.~ .. " FAUCHON
Ea F v e ; LE GRAND CAFE

PARIS

THE FESTINVE

LIUINCH MENLU
K From December 1st, 2026 to January 4th, 2027

Three-Sequence Lunch Menu

Duck foie gras from Ferme Jean-Sarthe
Homemade mi-cuit with Pineau des Charentes, FAUCHON jam

Roasted Normandy scallops
Braised fennel and pear confit

Choice of one FAUCHON pastry .
by our Chef Arnaud Larher, Meilleur Ouvrier de France B

Unigue Meanu for all guests - Excluaing beverages - 3 Jﬁ
Tha menii is subiject to changa based on product availability and seasonality F g P v 1 al



FAUCHON

LE GRAND CAFE

PARIS

THE FESTINVE

DINNER MENU
From December 1st, 2026 to January 4th, 2027

Four-Sequence Dinner Menu

Scottish salmon Loin, traditionally string-smoked
Isigny cream and FAUCHON jam

Roasted Normandy scallops Duck breast from Ferme Jean-Sarthe
Braised fennel and pear confit Parsnip mousseline with Melanosporum
black truffle, Albufera sauce

Choice of one FAUCHON pastry :
by our Chef Arnaud Larher, Meilleur Ouvrier de France ke

Unigue Menu for all guests - Excluding beverages ' : *
Tha meni (s subject to change based on product availability and seasonality F - N ("



