The Living Pavilion by Aman
Lunch Menu



Tasting Menu
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Yellowtail and Kyoto Radish
Black Truffle, Fish Consommeé Jelly
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Kyoto Carrot
Herb Breadcrumbs, Peanut Butter
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Sauteed Tiger Prawn
Parsley Foam, Tomato Croutons
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Cauliflower, Winter Spinach
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Tottori Wild Boar Tagliata Cedar Roasted Kyoto Wagyu Beef Fillet
Chrysanthemum, Miso and Red Wine Sauce Red Wine Braised Treviso Radicchio, Kyoto Sake Lees
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Kyoto Turnip Sorbet
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Persimmon and Uji Shogyokuen Roasted Tea Tart
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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.



