FAUCHON

LE GRAND CAFE
Pars

s

% Grandmother's egg casserole with pumpkin and chestnuts 14€
Roasted Reblochon cheese, bacon crisps, waffle potatoes 17€
Crispy raclette 17€
Cromesquis of “wild boar” with foie gras 21€
Lobster roll 22€
Escargots a la Bourguignonne 23€
Croque-Monsieur with smoked turkey, black truffle 25€

SWEET SIDE

Galette des Rois rue purrer puff pastry, raw and white almond frangipane, amber rum 8€
Eclair of the moment caamet coree, chocotae 12€
Ras p be Iy an d tea dome sort atmond biscut 1aspberry compote, whipped ganache infused with FAUCHON blueberry tea, pure butter shortbread 12€
Crunc hy chocolate tartlet sak chocotere, frangipane, cocoa nibs 12€
Lison Entremet mi chocotate mousse and coffee-infused cream, flowing coffee with a caramel heart and an almond biscuit 12€
Peanut Entremet crou pastry biscuit. crispy Feuilleting, creamy peanut, vanilla whipped cream, caramel whipped cream, homemade peanut praline 12€
Lemon meri ngue Pie shrtrea pastry, almond cream, smooth lemon cream, tangy jelly, ltalian meringue with yuzu 12€

Vanilla Caramel Entremet Crispy hazelnut puff pastry, choux pastry biscuit, intense creamy Madagascan vanill, caramel whipped cream, vanilla whipped cream 1 2€

N Fruit salad s it pacion s 12€

Mille-feuille ru# pastry topped with vanilla diplomat cream 16€

) % . FAUCHON Slg nature Christmas LOQ Pink praline and puffed rice crisp, soft almond and lime biscuit, intense raspberry mousse, Tahitian vanilla ganache 16€

s

O Gluten-free and lactose-free versions of the dish are available, suitable for vegetarian and vegan diets
All our meats and fishes are of French Origin, from local producers respecting a sustainable food chain.
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