The Living Pavilion by Aman
Dinner Menu



Land to Table
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Spanish Mackerel Marinated in Kelp

Cauliflower, Ravigotte Sauce
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Grilled Scallop
Fromage Blanc and Kyoto Sake Lees, Bottarga
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Sauteed Prawn with Sweet Potato
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Sea Urchin and Tomato Spaghetti
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Pan Fried Longtooth Grouper
Chrysanthemum Greens, Chorizo
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Firewood Grilled Sustainable Wagyu Beef
Yuzu Pepper, Roasted Local Vegetable
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Mandarin Orange and White Wine Granité
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Pistachio and Griotte Cherry Millefeuille
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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 15% 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 green certified and come from Fairtrade partnerships



