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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MENU FAUCHON
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¥15,000

APPETISER

Chilled tomato creme
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STARTER

Flan of Noto red squid and sea urchin
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SECOND STARTER

Mi cuit rainbow trout with green vegetable noodles
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FISH

SHamo soufflé with brown butter scented with Kishu Nanko plum
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MEAT

Rosemary scented roasted lamb with eggplant cannelloni
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Charcoal grilled Omi beef Loin with summer vegetables and sansho jus +¥3,000
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DESSERT

Chilled summer fruit soup with macaron ice cream
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MENU ENSEMBLE
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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.
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