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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 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.

£%M@ Shizuoka
ZE Ehime

BEZK Kumamoto
it83& Hokkaido
it83& Hokkaido
JH4E Okinawa
&R Okinawa

£ B A Kinmetai | Alfonsino
SEE A Hamachi | Yellow Tail
At Shima Aji | Striped Jack
B3z B Hotategai | Scallop tRiZ B
=A% Ikura | Salmon Roe
&E£ Maguro | Tuna

&2 0 Toro | Fatty Tuna

FREERYLUBISETE, WRMUEI0%IREE.

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

EABROFE A EAXRAZTERIRG .. NEEARYRBREHREER, FENRMNREER.

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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WWF-Hong Kong
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APPETISERS TE&EDME

HRHFEREHAKIR ¢ <
Braised Abalone and Daikon with Spicy Soy Sauce

BRACKIFERESS
Grilled Japanese Aubergine with Shiitake Mushroom Broth

FHR AR BESEEFHMFT R

Avocado and Pickles Rice Paper Roll with Plum and Yuzu Sauce

AXEA=NE & &

Salmon Tataki Carpaccio

HRIXEREKIE < &

Spicy Cod Fish Intestine on Rice Cracker

ENTEEEER e
Black Truffle Sea Urchin on Crispy Cracker

120

98

78

105

98

195

SALAD ##

BERALE HAKD R FEhE T
Fig Sashimi Japanese Mustard Green Salad

with Onion Vinegar Dressing
FEA. MIZB. =X&. HEA
Tuna, Scallop, Salmon and White Fish

FmRFKEHRBEC S REDET

Avocado Awaodori Chicken Breast Salad with Green Shiso Dressing

MEEE DV RETRAME <
Okra Asparagus Salad with Wasabi Sesame Dressing

165

115

95

R T A R R E 110
Teppanyaki Chicken Breast Cartilage with Fried Garlic Slices
EHREHAERKERE « ¢ 85
Deep-fried Baby Horse Mackerel with Spicy Mayonaise

IEERER & 75
Deep-fried Sliced Lotus Root

BIERIFEE & & # 95
Deep-fried Sakura Shrimp Tofu

BEHHNRE & 78
Deep-fried Chicken Breast Cartilage

A= 65
Edamame with Rock Salt

FER B S5z 98
Grilled Mirin Dried Pufferfish with Japanese Mayonnaise

SOUP %4

DRIESE % 45
Miso Soup

BEE. HANRAKE, AKX, 8FT2EES % 65
Maitake Mushroom, Matsumoto Mushroom,

Mizuna with Koya Tofu Clear Soup

FRR = AL 7 <= 90

Spicy Salmon Miso Soup



MAKI & TEMAKI EM R FE

BresY) (M dpcs) #

Umami Roll

NER. BB, B, MBEERE
Baby Asparagus, Sweet Shrimp, Kombu,
Truffle Mayonnaise

AASHAERS (W 4pcs)
Japanese Bean Curd Sheets
Vegetable Roll

HE., BH. FhR. MERE. BAFESE
Shiitake Mushroom, Kombu, Avocado,
Pickled Daikon, Japanese Mayonnaise

BEXIRESL (U dpcs) #

Prawn Tempura Roll
BE. FHR. AFEEE

Prawn, Avocado, Japanese Mayonnaise

FHREARE (GNF 6pes) #
Avocado Kani

HHR. ER. BXEFRE. ZHK
Avocado, Crab Meat, Japanese Mayonaise,
Sesame

mmzE G 6pes) #
California Kani

BA. B, aR. N HEEREE
Crab Meat, Crab Roe, Avocado, Cucumber,
Japanese Mayonnaise

170

135

160

110

105

120

90

90

=XENE P

Sake | Salmon

HERNE N

Hamachi | Yellow Tail

BHEEREANE KD

Maguro | Tuna

g N
Unagi | Eel

BINE PP

Cucumber

80

100

120

140

70

70

85

105

95

60

SASHIMI & SUSHI PLATTER

e REEHE

B ERIGHE - )\

Premium Sashimi Platter

8 kinds of Deluxe Sashimi
(BFMmH 2pcs each)

RSP - 7S

Special Sashimi Platter

6 kinds of Sashimi
(EFMH 2pcs each)

BLESEHE - X

Premium Sushi Platter

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

BESEPHE - "W

Special Sushi Platter

6 kinds of Sushi
(BF—1 1pc each)

RESEHEAXSRPHE - AR
Seasonal Vegetarian Sushi Platter

5 kinds of Sushi
(BF—1MH 1pc each)

650

385

480

380

170



SASHIMI % &

EHIR 95 =XEA® 90 pawi )=zt 165
Ama Ebi | Sweet Shrimp Sake | Salmon Shima Aji | Striped Jack

HAR & 260 JAVILS-:! 90 HER 135
Botan Ebi | Botan Shrimp Tako | Octopus Hamachi | Yellow Tail

B (—& 450 GiN=! 190 TEA 160
Uni | Sea Urchin <1 portion) Akagai | Ark Clam Hirame | Flounder

NIiZE W) 190 aZAlE + 430 EA=) 210
Hotategai | Scallop {2pcs) O Toro | Fatty Tuna Kinmetai | Alfonsino

=NEN (— 150 5284 240

Ikura | Salmon Roe {1 portion) Maguro | Tuna

SUSHI &7

EOfEE FRE Limited) 110 =XAE® 75 ji=h=c| 90
Engawa | Side of Flounder Sake | Salmon Unagi | Eel

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

EHIR 110 H=2H0E + 190 HEA 80
Ama Ebi | Sweet Shrimp O Toro | Fatty Tuna Hamachi | Yellow Tail

HAR & 220 5EA 120 THA 95
Botan Ebi | Botan Shrimp Maguro | Tuna Hirame | lounder

EF 60 e 280 i B 100

Tamago | Sweet Egg

Uni | Sea Urchin

Hotategai | Scallop



YAKITORI &%

THEBRMNME RIS 140
Australian M5 Wagyu with Teriyaki Sauce

EiadE 95
OX Tongue

RERNESE 140
Hiroshima Oyster Wrapped in Bacon

T F BAE B A< R KA 100
Yuzu Kosho Japanese Kurobuta Black

Pork Belly

YAKIMONO &%

JEEFHR—RTFE Umami ihmFEs ¢ 420
Grilled “Semi-dried” Japanese Kinki Fish

with Umami Yuzu Sauce

EgsmE A (PRE Limited) 270
Pink Rock Salt Grilled Hamachi Kama Collar
BA)E =~ f i & (PR Limited) 260
Pink Rock Salt Grilled Fatty Salmon Toro

BEFR 250
Pink Rock Salt Grilled Lamb Chop

EtE—RT 200

Grilled “Semi-dried” Mackerel

AEBA#RH 90 BASMF 75
Japanese Chicken with Leeks Japanese Green Pepper

BEnsE 90 /63 60
Chicken Wings Okra

BB 70 L4 60
Chicken Cartilage Shiitake Mushrooms

R 70 FOR 60
Chicken Skin Sweet Corn

EE 95 HizigE 120
Asparagus Eel Shirayahki

TEMPURA & AGEMONO Xw# R &M

RimfEHE @ 230
Tempura Platter
BE. A, BN BAHEE. F. 24

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

BAMHAKIZE € 198 BERIGE & 240
Japanese Kochi Tempura Prawn Tempura
HGRERIRE € 210 HABNHEXIFE ¢ 100

ARX .
Soft Shell Crab Tempura Japanese Pumpkin & Sweet
Potato Tempura Duo



MAIN & TEPPANYAKI * &% &1k k%

ZIRTTRASEE 340
Angus Beef Sukiyaki
ARG BEMMS R4 IR\ + 410
Teppanyaki Australian M5 Wagyu Rib Eye Steak
AR R LR SRR AR A A 2 SRR IS & 290
Teppanyaki Iberian Pork Chop with Kinome Spicy Miso
A H AR A A AR 195
Rock Salt Grilled Japanese Chicken Thigh with Teriyaki Sauce
UDON & RICE 5 & KR
Xt & 370
Tempura Don
KIFZE(BE. BAEA. NIZB. mF. KREARE). M5HF
Tempura (Prawn, Japanese White Fish, Scallop, Aubergine,
Shimeji Mushroom) and M5 Wagyu
HigEe AR 250
Teriyaki Una Don
Teriyaki Eel in Rich Homemade Eel Sauce Rice Bowl
BEHNE 190
Japanese Chicken and Egg Pot with Steamed Rice
RIEHTFRREES S 280
Gyu Inaniwa Udon | Inaniwa Udon with Angus Beef Sirloin Carpaccio
BREESE | 130
Inaniwa Udon with Mixed Vegetables

145

HEREEESE %

Inaniwa Udon with Abura Age Fried Tofu and Maitake Mushroom

IREERARE 380
Saikyo Misoyaki Grilled Black Cod Fillet
R =R BB ES T 270
Teppanyaki Grilled Salmon with Sake Butter Sauce
HESZRRN %
Mixed Vegetables and Shiitake Mushroom Clear Broth Hot Pot 210
g2 158
Yanagawa Nabe | Eel and Egg Hot Pot 300
an

DESSERT i
ERmTHE 85
Hojicha Yuzu Créme Briilée
A E=EESE 105
Japanese Seasonal Fruit Sorbet
BHkEEE— 5NN, WBENRBFER 95
White Peach Sorbet
with Marinated Cucumber, Honeydew and Yuzu Foam

105
HKRMFIEREIE R
Matcha Yuzu Hojicha Parfait

125

AzEH e o

Japanese Dessert Platter

REE. BRERERPEREHNE. 882, IBRERH

Awayuki Soft Egg White Agar Pudding, Matcha Crema Catalana,
Marble Umeshu Plum Wine Soup, Hojicha Warabi mochi



