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SEBASTIEN MONCEAUX
Head Chef of FAUCHON's kitchen today
Sébastien Monceaux has entered FAUCHON's kitchen for the first time in 2005. With
his brigade, place de la Madeleine, he works actively to promote the French savoir
faire and terroir through exclusive and balanced combinations.
Former chef of the prestigious Lutetia hotel, Sébastien Monceaux has developed skills
and unprecedent talent to create delicious dishes, in a full respect of products.
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o HERBAPAC / Thé

e CAILLEAU HERBORISTERIE /
Infusion

e ANDRESY / Confiture
o NATURALIM / Miel
e JUS DE MARMANDE /

Jus de fruits
e COTEAUX NANTAIS / Cidre
o CAFFET / Chocolats & macarons
° SCHAAL / Assortiments chocolats
o MATHEZ / Truffes au chocolat
@ DOUCET / Trio amandes enrobées
Q TASTY FRANCE / Ourson guimauve
@ PELEN / Nougatine

@ MONBANA / Dosette de chocolat

@ CORSIGLIA / Marrons glacés

@ CRUZILLES / Péte de fruit
@ ROY RENE / Calissons

@ LAMBR’1 / Caramels

CHABERT / Nougats

@ LILIMAND / Fruits confits
@ LE DREAN / Biscuits

@ LOC MARIA / Crépes dentelles
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BISCOTES ROGER / Biscottes
apéro

BISCUITERIE DE PROVENCE
Gateau moelleux aux amandes

@ SECRET DE FAMILLE / Tartinables
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COMPTOIR COLONIAL / Epices et
moutardes

CHATEAU DE PANISSE /
Huile d'olive

TRUFFIERE DE RABASSE /
Gamme truffée

HAMEAU DES SAVEURS / foie

@ gras

@ SAINT ORENS / Foie gras

@ BRUCK / foie gras

GROIX ET NATURE /
Rillettes de la mer

@ LARZUL / Bisque de homard
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o
MOULIN DU COUVENT i 2
Saumon fumé

PHILIPPE VINCENSINI
charcuterie Corse de race Nestral Bio

@ POURARD / Asperge verte Bio

o
Q

PIERRE MATAYRON
jambon Gascon
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http://fauchon.jp/
m facebook: Fauchonlapan
https://www.facebook.com/FauchonJapan/
m Instagram:fauchon_japan
https://www.instagram.com/fauchon_japan/
W Twitter: @fauchon_jp
https://twitter.com/fauchon_jp
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