The Living Pavilion by Aman
Dinner Menu



Land to Table
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Cold Corn Soup

Sea Urchin, Ginger Jelly, Bacon Foam
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Veal With Kyoto Chicken Ballotine
Kyoto Black Vinegar Sauce
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Fried Conger Eel
Pea Sprout and Cucumber, Sansho Pepper
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Sauteed Market Fish
Fermented Tomato Sauce, Myoga Ginger Condiment
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RIS Cedar Roasted Kyoto Wagyu Beef Fillet
Roasted Tottori Venison Loin

okt Kyoto Manganji Pepper Sauce
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Native Kyoto Rice Risotto

Ayu Sweetfish and Kyoto Edamame
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Tamba Wine and Kyoho Grape Sorbet
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Ohara Red Shiso and Joyo Plum Wine Combination

FVYFN A=Ay ra—v— fFK EREA—TTA—
Freshly Brewed Original Organic Coffee, Tea or Herbal Infusion

24,000

LFRARATORRMGICIE. F—EZXRNE% EHERONNEENTH Y ES, /EHEREZFERALTWES,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax./ Using Japanese rice.



