
Fauchon has been at Place de la Madeleine since 1886 and has always been 
reputed for selecting, producing and offering the best that exists. 

Over 130 years later, the same expertise is still perfectly intact at the Hôtel 
Fauchon which serves breakfast made using Fauchon produce and carefully 

selected ingredients.

BREAKFAST



EGGS SIDES 
FRENCH BREAKFAST 10 4

29 Eggs prepared at your convenience: Fine herbs 
Hot beverage Scrambled Ham 

Fresh, seasonal fruit juice Traditional or white omelette French smoked salmon
Pastries and bread selection Fried (1 or both sides) Mature Comté (18 months) 

Butter, jam, honey and chocolate spread Soft boiled Button mushrooms 
Poached Turkey fillet

Pork or veal sausage 
FAUCHON BREAKFAST Bacon 

39
Flute of Fauchon champagne CEREALS SWEET BREAKFAST

Hot beverage 6 8
Fresh fruit juice                           Gluten-free muesli Crêpes with sugar, jam or chocolate sauce 

Pastries and bread selection Gluten-free banana & coconut Granola Waffle  
Butter, jam, honey and chocolate spread Chocolate Granola Sweet French toast

Fresh, seasonal fruit salad Corn Flakes Pancakes 
Selection of yoghurts Chocapic (chocolate cereals)

Selection of cereals Porridge 
Eggs prepared as you wish & choice of 2 sides Brazilian Açaï bowl 

Ibaiama black ham from Bigorre or traditional ham or salmon 
Mature cheeses FRESH FRUIT JUICES & NECTARS HOT BEVRAGES 

A sweet note to end 10 4
Orange Espresso, decaffeinated, Macchiato

Grapefruit Cream coffee, Cappuccino, Latte Macchiato 
HEALTHY BREAKFAST Pineapple-strawberry Double espresso 

35 Apple-Cucumber-Kale-Lemon Hot chocolate
Hot beverage

Fresh fruit juice 
Smoothie 

Healthy bread selection 
Fresh seasonal fruits 

White omelette 

TEAS AND HERBAL BEVERAGES
10

Green tea - Detox green tea- Jade Imperatrice
The Morning - Imperial Darjeeling - Ceylan - Lapsang Souchong -The Fauchon Selection - Earl Grey

Limeflower mint  - Verbenna


