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Umami, a Japanese Izakaya presenting traditional
favourites including: donburi, sushi, sashimi, teppanyaki
and wagyu prime cuts, paired with Japanese tea, intriguing
draft beers, fine Japanese whiskey and premium sake.
The restaurant also has two sake sommeliers, jet-fresh
produce from Japan, a pet-friendly outdoor Japanese
garden and a semi-private room for up to 10 guests.

Other highlights include Taste of Wonders, Weekend
Brunch and Set Lunch. The signature dishes including the
Braised Abalone and Daikon with Spicy Soy Sauce, Grilled

“Semi-dried” Japanese Kinki Fish
with Umami Yuzu Sauce, the O Toro Sashimi
and Teppanyaki Australian M5 Wagyu Rib Eye Steak.
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Embark on a hassle-free and indulgent Japanese dining
experience with us. We are dedicated to source a variety of
premium and jet-fresh seafood imported from Japan and
around the globe, with strict quality control measures
implemented to ensure all the ingredients are safe to consume.

#4MM Shizuoka
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HEZX Kumamoto
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Jt783& Hokkaido
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Sh4E Okinawa

£ B Kinmetai | Alfonsino
SAHE & Hamachi | Yellow Tail
AAE Shima Aji | Striped Jack
13z B Hotategai | Scallop T3z B
=% Ikura | Salmon Roe
FZf Maguro | Tuna

EHZ/#E O Toro | Fatty Tuna

FREERLUBIESHE, MRIMKI0%IREE.

All prices are in HKD and subject to 10% service charge.
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We welcome enquiries from customers who wish to know if any dishes contain particular ingredients.
Please inform your order taker of any allergy or special dietary requirements.
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We are partnering with WWF to tackle one of the
major issues facing our oceans today: destructive
fishing and aquaculture practices.

Fish plays a critical role in healthy ocean ecosystems,
but this delicate balance is under threat. Join us to
give our seas — and ourselves — a healthier future.
Choose sustainable seafood.
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(For 4-12 years old £ E+ "R =)

AIUVEE
Deep Fried Chicken

RESHERE £ T NEE

Panda Rice Ball with Tamago and Kanikama

BRBRCHEEERE
Inaniwa Udon with Japanese Fish Cake
and Abura Age Fried Tofu

st

Orange Juice

HK$210 per person il
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APPETISERS TE/IMER

HREHFEREHAKRIR ¢ <
Braised Abalone and Daikon with Spicy Soy Sauce

BRACKIFEREES S
Grilled Japanese Aubergine with Shiitake Mushroom Broth

FHR AR BEEEFHFT R

Avocado and Pickles Rice Paper Roll with Plum and Yuzu Sauce

AXFEA=NE € &

Salmon Tataki Carpaccio

BRAKEREANE <« &
Spicy Cod Fish Intestine on Rice Cracker

EMTEEEEN e
Black Truffle Sea Urchin on Crispy Cracker

120

98

78

105

98

195

SALAD ##

EERABE BN REFRUMEST
Fig Sashimi Japanese Mustard Green Salad

with Onion Vinegar Dressing
BEA. MIZB. =XA. B8A
Tuna, Scallop, Salmon and White Fish

MEEEDRETHRLME <

Okra Asparagus Salad with Wasabi Sesame Dressing

165

95

R ETR A R RS 110
Teppanyaki Chicken Breast Cartilage with Fried Garlic Slices
EHIHNAMREKRERE « ¢ 85
Deep-fried Baby Horse Mackerel with Spicy Mayonaise

VEERER @ 75
Deep-fried Sliced Lotus Root

EIRRERE & & # 78
Deep-fried Chicken Breast Cartilage

REiEEHE & 65
Edamame with Rock Salt

JERBH 8z 98
Grilled Mirin Dried Pufferfish with Japanese Mayonnaise

SOUP ¥

KI5 45
Miso Soup

BEHEG., HEANAE., BEAKE. aFEEE% 4 65
Maitake Mushroom, Matsumoto Mushroom,

Mizuna with Koya Tofu Clear Soup

B =X AKIZ5 <= 90

Spicy Salmon Miso Soup
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Umami Roll

DNiEE. IR, B, MBEERE
Baby Asparagus, Sweet Shrimp, Kombu,
Truffle Mayonnaise

HARZHEFSE (WY 4pcs)
Japanese Bean Curd Sheets

Vegetable Roll

HME. Bf. FhR. BEET. HXEEE
Shiitake Mushroom, Kombu, Avocado,
Pickled Daikon, Japanese Mayonnaise

BERRESE (O dpcs) #
Prawn Tempura Roll
BE. FHR. BFERE

Prawn, Avocado, Japanese Mayonnaise

FHREARSE (R 6pes) #
Kani Avocado Roll

FHE. BN, BFEFE. 2/
Avocado, Crab Meat, Japanese Mayonaise,
Sesame

mMzE G 6pes) #
California Roll

BN, B, £ER. 50 BEERE
Kanikama, Crab Roe, Avocado, Cucumber,
Japanese Mayonnaise

170

135

160

110

105

120

90

90
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Sake | Salmon

HERNE R

Hamachi | Yellow Tail

BFEEREANE KD

Maguro | Tuna

/s R
Unagi | Eel

BRNE G-

Cucumber

80

100

120

140

70

70

85

105

95

60

SASHIMI & SUSHI PLATTER
MERSAEHE

B ERISHE - )\

Premium Sashimi Platter

8 kinds of Deluxe Sashimi
(EF M 2pcs each)

SRR BHHE - 7SR

Special Sashimi Platter

6 kinds of Sashimi
(BFEmH 2pcs each)

FLESEHHE -+

Premium Sushi Platter

10 kinds of Deluxe Sushi
(BF—* 1pc each)

BESTHE - 7
Special Sushi Platter
6 kinds of Sushi

(B —H 1pc each)

BEFEHIEARSEHE - AR
Seasonal Vegetarian Sushi Platter
5 kinds of Sushi

(85— 1pc each)

650

385

480

380

170



SASHIMI #l &

EHIR 95 =XA® 90 K 165
Ama Ebi | Sweet Shrimp Sake | Salmon Shima Aji | Striped Jack

HAHR & 260 JAVILS::\ 90 HEA 135
Botan Ebi | Botan Shrimp Tako | Octopus Hamachi | Yellow Tail

B (—a 450 DiN=! 190 FHA 160
Uni | Sea Urchin {1 portion) Akagai | Ark Clam Hirame | Flounder

W8 (M 190 A=A+ 430 EA=k ] 210
Hotategai | Scallop {2pcs) O Toro | Fatty Tuna Kinmetai | Alfonsino

=XAF (—a 150 BEA 240

Ikura | Salmon Roe {1 portion) Maguro | Tuna

SUSHI &7

EOfEE (RE Limited) 110 =XA® 75 jiohc| 90
Engawa | Side of Flounder Sake | Salmon Unagi | Eel

= 90 =T 128 EA=) 100
Akagai | Ark Clam Ikura | Salmon Roe Kinmetai | Alfonsino

EHIR 110 A=A+ 190 HER 80
Ama Ebi | Sweet Shrimp O Toro | Fatty Tuna Hamachi | Yellow Tail

HAR & 220 5E2R 120 TEA 95
Botan Ebi | Botan Shrimp Maguro | Tuna Hirame | lounder

EF 60 SR 280 i B 100

Tamago | Sweet Egg

Uni | Sea Urchin

Hotategai | Scallop



YAKITORI &%

THEEEINMS R4 140
Australian M5 Wagyu with Teriyaki Sauce

B 95
OX Tongue

1o F EAHE B A< R X 100
Yuzu Kosho Japanese Kurobuta

Black Pork Belly

YAKIMONO %%

BEFNR—®RTE Umami #FES + 420
Grilled “Semi-dried” Japanese Kinki Fish

with Umami Yuzu Sauce

EgsmH A (PRRE Limited) 270
Pink Rock Salt Grilled Hamachi Kama Collar
=5 & (PRE Limited) 260
Pink Rock Salt Grilled Fatty Salmon Toro

B 250
Pink Rock Salt Grilled Lamb Chop

EhR—RT 200

Grilled “Semi-dried” Mackerel

REBRA#R S 90 BHAEMF 75
Japanese Chicken with Leeks Japanese Green Pepper

HiauE 90 3 60
Chicken Wings Okra

BUNE 70 L% 60
Chicken Cartilage Shiitake Mushrooms

B 70 FK 60
Chicken Skin Sweet Corn

1] 95 HEER 120
Asparagus Eel Shirayahki

TEMPURA & AGEMONO Xi&ZE R &Y

RimEpie & 230
Tempura Platter
B, BARER. BAEN. BAHEE. T, 5%

Prawn, Japanese Kochi, Japanese Pumpkin, Japanese Sweet Potato, Aubergine, Shiitake Mushroom

BAMFRAKXIRE & 198 BERIRE & 240
Japanese Kochi Tempura Prawn Tempura

HRERRE & 210 AAENHEXIFE ¢ 100
Soft Shell Crab Tempura Japanese Pumpkin & Sweet

Potato Tempura Duo



MAIN & TEPPANYAKI * &%k %

ZIRITTRASEE
Angus Beef Sukiyaki

ARG BEMMS RN PIIRY\ +
Teppanyaki Australian M5 Wagyu Rib Eye Steak

ARG R LLF SRR RREC AR 2 IR IG 52
Teppanyaki Iberian Pork Chop with Kinome Spicy Miso

BB A AR A A AT
Rock Salt Grilled Japanese Chicken Thigh with Teriyaki Sauce

340

410

290

195

UDON & RICE S % &R

X &

Tempura Don

KimZE(BE. HAMEA. NIZB. F. KREXRE). M5
Tempura (Prawn, Japanese White Fish, Scallop, Aubergine,
Shimeji Mushroom) and M5 Wagyu

THIEEE AR
Teriyaki Una Don
Teriyaki Eel in Rich Homemade Eel Sauce Rice Bowl

BEHN 6
Japanese Chicken and Egg Pot with Steamed Rice

RIRMTFRAEESE

Gyu Inaniwa Udon | Inaniwa Udon with Angus Beef Sirloin Carpaccio

FREESE %

Inaniwa Udon with Mixed Vegetables

HEREEERE %

Inaniwa Udon with Abura Age Fried Tofu and Maitake Mushroom

370

250

190

280

130

145

IREERARKE 380

Saikyo Misoyaki Grilled Black Cod Fillet

ARG =X RECE BT HT 270

Teppanyaki Grilled Salmon with Sake Butter Sauce

HEESRRN Y

Mixed Vegetables and Shiitake Mushroom Clear Broth Hot Pot 210

B3R

Yanagawa Nabe | Eel and Egg Hot Pot 300
=

DESSERT #m

wEEE b 85

Matcha Creme Br(ilée

AXFEMtFiE 105

Japanese Seasonal Fruit Sorbet

e =PAL=E N | 105

Chocolate Parfait



