The Living Pavilion by Aman
Dinner Menu



Land to Table
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Pickled Blue Fish
Ohara Red Shiso Jelly, Chinese Yam
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Marinated Raw Alaskan Pink Shrimp

Pear, Celery Root
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Charcoal Grilled Kyoto Chicken
Japanese Sweetbread, Pumpkin
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Fried Tilefish
Fruit Tomato, Manganji Amatou Pepper, Cucumber
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Roasted Kyoto Duck Breast Kyoto Wagyu Beef Fillet
Mushroom, Green Pepper Edible Flower, Endive
+4,000
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Japanese Eel and Kyoto Leek Rice Pilaf

SREDY 2 L

I—T7)N kAR
Fragrant Olive Jelly
Yoghurt Sorbet
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Fig Brulee
Ancient Rice, Caramel Ice Cream
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Freshly Brewed Original Organic Coffee, Tea or Herbal Infusion

24,000
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All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax./ Using Japanese rice.



