The Living Pavilion by Aman
Dinner Menu



Land to Table
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Cherry Shrimp Blancmange
Sweet Shrimp Tartar, Hazelnut
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Nanohana Flowers, Kyoto Free-Range Poached Egg
Parmigiano Reggiano
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Kyoto Duck Wrapped in Cavolo Nero
Kyoto Kinzanji Miso Sauce
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Genoese Basil Ravioli

Potato Purée
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Smoked Fish
Fish Consommeé
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Charcoal-Grilled Sustainable Wagyu Beef
Daitokuji Natto and Red Wine Sauce
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Chinese Quince Sorbet from the Forest Garden of Aman Kyoto
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Kyoto Japanese Black Tea and Shiga Strawberry Floating Island
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Aman Original Coffee, Tea or Herbal Infusion
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All prices are in Japanese Yen and inclusive to a 16% service charge and 10% government tax
Please let us know if you have any allergies or special dietary requirements, or if you require any further information
Our choice of suppliers and local produce -including fish, meat, dairy, fruits and vegetables -is informed by our commitment to sustainability
Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships



