The Living Pavilion by Aman
Dinner Menu



Land to Table
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Scallop Carpaccio
Fennel Jelly, Japanese Butterbur Sprout
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White Asparagus and White Fish
Hollandaise Sauce
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Sakura Shrimp Bisque
Kyoto Chicken Quenelles, Burdock
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Sauteed Spanish Mackerel
Fermented Spring Cabbage Sauce
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Cedar Roasted Kyoto Wagyu Beef Fillet
Balsamic Vinegar and Marsala Wine Sauce, Spicy Radish
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Kyoto Native Rice Grilled Risotto
Nanohana, Japanese Parsley, Clam Soup
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Yoghurt Ice Cream
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Strawberry and Kyoto Honey Vacherin
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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.



