LUNCH MENU

FAUCHON

LE GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
FEERIF(IEER - U—EXREGARHETT,

Please inform us of any dietary requirements and allergies in advance.
PUILF—DHBHIFERICHALEIEST O,



FAUCHON SPECIALTY
A>3 JTRF v —
¥8. 000

APPETISER

Murata's farm small corn soup
NHRER R—ILI—>OTF 1 - R

STARTER

FAUCHON L Hotel Kyoto salad

JAIVRTIVRET S5
A—F 2SI

FISH

lconic FAUCHON coulibiac with beurre blanc sauce
A3 VII0RFrv— DOy -5V —2X

(D72 a3 NGRS —T /178 HEES)
MEAT

Roasted Kyoto duck with spices
FRESDOF «+ X/ X ALK

CHEESE +¥2,000

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

MOF(D 5 X EXREEFHBAE)
TIIREVIEKEIDF—tL U3V
JTwywveIJdUartvD

DESSERT

Seasonal Bisou Bisou cake
A3 VIITRFv— ZHOEXEX




LUNCH FAUCHON
> JF JA=23>
¥6.,000

APPETISER

Murata's farm small corn soup
MHEER /S—ILI—>YD T 7~ - R

STARTER

Bonito and grilled eggplant with tomato and green bean salad
BEBRES T X RV REA YT YEOYSHHNTT

SECOND STARTER

Hamo beignet with green vegetable noodles
BONZTEFEROX 11

MAIN

Seasonal fish from Noto with citrus scented butter sauce
EEOHE HEBEOEFED/NI—Y—X
OR
Roasted Kyoto duck with spices
REBOOF + X/ ALK

+ ¥1,000(C CTWA1 V(CEERIRETY

Grilled Japanese wagyu beef filet ribeye +¥1,500 Grilled Omi beef ribeye +¥3,000
EEFT v LRICER ET40Y TO0—XCERE

CHEESE +¥2,000

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

MOF(D 5 X EXRBEFBAE)
TIIREVIEKEIODF—tL U3y
FTwwvETUa1tvD

DESSERT

Seasonal Bisou Bisou cake
DA IVITRFv—BHOEIEXR




MENU DECOUVERT
X_Z1— T4 XN —
¥10.000

APPETISER

Murata's farm small corn soup
NRER /R—ILI—>0TF 1 - R

STARTER

Marinated rainbow trout with salad of sustainable herbs
DY X Y XFFTIN\N—TDISHEILT

SECOND STARTER

Hamo and onion bouillon
ErfRmn I3y

FISH

Seasonal fish from Noto with summer vegetables provencal-style
EEOER BEHROTOT 7 VXE

MEAT

Japanese beef fillet and stuffed eggplant with sansho jus
EEF T« LARCHTFOT 7ILY RO 2

CHEESE +2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D 2 Y XERZEFBAE)
TINREVIREDF-—XTZL D3V
PRV VAP N e G cAVES,

DESSERT

Chilled summer fruit soup with macaron ice cream
EOREOX—THEINTVYvHOYDOT A RXDU—L14




MENU FAUCHON
AX_Za1—TA23>
¥15,000

APPETISER

Chilled tomato Creme
N RDBIEWD L — LA

STARTER

Flan of Noto red squid and sea urchin
BEEDKRTHEERD ISV

SECOND STARTER

Mi cuit rainbow trout with green vegetable noodles
HBO=F11cREEXOX 11

FISH

Hamo soufflé with brown butter scented with Kishu Nanko plum
DX TU feMNEEsENT—IL) D8~

MEAT

Rosemary scented roasted lamb with eggplant cannelloni
O—XVU—&a3FF007 r EMFONROMANIT

Charcoal grilled Omi beef Loin with summer vegetables and sansho jus +¥3,000
KITHO— XN EBETRORNEE RILNO Y 1 (CZEFE +3000F

DESSERT

Chilled summer fruit soup with macaron ice cream
EOREOI—EIITYHOVDT A XI)— 1
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