A LA CARTE MENU

FAUCHON

LE GRAND CAFE

KYOTO

All prices include consumption tax and service charge.
KEORB(THER U IREBSALRE T,

Please inform us of any dietary requirements and allergies in advance.
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STARTER

FAUCHON L'Hotel Kyoto salad
D43 VRTIVREBTI ST A—F 1 XXI1)

Bonito and grilled eggplant with tomato and green bean salad
BEEST I Y RETYTVEOY SHENT

Marinated rainbow trout with salad of sustainable herbs
BDOY )X B X TIVN\N—T O S5EILT

Hamo beignet with green vegetable noodles
BONZIERBXOX 11

1,650

2,800

3,200

2,800




MAIN

Iconic FAUCHON coulibiac with beurre blanc sauce
D423 VII0RFrv— DUV VD
S A DAY
(D74 Y3a VT —F Y/ 7aHES) 3,000

Seasonal fish from Noto with citrus scented butter sauce

BEZOAER HEBOED /NI —V—X 4200
Roasted Kyoto duck with spices 4,800

REODOT « X/ X ALK

Rosemary scented roasted lamb with eggplant cannelloni
O—XVU—F3FFOOT v EMFOAROZMLTT 5800

Charcoal grilled Omi beef Loin with summer vegetables and sansho jus
IO XAREEHTR RO T 1 8.000




CHEESE

Cheese selection from Hervé Mons [MOF, French best craftsman of the year)
MOF(D 5 YV X ERFEFBAE)
TIIREVIEELDF—IZLD Y3 Y
FTwwETJUartvD 3.900

SNACK

Bread
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