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LE GRAND CAFE
PARIS

December 24 2023

APPETIZERS

Fine de Claire n°2 oyster in Champagne rose jelly
Duck foie gras, pear poached in mulled wine and verbena berries, gingerbread toast

Tuberous chervil cream with black truffle
4
STARTER

Savoy Pépinettes with blue lobster, velvety bisque sauce

4

MAIN COURSES

Roasted scallops, Oscietra caviar, marinated Dulse seaweed and lemon “caviar” condiment, fine celery mousseline

Capon two ways stuffed with foie gras, chestnut cromesquis, Darphin potatoes with truffle, reduction of the cooking jus
+
CHEESE

Brie de Meaux with black truffle, lamb’s lettuce salad, FAUCHON truffle oil vinaigrette

&

Y

DESSERT

FAUCHON Signature Christmas log
5 Pink praline and puffed rice crisp, almond and lime biscuit, raspberry compote,
i Timut pepper cream, raspberry mousse, vanilla and verbena berry ganache

\g 7
FIN w,';:’ff_ ' 165€
" ~ I & per person
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CHRISTMAS BRUNCH

December 25 2023
THE SLATES SEA FOOD SELECTION
FAUCHON smoked salmon from Scotland and tarama Oysters
Louis Ospital’s charcuterie Whelks
Eric Lefebvre’s cheese platter Shrimps
THE EGGS THE SALADS
Choice of garnishes: ham, turkey, tomato, Comté cheese, onion, Choice of garnishes: croutons, cheeses, tomatoes, pine nuts, walnuts,
salmon, bacon, mushrooms... quail eggs, roast chicken, marinated mushrooms, marinated artichokes
Choice of sauce: Auguste, Victoria, old-fashioned vinaigrette,
Fried Scrambled FAUCHON matured olive oil, FAUCHON balsamic vinegar
Poached Boiled Lamb’s lettuce Young mesclun shoots
Benedictine Omelette Endive Sucrine lettuce

THE SAVOURY TREATS

Roasted scallops, Oscietra caviar, seaweed condiment marinated Dulse and lemon caviar, fine celery mousseline
Capon two ways stuffed with foie gras, chestnut cromesquis, truffle-flavoured Darphin apples, reduction of the cooking jus
B Savoy Pépinettes with black truffle

Paté en crolte with poultry and foie gras

THE SWEET TREATS

FAUCHON Signature Christmas log French toast
Crépe Pastries
Waffle % Fruit salad
95¢
/ \i / per person
; Vi \ s
5 Ta . ! N 4 gluten-free and lactose-free version of the dish is also available, suitable for vegetarian and vegan diets.

,‘.cggyw e All our meat and fish are of French origin, from local producers who respect a sustainable food chain.
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FAUCHON FESTIVE MENU

Starter-Main or Main-Dessert: b0€ OR Starter-Main-Dessert: 60£

STARTERS

B Tuberous chervil cream soup, aged Comté cheese, straw potatoes, black truffle
Pan-fried foie gras, pear and mulled wine condiment, gingerbread
Langoustines cooked at low temperature, grilled citrus fruit, seed tuile
FAUCHON smaked salmon, Isigny fresh cream and lemon “caviar” condiment +5£*
Bayonne ham |GP matured for 20 months, FAUCHON artichoke cream and marinated mushrooms +56*

Semi-caoked duck foie gras from the Landes IGP, fruit compote of the moment with spices, toasted "tourte” bread +5£*

MAIN COURSES
Free-range poultry stuffed with foie gras, Darphin apples, sweet onion compote with black truffle, reduction of the cooking jus
Roasted scallops, Dulse and lemon “caviar” seaweed condiment, fine celery mousseline
Savoy Pépinettes with labster, bisque emulsion

Y Savoy Pepinettes with black truffle

SWEET SIDE

Raspberry and tea dome
Soft almond biscuil, raspherty compote,

Galette des Rois
whipped ganache infused with FAUCHON blueberry tea, pure butter shortbread

Pure hutter puff pastry, raw and white almond frangipane. amber ium

Peanut Entremet
) Chx pastry hiscurt, crispy Fevilletine, creainy peainn, )
vailla whipned cream, caramel whiaed cream and homemade peanut pialine

Eclair of the moment
Caramel, Coffes, Chocolate

Crunchy chocolate tartlet

flark choeoiate, frangipane, cocoa nibs Vanilla Caramel Entremet

Lrispy hazelput puff pestry, chax pastry biscuit
intense creamy Madagascan vasills, caramel whipped cream, vanilla whipped cream

O Fruit salad
Sysup with FAUCHON Tea

Lemaon meringue Pie
Shorthread pastry, almond cream, smoglh (emon cream.
tangy jetly. ltalian meringue with yuzy

Lisan Entremet

Mitk chacolate mousse. coffee-infused cream,
flowing coffee with & carame! heart and an aimond tiscuit

Mille-feuille +4£*

7 FPuff pastry topped with venitla diplomat cream

FAUCHON Signature Christmas Log +4€*
Fink prating and pufied rice crisp, soft almond and time Biscuft,
intense raspherry mousse, [ahitian vanilla ganache
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7 7\ ,;..mg,%g:\.» *These dishes are part of Fauchan's gourmet selection and are in addition fo the Fauchon Meny
B W Gluten-free and lactose-free versions of the dish are available. suitable for vegetarian and vegan diels
Ail oir meats and fishes are of French Origin, from focal producers respecting a sustainable food chain
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A LA CARTE i
STARTERS
B Tuberous chervil cream soup, aged Comté cheese, Straw potatoes, black truffle
Pan-fried foie gras, pear and mulled wine condiment, gingerbread 23¢€
Langoustines cooked at low temperature, grilled citrus fruit, seed tuile 25€
Fines de Claire n°2 oysters served with rye bread, butter, shallot vinegar and lemon 29¢€
FAUCHON GOURMET SELECTION
FAUCHON smoked salmon from Scotland 30€  Bayonne ham IGP matured for 20 months 23€
Isigny fresh cream and lemon “caviar” condiment FAUCHON artichoke cream and marinated mushrooms
Semi-cooked duck foie gras from the Landes PGI, 28€  Oscietra caviar from Aquitaine refined Fauchon 85€/140€/350€
Fruit compote of the moment with spices, toasted “tourte” bread Isigny cream, toasted brioche mousse 30g/502/125¢g
French cheese slate: Log of goat cheese from Pére Fabre, 12€
Chaource Fermier, Tomme with wild flowers, Morbier
MAIN COURSES
Free-range poultry stuffed with foie gras, Darphin apples, sweet onion compote with black truffle, reduction of the cooking jus 41€
Roasted scallops, Dulse and lemon “caviar” seaweed condiment, fine celery mousseline 43€
Savoy Pépinettes with lobster, bisque emulsion 44€
B Savoy Pépinettes with black truffle 44€
100 days Red Label Orleanian chicken, potato mousseline, gravy 43€
Beef fillet “Rouge des Prés", caper and Roscoff onion confit 45€
Cocotte of monkfish confit with lobster bisque, sweet green pepper condiment, Camargue rice with coconut milk and lemongrass 46€
THE MUST HAVE TO SHARE
Roasted veal chop from Aquitaine, 700g 90€ Rib of beef " Rouge des prés " from Anjou matured 3 weeks 130€
. smoked with savory 1,200 Kg, Condiments: stewed onions FAUCHON,
wg;;;» nut mustard FAUCHON, fig jam FAUCHON
< X Sole of petits bateaux, facon Meuniére, 1 Kg 140€
. : Grenobloise condiment
{ p ADDITIONAL GARNISH 7€
:ft;y_‘____ Melt-in-the-mouth potatoes with juice / Mashed potatoes with Isigny fresh cream /
v 4 f\ = Rice pilaf with roasted almonds / French fries / Green salad of the moment
* y ?»\ ’ . ' N Gluten-free and lactose-free versions of the dish are available, suitable for vegetarian and vegan diets
KT ' . All our meats and fishes are of French Origin, from local producers respecting a sustainable food chain
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Basque dry sausage from Lauis Ospital 9€ Fingers " Crogue-Monsieur " with Prince of Paris Ham 12€
Basque Lomo from Louis Ospital 10€  Fingers "Crogue-Madame" with smoked salmon FAUCHON
Basque chorizo from Louis Ospital 10€  from Scotland 15€
Bayonne Ham matured for Z0 months from Louis Ospital 12€ Black Olive Tapenade 10€
Toasts of semi-cooked Foie Gras des Landes Red Pepper dips 10€
from the farm of Jean Sarthe 15€ Artichokes & Ricotta dips 10€
Toasts of smoked salmon FAUCHON from Scotland 12€ Rillettes of the mament 10€
THE SLATES
The Local Slate 36€ The Sea Slate 19€
Bayonne ham 6P matured for 20 months, Choriza, Smioked salmen, Tarama, Biinis
Lamo, dry savsage. Fingers Croque-Monsieur, FAUCHON ridlettes and Fingers Croque-Madame
Tomme with flowers, Pére Fabre goat cheese
The Cheese Slate 74€
French cheeses : Lag of goat cheese from Pére Fabe,
Chaource Fermier, Tomme with wild flowers, Morbier
TO EACH THEIR OWN
The FAUCHON Club Sandwich 23€ The Vegetarian Club 21€
Cereal bread, fennel compole, turkey ham. hard-boiled eqgs, Curry mayonnaise, hard-hoiled egg, salad. avacade, zucchind
fomate confit, mesclun, mayonnaise fomalo, cucumber, gourmetl peas, red opions
The Monsieur Auguste Crogue Monsieur 23€  The Madam Fauchon Croque 26€
"Prince of Paris Ham'", Béchamel sauce with Comié cheese, Norwegian smaked salmen. fine bechamel sauce with lemon and dill
aged 17 months
Victoria Salad 21€  Auguste Salad « Caesar style » 21€
Mixed greens, smoked salmon, shiimp, orange segments, Suerine salad, grilled chicken, hard-boiled eng, bacon, tomatoss, Comté
sofl-hoiled egg, cilius vinaigrelle, soy sauce
COTE PLAISIR
Galette des Rais eue hutter puff pastry, raw and white atmond frangivane, BE Peanut Entremet cosu pastry biscui, crispy feulletine, creamy peanit, 12€
amber rm vanilla whipped cream, caramel whipped cream and homemade peanut praling
Crunchy chocolate tartlet e chocotsts faginare, cocos it 12€  Vanilla Caramel Entremet crispy fusetnt oot postsy, chou pesiny bscoii. 126
Lemon meringue Pie Surthrend pastry, almont cream, smonth lemon cream, 12€ iniense creamy Madagascan vanilla, caramel whipped crearm, vanilla whipped cream
tangy jeliy, Hetian meringue with Lison Entremet chocstate movsse, coftee-intused cream, coramel coutont - 128
Raspberry and tea dome sost atmond tiscuit, raspbenry compore, 12€ W Fruit salad Spruip with FAUCHON Toa 12€
Wiipped ganache infused with FAUCTIN blueberry tea. pure futier shortread FAUCHON Signature Christmas Log #ink pratine and putfed rize crisp,. - 16€
Eclair of the moment Casmel foffee Chocoiate 12€ soft almond and lime biscuil, imtense raspberry mousse, Tabitian vanilla gansche
) % . Mille-feville purt pastry tapped with vanitia diptomat cream 16€
3 g ' y
4%& . * N / ‘/ = . "ﬁ Gluten-free and lactose-free versions of the dish are available, suitable for vegelarian and vegan diets.
. :ik: i é(’f P All airr meats and fishes are of French Origin, fram local producers respecting a sustainable fond chain.
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GLAMHOURS — SHAREABLE GOURMET PLATES

% 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 & la Bourguignonne 23€
Croque-Monsieur with smoked turkey, black truffle 25€

SWEET SIDE

Galette des Rois pue auer puff pastry, raw and white slmond frangigane, amber rym 8€
Eclair of the moment coamer tostee, cheeiate 12€
Ras P ber ryan d tea dome sort simond tiscu raspherry compate, whipped ganache infused with FAUCHON bluebarry tea, pure butter shorthroad 12€
Erunchy chocolate tartlet oo coocoiate frangipane. cocea nibs 12€
Lison Entremet w chocatate mousse and coffee-infused cream, flowing coffee with 7 caramel heart and an almand biscurt 12€
Peanut Entremet g pastry biscuit. crispy Feuilleting, creamy peanut vaniile whipped cream, caramel whigped cream, homemade peanut pratine 12€
Lemon meri ngue Pie gortiea pastry. atmand crearm, smooth lemon cream, tangy felly, ltalian meringue with puzy 12€
Vanilla Caramel Entremet Crisgy hazelnust puff pastry, choux pastry biscuit, intense creamy Madagascan venilia, caramel whigped eroam, vasilis whiped cream 1 2€

O Fruit salad sy w o e 12€
Mille-feuille pestry topped with vanila diplomar cream 16€

. 7 v%:*» FAUCHON SIQ nature Christmas LDQ Fink prating and puffed rice crisp, soft almand and time biscuit intense raspherty mousse. Tahitian vanilla ganache 16€
+ .00
e N T
SEN/4T
p ‘p,»fff/ : {’* N i Sl N Gluten-free and lactose-free versions of the dish are available, suitable for vegetarian and vegan diets
7 o g\ D ‘"'/“ZI"/ {“ = All gur maats and fishes are of French Origin, from local producers respecting a sustainable food chain.
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