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UMI OMAKASE

DINNER MENU
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Welcome to Umi Omakase.
With us, you are about to experience a memorable Omakase repre-
sent by our chef, Takahiro Shiga.

Our ingredients are air flown directly from Toyosu Market, bringing
you only the freshest and finest quality from all over Japan. Please
savor the deep and complex flavour of our Japanese Traditional
omakase.
Enjoy!

All prices exclude government taxes and service charge 10%
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CHEF EXCLUSIVE OMAKASE
(PRE-ORDER 4 DAYS IN ADVANCE)

RM1,280

(DO LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS)

INDULGE TO INTENSIFY YOUR OMAKASE CRAVINGS BY HAVING
ADDITIONAL SEASONAL TRUFFLE, UNI, FOIE GRAS & CAVIAR
UPON SPECIAL REQUEST TO OUR DEDICATED SERVERS.
ITEM PRICED INDIVIDUALLY.

All prices exclude government taxes and service charge 10%



