The Living Pavilion by Aman
Lunch Menu

BAMTORRMEICIE, —EXEI5%EHERI0%IAEFNTEYET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.



Recommended Menu

fBEnxY
LykE—Y EBd<y—X
Seared Bonito
Red Beet, Black Sesame Sauce

EBOITAANYY
RELNEFEMOBKE 475
Conger Eel Escabeche
Edamame Bean and White Miso, Okra

BEARY)—=
EEE RIS FRE
Cold Capellini
Sea Urchin and Kamo Tomato, Green Onion Sprouts

RIBDRIL
EEEFTLEHRKR EBF
Pan-Fried Beltfish
Takagamine Pepper and Wild Sesame, Corn

ROLEHEO—ADT)IL
WNI)ADLFIV—R LRR EBENTILAAIL
Grilled Kyoto Pork Loin
Bell Pepper Lecsod Sauce, Lettuce, Kamigamo Basil Oil

CEPIN
IO yYPxT—b IRVA—=TF—L
Watermelon
Coconut Gelato, Lavender Foam

EFEERDRIZEDOT V)R
Peach and Green Tea Sweets Plate

AVCF I A—AZyra—b— KF FEEN—TT4—
Freshly Brewed Original Organic Coffee, Tea or Herbal Infusion

15,000

LR BARATORFMEIIE, —ERE 15%EHER 10%NEFENTHYES.
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.



Tasting Menu

fBEnxY
LykE—Y EBd<y—X
Seared Bonito
Red Beet, Black Sesame Sauce

HEEOIV T4
TXALEERBF A
Japanese Tiger Prawn Confit
Fennel, Pistachio

KIBDRIL
EEEFTLEHRKR EBF
Pan-Fried Beltfish
Takagamine Pepper and Wild Sesame, Corn

SEEEREEA—ARORIL REBMFT LA
M|IERY—R O¥HAE TR or ZHIFRX TIUREBOWLMY—R
Sauteed Tottori Venison loin Kyoto Wagyu Beef Fillet
Fig Sauce, Potato, Lardo Seasonal Vegetable, Aman Kyoto Sansho Pepper Sauce
+4,000

ikt LEZAVF——D)JEST EE
Ayu Sweetfish and Zucchini Hot Pot Rice, Bottarga

iy
Jaryyozo—b IRVA—TH—LA
Watermelon
Coconut Gelato, Lavender Foam

SHI%ET7OY—2 70
HE MR SMEYILAR
Yuge Farm Fromage Frais
Grape, Sudachi Citrus, Green Apple Sorbet

AVCFHIV A—HZyya—b— fTHE FEN—TT414—
Freshly Brewed Original Organic Coffee, Tea or Herbal Infusion

18,000

LEE A TORRMECE, F—ERBIS%EHERI0%AEENTEYET, / EEXREFERLTNET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax./ Using Japanese rice.



