DINNER MENU

FAUCHON

= GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
FEORIF(IHEER U EXRNEZALKRE T,

Please inform us of any dietary requirements and allergies in advance.
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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 briilée with dried sweet potatoes and seasonal fruits
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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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