A LA CARTE 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 L Hotel Kyoto salad
DA VI VRTIVRET ST A—F 1510 1660

Pan-seared scallops with bamboo shoot risotto
NYZBEBDORDOLEBD )V W MEYT 7800

Grilled Kyoto Spanish mackerel with spring vegetables and Mizuo yuzu jelly
REEDT I BEFREKEOMFI L 4,200

Fricassee of Kyoto local chicken, asparagus, and Tamba shimeji mushrooms
MR E P XN SHX FERIAXATIDT U D vE 5,300




MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce
IAIIVIITRFv— DUV YD
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oeasonal fish from Yamaichi Fishery in Miyazu

with wild vegetables and white miso butter
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Roasted Nanatani duck with Kujo leek and Kyoto sansho-scented jus

AR ENFROOT v+ WUNOES Y 1

Beef braised in red wine with smooth potato purée
FARDOIRI 1 VRAHFEBONIRT FODEI—L

Roasted Omi beef with spring vegetables with red wine sauce
EIHDO7 + EBFRE/RIT1YY—X

3,000

4,200

5,300

5,800

8,000




CHEESE

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