LUNCH 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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FAUCHON SPECIALTY
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In support of Breast Cancer Awareness Month this October, a portion of the proceeds from this menu will be donated to a breast cancer awareness charity.

APPETISER

Murata's farm small corn soup
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STARTER

FAUCHON L Hotel Kyoto salad
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FISH

Iconic FAUCHON coulibiac with beurre blanc sauce
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MEAT

Kyotamba pork, carrot and walnut salad
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CHEESE +¥2.000
Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
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DESSERT

Bisou Bisou lychee and raspberry
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LUNCH FAUCHON
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APPETISER

Murata’s farm small corn soup
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STARTER

Salmon mousseling and autumn vegetables, salmon roe cream with smoky aromas
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SECOND STARTER

Mushroom and chestnut bouillon
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MAIN

Noto cod, Comté cheese and potato espuma

OR

Roasted Kyotamba pork, carrot and walnut salad
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Grilled Japanese beef filet ribeye +¥1,500 Grilled Omi wagyu beef ribeye +¥3,000
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CHEESE +¥2,000

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

Seasonal Bisou Bisou cake
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MENU FAUCHON
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¥15,000

APPETISER

Salmon mousseline, scallop tartare and Oscietra caviar
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STARTER

Grilled mackerel with citrus notes, beetroot and red onion marinade
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SECOND STARTER

Hamo beignets with summer truffle and ratatouille
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FISH

Noto righteye flounder baked in puff pastry with autumn eggplant
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MEAT

Roasted Omi duck, grape jus infused with spices
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Charcoal-grilled Omi beef sirloin, red wine sauce +¥3,000
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DESSERT

Creme brilée with dried sweet potatoes and seasonal fruits
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