The Living Pavilion by Aman
Dinner Menu



Land to Table
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Kelp-Cured Spanish Mackerel
Kyoto White Miso, Jerusalem Artichoke
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Poached Cod Roe
Kyoto Turnip, Citrus Sauce

HOH BRI OROKIRL= v 7 4
AR gn
Kyoto Pork Belly Confit
Cavolo Nero, Anno Sweet Potato

TvavobsIosviH7 Y v b
HidH Yy — 2 &REAS
Fried Monkfish with Seaweed and Breadcrumbs
Crustacean Sauce, Kyoto Carrot
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Cedar Roasted Kyoto Wagyu Beef Fillet
Red Wine Braised Treviso Radicchio, Kyoto Sake Lees
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Kyoto Native Rice Grilled Risotto
Lemon, Fried Lake Biwa Wakasagi Smelt, Fish Soup
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Kyoto Turnip Sorbet
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Tarte Tatin
Kyoto Gouda Cheese

FVIFNL F—Howra—bv— (K FHE A —TF4—
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.



