IN ROOM DINING MENU
AIIN—LAIATZ T 1—
/:00-10:00

FAUCHON BREAKFAST
J#>3y JLwvwOIrPX kK
¥, 389

Fauchon tea of the day / Coffee

Ceylon / Rooibos / Coffee
RKEHDI7AY3aYr+—/ VAR FT1—
d—ke—

Selection of breads and viennoiseries
JLbykEDTSy I DX —tLOYa Y

Fruit juice (orange / grapefruit) or Yamada Farm low-temperature pasteurized non-homogenized milk

LI 1—-X - OL—TFTI—YI1—-2X
i3 ]
LI FARUSHERRE ) VR E4T,

Fresh fruits
JLw>a7J)b—Y

Yogurt from Yamada Farm
WWHBIZOI—T )L ~

Seasonal salad
—XFILTSH

Eggs (one of the following)
Omelette / Scrambled egg / Sunny-side up / Poached egg
SNEHE(TFEE L D 1m)
LY/ ROSVITNWIVvD /B4R /R—FRIvT

Assortment of accompaniments

Potato, Kyoto pork sausages and bacon
HFaHOE3=’E
N7~ REBERAOY—t—IJ, XR—=3V




IN

ROOM

DINING MENU

AIIN—LAIATZ T 1—
11:30-20:30

STARTER

FAUCHON L'Hotel Kyoto salad
J#A2avikTIVREYSS
¥1,815

Bread

NYEREADOVIR—Z2

¥880

(uail and foie gras wrapped in cabbage

DRXSETATITS. BFvRYDI7ILY

¥4,730

Marinated sea bream with spring carrots and citrus vinaigrette

DV R BASEHBD T+ RXTIL WY~
¥3,080

Lobster and spring vegetable velouté
AV —=ILBEDII—F7 TS5 =)L
¥5,280

FISH

Iconic FAUCHON koulibiac with beurre blanc sauce
J#423VI0RFrv—OUEY VD
J—ILJ52VY—X
(DAY a VRS —FEV/IR1EBHES)
¥3,3500

Noto rockfish and firefly squid a la nage
BEEDEERERIITADTSF—Ia
¥4,620




IN ROOM DINING MENU
AIIN—LAIATZ T 1—
11:30-20:30

MEAT

French veal roti with butterbur miso béarnaise sauce Beef fillet roti with asparagus and black olive jus
ISV IEMFFOOT 1 BKIBOART7ILR—XYU—X EEF 7« LROOT v
¥5,830 VXNSHREEAU—-TNDIa
¥7,480

Roasted Omi beef Loin and spring vegetables with red wine sauce
MIFO0-XREEHFHEOO—I~ KITVY—X
¥8,800

CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 5 XERFEFHAER)
TIIREVIREDF-CZL O3V
FTwywvEeIUartvo
¥4,290

All prices include consumption tax and service charge. REEIZIHER - —ERBEEAZHELLYET,
Please inform us of any dietary requirements and allergies in advance. 7 L ILX—M&H B A IFBRTIZH A LHELESLY,
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