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FAUCHON

LE GRAND CAFE

PARIS



[ he Faachon Lunch /%/(a

Starter & main course ou main cowrse & dessert - 50 | Starter, main course & dessert - 62

STARTER

TO CHOOSE AS YOU LIKE

Scotland - Smoked salmon « a la ficelle »,
FAUCHON mango confit with Sechuan pepper, Isigny cream

SANDMAN HERBAL TEA - 9

Langedoc Harvest - Wild petits gris snails from,
black garlic butter, artichoke cream and fresh cheese FAUCHON, toasted brioche

DEEJARLING IMPERIAL TEA - 9

Olérons Parks - 4 Fine de Claire No.2 oysters,
rye bread, semi-salted butter, shallot vinegar

CELANB.OPTEA - 9

MAIN COURSE

TO CHOOSE AS YOU LIKE

Alpine foothills - Arctic char fillet by Maison Murgat,
grilled broccolini, FAUCHON peppermint infusion white sauce

PEPPERMINT HERBAL TEA - 9

Limousin barn - Hand-cut beef tartare, seasoned

$ 2o

YOPOLEV L

YA ©

YL

CaaAgpa v

with FAUCHON Dijon mustard and Pineau des Charentes, Caper purée, sucrine lettuce, and fresh French fries

CHATEA - 9

The Dish of the Day

DESSERT

TO CHOOSE AS YOU LIKE

Selection of FAUCHON pastries
by our Chef Arnaud Larher, Meilleur Ouvrier de France

Chocolate eclair, Vanilla flan, Hazulnut praline Mille-Feuilles

$CR0Y



A la carte (f”" Lunch

STARTERS
Langedoc Harvest - Wild petits gris snails, black garlic butter, FAUCHON artichokes cream and fresh cheese, toasted brioche - 2
DEEJARLING IMPERIAL TEA - 9 Sop W

Auguste Salad “Caesar-style” - Little gem lettuce, crispy Morbihan chicken, -
hard-boiled egg, smoked bacon, tomatoes, 24-month aged Comté cheese shavings - 28 §0 XD
MORNING TEA - 9

South-West region - Duck foie gras from Jean Sarthe farm,
homemade semi-cooked with Pineau des Charentes, FAUCHON fig jam from Provence - 30
CENANB.OPTEA -9

&
D=

Scotland - Smoked salmon « a la ficelle », FAUCHON mango confit with Sechuan pepper, Isigny cream - 28 %20
SANDMAN HERBAL TEA - 9

Olérons Parks - 4/6 Fine de Claire No.2 oysters, rye bread, semi-salted butter, shallot vinegar - 18/ 25 YA
JASMIN CHUNG HAO TEA - 9
Gascogny Land - Roasted white asparagus from the Landes region, smoked duck breast slices, YORT

FAUCHON mirabelle jam from Lorraine region, puffed buckwheat, and hollandaise sauce (vegetarian option available = ) - 25
FARL GREY TEA - 9

FAUCHON Oscietra caviar from Aquitaine 30gr/50gr/125gr - 85/140/350 e
CEVIANB.OPTEA - 9

MAIN COURSES
The Dish of the Day - 34

Gravelines basins - Grilled sea bass fillet, green asparagus from Vaucluse .
and early Provence strawberries seasoned with FAUCHON 5 pepper blend - 42 ¥ 20
HAPPINESS TEA - 9

The Gatinais plain - Fillet of Label Rouge free-range chicken, morels and herb potato mousseline - 39

FIVE O'CLOCK TEA - 9 $OH

Limousin barn - Hand-cut region beef tartare, seasoned with FAUCHON Dijon mustard B
and Pineau des Charentes, Caper purée, sucrine lettuce, and fresh French fries - 34 YOO AY B &

CHAITEA -9

Alpine foothills - Arctic char fillet by Maison Murgat, grilled broccolini, FAUCHON peppermint infusion white sauce - 36
PEPPERMINT HERBAL TEA - 9 ¥ P

4 Seine-et-Marne region mills - Fricassee of “Les Briardines” gnocchetti o
with morel cream, green asparagus from Vaucluse and wild garlic from the Vosges - 39 A
JASMIN CHUNG HAO TEA - 9

Mancelle Campaign -“Rouge des Prés” beef Burger, FAUCHON onion compote, Morbier cheese, o
smoked bacon, mesclun salad and fresh homemade fries (available without pork] - 35 g &C A80&
CENANBOPTEA-9



7 he 0/&&0#@/7 Dinner /W enu

ﬂﬁea-&yaawe //a/(a -70

Servize from 7.00pm @ 70,00pm

STARTER

TO CHOOSE AS YOU LIKE

Scotland - Smoked salmon « a la ficelle »,
FAUCHON mango confit with Sechuan pepper, Isigny cream

$2o
SANDMAN HERBAL TEA - 9

Langedoc Harvest - Wild petits gris snails, YOPYaLmS
black garlic butter, artichoke cream and fresh cheese FAUCHON, toasted brioche

DEEJARLING IMPERIAL TEA - 9

MAIN COURSE

TO CHOOSE AS YOU LIKE

Alpine foothills - Arctic char fillet by Maison Murgat,
grilled broccolini, FAUCHON peppermint infusion white sauce

§oaL
PEPPERMINT HERBAL TEA - 9

The Gatinais plain - Fillet of Label Rouge free-range chicken
morels and herb potato mousseline

Yoy
FVE OCLOCK TEA- 9

DESSERT

TO CHOOSE AS YOU LIKE

Selection of FAUCHON Pastries
by Chef Arnaud Larher, Meilleur Ouvrier de France

$CA0Y



7he 5@({ ¢ Signature

Z%ww”ﬂ%m“

ﬁbbe—feyaewe /”e/(a - 700

Servive from 7.30pm to 9, 00pm

[ his menu inertes 4oa Lo discover the /}(J;a/}‘ab‘/'o/(& af our ﬁée(f cht/ln‘e Limoazin
//«/Z/ec/ /y the seasons and the f/}(w(f /Mc/aae f/om our /oe(/q//'w(,

STARTERS

South-West region - Duck foie gras from Jean Sarthe farm, -
homemade semi-cooked with Pineau des Charentes, FAUCHON fig jam from Provence @

CEVLANB.OPTEA -9

Gascogny Land - Roasted white asparagus from the Landes region, YOHTC
smoked duck breast slices, FAUCHON mirabelle jam from Lorraine region, puffed buckwheat, and hollandaise sauce

(vegetarian option available = )
FARL GREY TEA - 9

SEAFOOD MAIN COURSE

Alpine foothills - Arctic char fillet by Maison Murgat, -
grilled broccolini, FAUCHON peppermint infusion white sauce @ 3D

PEPPERMINT HERBAL TEA - 9

MEAT MAIN COURSE

The Gatinais plain - Fillet of Label Rouge free-range chicken, -
morels and herb potato mousseline vod

FVE OTLOCK TEA- 9

DESSERT
The Charente Region - Baba soaked in Pineau des Charentes,
FAUCHON bitter orange jam, blood orange sorbet and vanilla whipped cream AN

SHANGRILLA TEA - 9



4 o carte for Dinner

STARTERS
Langedoc Harvest - Wild petits gris snails, black garlic butter, artichoke cream and fresh cheese FAUCHON, toasted brioche - 25
DEEJARLING IMPERIAL TEA - 9 % Ohg W
Auguste Salad “Caesar-style” - Little gem lettuce, crispy Morbihan chicken,
hard-boiled egg, smoked bacon, tomatoes, 24-month aged Comté cheese shavings - 28 $ O pa

MORNING TEA - 9

South-West region - Duck foie gras from Jean Sarthe farm, N
homemade semi-cooked with Pineau des Charentes, FAUCHON fig jam from Provence - 30 %
CEVLANB.OPTEA -9

Scotland - Smoked salmon « a la ficelle », FAUCHON mango confit with Sechuan pepper, Isigny cream - 28 % X
SANDMAN HERBAL TEA - 9

Olérons Parks - 4/6 Fine de Claire No.2 oysters, rye bread, semi-salted butter, shallot vinegar - 18 / 25 W $
JASMIN CHUNG HAO TEA - 9

Gascony Land - Roasted White Asparagus from the Landes region, smoked duck breast shavings, $0a 0
FAUCHON mirabelle jam from Lorraine region, puffed buckwheat and hollandaise sauce (vegetarian option available = ) - 25
EARL GREY TEA - 9

FAUCHON Oscietra caviar from Aquitaine 30gr/50gr/125gr - 85/140/350 e
CEVIANBOPTEA- 9

MAIN COURSES

Gravelines basins - Grilled sea bass fillet, green asparagus from Vaucluse Y o ()W
and early Provence strawberries seasoned with FAUCHON 5 pepper blend - 42
HAPPINESS TEA - 9

The Gatinais plain - Fillet of Label Rouge free-range chicken, morels and herb potato mousseline - 39

AV OCLOCK TEA - 9 Y0

Limousin barn - Hand-cut region beef tartare, seasoned with FAUCHON Dijon mustard o )

and Pineau des Charentes, Caper purée, sucrine lettuce, and fresh French fries - 34 YOTREY i
CHATTEA - 9

Alpine foothills - Arctic char fillet by Maison Murgat, grilled broccolini, FAUCHON peppermint infusion white sauce - 36
PEPPERMINT HERBAL TEA - 9 @ Yo

= Seine-et-Marne region mills - Fricassee of “Les Briardines” gnocchetti -
with morel cream, green asparagus from Vaucluse and wild garlic from the Vosges - 39 A
JASMIN CHUNG HAO TEA - 9

Mancelle Campaign - “Rouge des Prés” beef Burger, FAUCHON onion compote, Morbier cheese,

smoked bacon, mesclun salad and fresh homemade fries (available without pork] - 35 §§C ARQR
CENANBOPTEA- 9



The dessert mer

CHEESES

Seasonal selection of fine French cheeses,
served with FAUCHON Champagne jelly - 17

ASSAM G.B.0.P TEA -9

P

A DESSERT CREATION BY CHEF BAPTISTE LIMOUZIN

The Charante Region - Baba soaked in Pineau des Charentes, FAUCHON bitter orange jam,

blood orange sorbet and vanilla whipped cream - 17

SHANGRILLA TEA - 9

SELECTION OF FAUCHON PASTRIES

YA

BY CHEF ARNAUD LARHER, MEILLEUR OUVRIER DE FRANCE

Signature 4504 B1Sou - 17
Vanilla 8#s0u 810 - 17
Tartelets - 15
Vanilla flan - 13

Chocolate eclair - 13

Hazulnut praline Mille-Feuille - 13

ICE CREAMS
4/SCOOP

Grand Cru Chocolate Yogurt Caramel
Sicilian Pistachio Coffee Coconut milk

Madagascar Vanilla Williams Pear Syracuse Lemon

¥RQYTC

¥REQYT

¥EQyT

¥aT

sy
=2l

¥aycC

¥20T

Strawberry

Passion fruit



{ﬂ Gluten J_: Milk

T -
s Sulfites

FAUCHON

LE GRAND CAFE

PARIS

AU prices are in euros, service included.

All our meat and fish are of French and European origin and sourced from local producers.

Allergens

) Enge Y Fish fi:é:'Er-Iﬁry 7 Mollusk () Nuts g7 Sy 4 Shellfish H Mustard

et
5

Sesame

m
i Peanuts
5

T

Lupins
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