The Living Pavilion by Aman
Lunch Menu



Tasting Menu
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Octopus and Lentil Salad
Yoghurt Sauce
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Cold Squash Spaghetti and Kamigamo Basil Genovese
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Kyoto Edamame and Chickpea Farinata
Braised Wagyu Beef Tongue, Kyoto Black Vinegar and Grain Mustard
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Fried Ayu Sweetfish
Ayu Sweetfish’s Liver Sauce
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Roasted Tottori Venison Loin
Daitokuji Natto
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Tamba Wine and Kyoho Grape Sorbet
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Kamigamo Tomato and Peach Melba
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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.



