In Room Dining
Lunch and Dinner Menu
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Lunch and Dinner Menu
Available from 11am to 9.30pm

VG - Vegan D - Dairy N-Nuts  G-Gluten
C-Crustaceans E-Egg F - Fish PK - Pork
APPETIZER

French Fries, Salt or Kyoto Seven Spices Pepper or Truffle (+1,500) (VG)
Homemade Pickle, Seasonal Vegetable, Kotobuki Sweet Vinegar (VG)

Assorted Kyoto Pickles (G,F)

Cold Kyoto Tofu, Wasabi, Kujo Leek, Fine Bonito Flake, Matsuno Soya Sauce (G,F)
Seasonal Fresh Vegetable Crudité, Kyoto Miso Dip, Lemon Dressing (VG)

Smoked Atsumi Premium Salmon, Sour Cream (D,F)

Minakami Prosciutto and Salami (PK)

Caprese, Buffalo Mozzarella Cheese and Tomato (D)

Assorted Finest Cheese, Organic Nuts, Dried Fruit, Kamigamo Pure Honey (D,N,G)
Prosciutto, Salami and Cheese Board (D,N,G,PK)

Kagawa Fresh Caviar, Sour Cream, Blini (D,G,E)

SALAD
Vegetable Leaf Salad, Mashed Avocado (VG)
Greek Salad, Feta Cheese, Manganji Pepper, Tomato (D)

Vegetable Salad, Blue Cheese, Organic Nuts, Yuzu Dressing (D,N)

Caesar Salad with Bacon (D,G,C,E,F,PK)
Choice of Grilled Chicken or Grilled Shrimp or Smoked Atsumi Premium Salmon

All prices are in Japanese Yen and inclusive to a 25% 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.
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Lunch and Dinner Menu
Available from 11am to 9.30pm

VG - Vegan D - Dairy N-Nuts  G-Gluten
C-Crustaceans E-Egg F - Fish PK - Pork
SOUP

Miso Soup (F)

Soup of the Day (D,G)

Seasonal Vegetable Minestrone (VG)

RICE Kyoto Tsuji Farm’s Iwashimizu Rice

Rice Steamed in Donabe Pot, Kyoto Pickle, Dried Baby Sardine (G,F) For 2
A Bowl of Rice (VG)

Rice Ball, Umeboshi, Dried Baby Sardine, Miso Soup (G,F)

Hashed Beef and Rice, Shimeji Mushroom

A Bowl of Rice with Sea Urchin (G)

Omi Wagyu Beef Sirloin Sukiyaki Style Donburi Rice Bowl (G,E,F)
Soft Boiled Kyoto Egg, Kyoto Pickle

NOODLE

Spaghetti, Tomato Sauce (D,G)

Spaghetti, Genovese, Basil, Green Bean (D,N,G)

Udon Noodle, Yuba Tofu Skin, Kujo Leek, Kyoto Pickle (G,F)

Tagliatelle, Sustainable Wagyu Beef Bolognese Parmigiano-Reggiano (D,G)

Omi Wagyu Beef Sirloin Sukiyaki Style Udon Noodle (G,E,F)
Soft Boiled Kyoto Egg, Kyoto Pickle

All prices are in Japanese Yen and inclusive to a 25% 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.
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Lunch and Dinner Menu
Available from 11am to 9.30pm

VG - Vegan D - Dairy N-Nuts  G-Gluten
C-Crustaceans E-Egg F - Fish PK - Pork

SANDWICH & HAMBURGER served with French Fries or Salad

Clubhouse Sandwich (D,G,E,PK) 4,400
Burrata and Tomato Bruschetta (D,G) 4,400
Open Sandwich, Smoked Atsumi Premium Salmon and Avocado (G,F) 5,500
Wagyu Beef Hamburger (D,G) 6,600

Beef Patty, Buns, Cheddar Cheese, Tomato
* In accordance with the recommendations of the Japanese Government, at Aman Kyoto
patties will be served cooked to a medium-well doneness for the safety and enjoyment of our guests.

Beef Cutlet Sandwich (G,D,E) 9,000
Wagyu Beef Cutlet, Grain Mustard, Original Worcestershire Sauce

MAIN DISH

Roasted Seasonal Vegetable, Romesco Sauce (VG,N) 3,500
2 Kinds of Japanese Grilled Fish (G,F) 4,800
Grilled Atsumi Premium Salmon, Dill Sauce (D,E,F) 6,000
Wagyu Beef Fillet Steak, Chaliapin Sauce 150g 22,000

All prices are in Japanese Yen and inclusive to a 25% 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.



Lunch and Dinner Menu
Available from 11am to 9.30pm

VG - Vegan D - Dairy N - Nuts
C-Crustaceans  E-Egg F-Fish
DESSERT

Fruits Daifuku Mochi

Assorted Chocolates (D)

G - Gluten
PK - Pork

Gateau Chocolat, Mizuo Yuzu Sauce (D,N,G,E)

Aman Kyoto Parfait (D,G,E)

Uji Matcha, Wasanbon Sugar, Tamba Black Bean, Passionfruit

Eierschecke Cheesecake, Seasonal Fruit Compote (D,N,G,E)

Mixed Berry (VG)

Assorted Seasonal Fruits (VG)

All prices are in Japanese Yen and inclusive to a 25% 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.
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