The Living Pavilion by Aman
Dinner Menu



Land to Table
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Hairy Crab Salad
Kyoto Turnip, Sudachi Citrus, Kyoho Grape
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Seasonal Shellfish Confit

Fig, Cashew Nut
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Japanese Sweetbread Meuniere
Tamba Chestnut, Black Truffle
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Sauteed Tilefish
Kamo Tomato and Saffron Sauce, Autumn Eggplant Puree
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Cedar Roasted Kyoto Wagyu Beef Fillet
Chrysanthemum Condiment
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Kyoto Native Rice and Cereal Grilled Risotto
Kyoto Shimeji Mushroom, Mushroom Consomme Soup
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Mizuo Yuzu and Apple Sorbet
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Cheesecake with Shine Muscat
Uji Sencha Green Tea Ice Cream
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Freshly Brewed Original Organic Coffee, Tea or Herbal Infusion
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All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax./ Using Japanese rice.



