The Living Pavilion by Aman
Dinner Menu



Land to Table
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Marinated Sweet Shrimp
Cold Chinese Yam Dauphinois
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Soy Milk Caprese
Kyoto Tomato, Basil Oil
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Buckwheat Flour Galette
Duck Leg Confit, Eggplant
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Sauteed Spanish Mackerel
Kyoto Green Pepper, Young Ginger and Myoga Ginger
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Roasted Hokkaido Veal Loin Cedar Roasted Wagyu Beef Fillet
Herb Crouted, Sansho Pepper, Mushroom Puree Daitokuji Natto
+4,000
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Kyoto Native Rice Risotto
Tilefish and Swiss Chard
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Loquat Sorbet
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Kyoto Tamba Black Bean Millefeuille
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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.



