DINNER MENU

FAUCHON

LE GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
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HOMMAGE A KYOTO
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¥15.000

X2/15~3/31DHREIDH CORMEELD T
Available only during the period from 15 February to 31 March.

APPETISER

Blancmange of upcycled Shogoin turnip
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STARTER

Grilled Kyoto Spanish mackerel with spring vegetables and Mizuo yuzu jelly
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SECOND STARTER

Fricassée of Kyoto Akaji chicken, asparagus, and Tamba shimeji mushrooms
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FISH

Seasonal fish from Yamaichi Fishery in Miyazu with wild vegetables and white miso butter
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MEAT

Roasted Nanatani duck with Kujo leek and Kyoto sansho-scented jus
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Charcoal-grilled Kameoka beef with black shichimi jus +¥3,000
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DESSERT

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




MENU ENSEMBLE
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¥25,000

Chef's special OMAKASE course (Reservations required One day in advance)
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OMAKASE Menu by our chef

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




