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Ayatana cuisine is based on Shojin Ryori’s philosophy of mindful,
zero-waste, plant-forward cooking,

showcasing seasonal Kansai produce with Thai culinary wisdom.
Ayatana represents you seasonal Chef’s setting menu, which includes
5 kinds of amuse bouche, 6 main dishes, pre-dessert, petit four,
serving with Ayatana tea.
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All prices are in Japanese Yen and inclusive of taxes and service charge.
The menu is subject to change according to availability.
Please inform our associates if you have any food allergies or special dietary requirements.
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Amuse Bouche
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Each of our amuse bouche corresponds to
Shojin Ryori’s concept of Five;

Five techniques (Grill, fry, steam, raw, simmer)
Five colors (green, yellow, red, black, white)
Five flavours (sweet, sour, bitter, salty, umami)
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Caramelized pork, prawns and crispies with winter mandarin orange
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Yuzu cured Hokkaido scallop and home-made crispy rice cake
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Red curry with zuwaigani crab on rice & coconut cupcake
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Pea pudding with Thai Yai dressing
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Grilled black sticky rice parcels with braised duck
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All prices are in Japanese Yen and inclusive of taxes and service charge.
The menu is subject to change according to availability.
Please inform our associates if you have any food allergies or special dietary requirements.
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With Rice
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Salad of grilled venison saddle with wing bean and chilli jam dressing
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Coconut relish of Kyoto miso accompanied by
local greens and fish cake with squid
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Fisherman’s soup of Kuruma shrimp, asari clam, and squid
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Grilled red curry with coconut of braised beef cheek and tongue
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Stir-fried pork with premium shrimp paste
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Stuffed cabbage with salted fish, pork and prawn
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Organic new season rice
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The menu is subject to change according to availability.
Please inform our associates if you have any food allergies or special dietary requirements.
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Desserts
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Black sticky rice with winter gingko nut
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Petit Fours with Ayatana Blend
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¥ 24,800
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Please inform our associates if you have any food allergies or special dietary requirements.



