffed (Tomato, Onion, Cheese, Mushroom)

" IXTFLwY /Espresso

s AU F—_ / Americano B. ZDODOIVREE / Egg Dish

- TFF—_ / Cappuccino [(ROZVTWIvE BEEE R—FRIvS WTH] H5—M

AT AL/ Caféau lait Choice of Scrambled, Fried, Poached or Boiled

“ AT TS5 /Café latte

- FAT T / Decaffeinated C. BLKI2. . ATV TYUR Lk

(B / Japnese Tea] @ Grilled Salmon marinated in white miso, sake lees, and white wine

- FAE / Sencha green tea
(5 U2 / Hojicha roasted green tea

[2) 32—/ Cold Drinks) X
FLYIT1-R/T—=TFIN—=YT1—-X/ TPvIITIa—-X/ E. REPABTENZZHBROLTVIRL 7Y —TF 1 IR VEEE EE(C ¥
LIFRPISERRE 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

D. 4R/31 XE D+ Ve R H—ORAMEOR kS €
Teriyaki Kyoto chicken, cooked with wine vinegar and 4 spices

F.KM00% D723/ 0T—F DU—L&X—=TIo0v IR @

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

BNMTHERELBVERITET, XOVITTHFARUMITIIZS 0,
Complimentary side dishes are available upon request
[X—Z 7 Soup]
NHREE/—ILI-YOFRFrFIIND—-VR—TF/
IRISO—RY / HFZMEREOKRIZT
Sustainable corn soup with Murata Farm’s Pearl corn / Minestrone / Kyoto Kantoya miso soup

[2U7)L / Cereal]
J95)—>/ =YL= / F—r=—)U / Granola / Com flakes / Oatmeal

[ S8R & 58 / Rice and Kyoto pickles] *™

REECLODD / BEXRDE D
Kyato “Koshihikari” white rice / Domestic rice porridge (Okayu)

- . U "‘i@ c L RTBUTY @ e OLFEYIU— @ R
Signature Vegetarian Gluten-free Japanese-style




FAUCHON MEETS STEAK

CHEZ FAUG

11:30~12:00(L.O)

AT—9Vybk I Y —0A> Steak frite Omi wagyu beef sirloin

150g/¥10.780  200g / ¥12.430
300g /¥15.730 400q /19,030

AT—927V) vy EESE)TO—R Steak frite Japanese beef rib eye
200q /¥6.820  300g / ¥8.580
400g V10340 500g/¥12100

AT—92) vk BEESF T Steak frite Japanese beef fillet
150g/¥7.920  200g /¥9,042
300g/¥11.286  400g /¥13.530

24330 N—H—GEIH100%/ 3T 4)
FAUCHON burger (100% Omi wagyu beef patty]
¥o0,160

EEFT4LIHY R Japanese beef filet katsu sandwich
¥4,950

XLEEDEEIZIEN%DIL— LY —ERHEENFTFENTULVET , The above amount includes a 10% room service charge.




IN ROOM DINING MENU
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11:30-20:30(L.O)

STARTER
FAUCHON L Hotel Kyoto salad Pan-seared scallops with bamboo shoot risotto
JAU I VAT ILEEYSS NZBDRDILEHD YUYW MMETT
Y1815 ¥3.080
Bread Grilled Kyoto Spanish mackerel
NYBEDVIR—==3 with spring vegetables and Mizuo yuzu jelly
Y680 TEEDT )T BEEREKBOMFI 2L

¥0,170

Fricassée of Kyoto local chicken, asparagus,

and Tamba shimeji mushrooms
RIS E P XSS HR FERIATID T U vtz
¥5,830

FISH

Iconic FAUCHON koulibiac with beurre blanc sauce
D423 VI0RFv— DUV VD
J—)LdS5 Y —2X
(D742 a VBT —F Y/ 1 aHES)
¥3.300

Seasonal fish from Yamaichi Fishery in Miyazu with wild vegetables and white miso butter
B2 IL—KENSDOER LK BRI/ S —
¥4.620




IN ROOM DINING MENU
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11:30-20:30(L.O)

MEAT
Roasted Nanatani duck with Kujo leek and Kyoto sansho-scented jus Beef braised in red wine with smooth potato purée
CABENFRBOOT + RILROESD I 2 FADRD A VERAHEBSNERT ~OE1—L
¥5,830 ¥6.380

Roasted Omi beef with spring vegetables with red wine sauce
EIHOOT « EBFFERITT VY-
¥8.800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 2 Y X ERZEFHAE)
TINREVIRELDF-ITZLDY3 Y
FTwwETUaqrty D
¥4.290

ALl prices include consumption tax and senvice charge. RECITHE - H—EXHEEAIZHELABYET,
Please inform us of any dietary requirements and allergies in advance. 7L L —MD BB A (XBRNZH HLHELIZELY,




