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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
Omakase, Taste of Wonders, Weekend and Signature Set Lunch.
The signature dishes including the Grilled Amadai, White
Seaweed Sea Urchin Roll Tempura, the O Toro and Grilled
Kagoshima Wagyu with Teriyaki Sauce.

SAVOUR TASTES OF THE OCEAN

AT UMAMI

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.
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Kinmetai - Alfonsino & B #3
Hamachi - Yellow Tail A H &

Shima Aji - Striped Jack A&

Hotategai - Scallop T.iZ B
Tkura - Salmon Roe = X f#f
Maguro - Tuna HEH

O Toro - Fatty Tuna & Z [

Shizuoka &% i
Ehime & &
Kumamoto BEZx
Hokkaido 16/
Hokkaido 157818
Okinawa ;4B
Okinawa ;H 48
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We are partnering with WWFE 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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WWF-Hong Kong

Signature Dish - Spicy
Bz B
Gluten-free Organic

BEE €9 ARER
Vegan Vegetarian

W @z 2 zx
Contains Pork Contains Peanuts

> a%n BTk

g Farmacy Homegrown @ Certified Sustainable

Farmacy B REHEEE RENAIFEER

FRAEERIELUBE S B MR MU 10%REEHE -

All prices are in HKD and subject to 10% service charge.

RO EFEAXARTERAIMMG
MEEABYBRAEFHRRBRER FENKMNEFRBE -
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 that we
should be made aware of when preparing your menu request.



Appetizers FE)2

Braised Abalone & Daikon with Spicy Soy Sauce - 1pc <&
WEHFREAESKR —H

Salmon Tataki Carpaccio §3 é®
NXFR=XHA

Deep-Fried Sakura Shrimp Tofu
BIERIEEE

Deep-Fried Baby Horse Mackerel with Spicy Mayo <
EHEHNAERKRERE

Deep-Fried Japanese Chicken Skin
EHEBRH#ER

Grilled Japanese Eggplant with Shiitake Mushroom Broth < §)

BERAORMFEMESS

Black Truffle Sea Urchin on Crispy Cracker
RINEBEENR

Cold Japanese Tomato with Plum Honey Sauce &

REAXEMECHEFRET

Edamame with Rock Salt QY
BERaE

Grilled Dried Puffer Fish with Japanese Mayo <
DR M R

130

105

95

75

98

195

85

65

98

Salads »#=

Umami Salad 135
Marinated Seared Tuna, Sakura Shrimp, Japanese Seaweed,

Tatami Iwashi

Umami B &0 2

BERB Bt BXREE - HERAT

Avocado Awaodori Chicken Breast with Green Shiso Salad Dressing 115
HHRREEHRMARC S RGO ERT

Asparagus Salad with Ume Plum Dressing Q) 95
EEMEEF IR

Soups w#

Miso Soup 45
T i 33
Maitake Mushroom, Matsumoto Mushroom, 65

Mizuna with Koya Tofu Clear Soup @
BHE HXNEE BEKR - 5HFIRES

Yuzu Snapper, Japanese Daikon, 95
Mizuna with Koya Tofu Clear Soup

HE BEARR BEKR 2HIEEBES



Sashimi & Sushi msr=3

Premium Sashimi Platter

8 kinds of Deluxe Sashimi - 2pcs each
BLEREHE \R (SR

Special Sashimi Platter
6 kinds of Sashimi - 2pcs each

RIER BB - N (BRmH

Premium Sushi Platter
10 kinds of Deluxe Sushi - 1pc each
BLSEHE  +RER—H

Special Sushi Platter
6 kinds of Sushi - 1pc each
RIESEHE "R (EBR—H

Seasonal Vegetables Sushi Platter Q9
5 kinds of Sushi - 1pc each
RETHRARSAHE ARER—H

650

385

480

380

170

Maki & Temaki zymrzz

Umami Roll &4 - 4pcs P44
Baby Asparagus, Sweet Shrimp, Kombu, Truffle Mayo
NEE HR BN REERE

Japanese Bean Curd Sheets Vegetable Roll HANE A E K% - 4pcs A4 @
Shiitake Mushroom, Kombu, Avocado, Pickled Daikon, Japanese Mayo

WMECER FHR MEEET BAERE

Prawn Tempura /BIRKIHHE S - 4pcs T

Prawn, Avocado, Japanese Mayo

BIR G HR BFEEE

Avocado Kani FHRERKRE - 6pcs 774

Avocado, Crab Meat, Japanese Mayo, Sesame
FHR-EBR BAERE Zh

California JI1 N & % - 6pcs 75 4

Crab Meat, Crab Roe, Avocado, Cucumber, Japanese Mayo
BN B HmR 51 BAERE

Salmon =X /& - 6pcs 73 &

Minced Hamachi with Scallion HE HHEH R B /\E - 6pcs 7~
Tuna BERBNE - 6pcs 77

Eel #8 f/\% - 6pcs 78

Cucumber F JA/NE - 6pcs 73 @

170

135

160

110

105

80

100

120

140

70

120

90

90

70

85

105

95

60



Sashimi =z

Ama Ebi & 1R
Sweet Shrimp

Botan Ebi 41 /34 &
Botan Shrimp

Uni /8#& - 1 order — &
Sea Urchin

Hotategai tl3Z B - 2pcs M4
Scallop

Tkura =X 8 iF - 1 order —fn
Salmon Roe

3pcs =%

95

260

450

190

150

Sake =X & &

Salmon

Tako /\/TL&
Octopus

Akagai 7R B
Ark Clam

O Toro BERAM &
Fatty Tuna

Maguro BE

Tuna

3pes =

90

90

190

430

240

Shima Aji KR
Striped Jack

Hamachi JHH &
Yellow Tail

Hirame FEH &
Flounder

Kinmetai & B &3

Alfonsino

3pes =

165

135

160

210



Sushi =3

Engawa £ O AfE 12

Side of Flounder

Akagai 7R B
Ark Clam

Ama Ebi & 8§
Sweet Shrimp

Maguro 52

Tuna

Tamago £ F
Sweet Egg

2pcs MY

110

90

110

120

60

Sake =X & &

Salmon

Tobiko & ¥
Crab Roe

O Toro BEfH &
Fatty Tuna

Uni 75}
Sea Urchin

Botan Ebi 41 f$ iR &
Botan Shrimp

2pcs M

75

75

190

280

220

Unagi #8 2
Eel

Kinmetai & B &3
Alfonsino

Hamachi JHH &
Yellow Tail

Hirame ‘F B &
Flounder

Hotategai NI B &
Scallop

2pcs ﬁﬂ&

90

100

80

95

100



Yakitori =

Australian M5 Wagyu with Teriyaki Sauce
THEEINM 5 M 4

OX Tongue
EEEE

Hiroshima Oyster Wrapped in Bacon ™
BEANESE

Yuzu Kosho Japanese Kurobuta
Black Pork Belly
1 F EA HR 45 B 2 7R B R

Japanese Chicken with Leeks
AREHEXERS

Chicken Wings
HiraR

140

95

140

100

90

90

Chicken Cartilage
LA

Chicken Skin
A&

Asparagus )
B

Japanese Green Pepper Q)
B A& MIF

Okra ©)
3

Shitake Mushrooms &)
£5%

Sweet Corn )
oK

70

70

95

75

60

60

60

Yakimono &

Pink Rock Salt Grilled Japanese Kinki Fish
with Umami Yuzu Sauce
EE)E S A REC Umami 1t F B8

Pink Rock Salt Grilled Hamachi Kama

S

Pink Rock Salt Grilled Salmon Toro &®

s = 7 7 QDD

Pink Rock Salt Grilled Lamb Chop
B 5 2 2

Unagi Eel Shirayaki
HiEER

Grilled Squid Ichiyaboshi
with Jalapefio Yuzu Sauce <

LR — R TR 2SR 7t

490

270

260

250

270

140



Tempura & Agemono xEzEXEY

Tempura Platter X IF 78 Ht 58
Prawn, Japanese Kisu, Japanese Pumpkin, Eggplant,

Japanese Sweet Potatoes & Shitake Mushrooms

B BARDHER BARMMN MF BEHEE L5

White Seaweed Sea Urchin Roll Tempura &
BEGREBREESXFEE

Prawn Tempura
BIRK 4w 2

Japanese Kisu Tempura
AR RIGE

Japanese Pumpkin Tempura
B AN X #E

Japanese Sweet Potato Tempura
BARIHEXFE

260

300

240

170

90

90

Mains & Teppanyaki =sxsms

Grilled Kagoshima Wagyu with Teriyaki Sauce - 100g &
TEEREMG-100%

Kagoshima Wagyu Sukiyaki
BEEEZENFHEEE

Teppanyaki Australian M5 Wagyu Rib Eye Steak
2 M M M 5 F0 4R BRI

Teppanyaki Iberian Pork Chop with Kinome Spicy Miso <
BARGEREE A SRR R FC AN 2 ZF BRI 12 25

Salt Grilled Chicken Thigh with Teriyaki Sauce
iR AN B ARRT

Miso Grilled Black Cod Fillet
IREERA RIS

Grilled Amadai in Sea Urchin Cream Sauce &
USEHRARESET

Teppan-grilled Salmon in Butter Sake Sauce
Btk = X R BB BT

Mixed Vegetables & Shiitake Mushroom Hot Pot with Clear Broth @

HESZRXIN

690

420

410

320

195

380

340

280

210



Udon & Rice s xR

Tempura Don X
Prawn Tempura, Kisu, Scallop, Japanese Eggplant, Shimeji Mushroom, M5 Wagyu
BB VRN E K F o KEAREE > M54

Una Don
Grilled Fresh Water Eel in Rich Homemade Eel Sauce on Steamed Rice
TTIEA8 AR

Mixed Tempura with Inaniwa Udon {Cold / Hot)
RBBEBVESE (/30

Mixed Tempura with Buckwheat Soba {Cold / Hot)
RIFBREEE R/

Inaniwa Udon with Angus Beef Sirloin Carpaccio

ZRBETFARESS

Inaniwa Udon with Mixed Vegetables Q)

370

240

220

220

280

130

Kids Menu =%

Kids Meal RE &
Deep Fried Chestnut Sweet Potato Cake

Animal Rice Ball with Tamago and Kanikama, Inaniwa Udon with

Japanese Fish Cake ¢ Bean Curd
ZEHRG BVMBRBEEEFRERS
BXRRRERBERESZ /)

(For 4-12 years old ff I E+ " Z )

Desserts #z

Hojicha Yuzu Steamed Cream Brulee

WS F R

Japanese Seasonal Fruit Sorbet

AT E

White Peach Sorbet with Marinated cucumber,
Honeydew and Yuzu Foam

BT EE B KL IS 2R K il 0K

Matcha, Yuzu & Hojicha Parfait
RAEMFIEREIE

Japanese Dessert Platter B T\ & f 3 88

Light Snow Pudding, Matcha Catalana, Marble Amber Plum Wine

Soup, Hojicha Mochi
KBS IRREIBEE 8B BRRE

210

85

105

95

105

125



