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UMI OMAKASE

LUNCH 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)

RM780

(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%



DON BURI COURSE

ALL DON BURI COURSE INCLUDED SEASONAL APPETIZER,
CHAWANMUSHI, AKADASHI MISO SOUP & DESSERT

SEASONAL YAKI ZAKANA
FHDORE=RA

Seasonal Griied Fish with Steam Rice

RM188

UNAGI DON
R

Grilled Japanese Eel

RM188

BOTAN EBI IKURA DON
HABZE, W<SH

Spot Prawns with Salmon Roe

RM268

PREMIUM CHIRASHI DON
TVETAFSoH
Otoro, Uni, lkura, Caviar, Truffle,
Foie Gras & Seasonal white fish

RM328

ENGAWA DON
RUIHIH

Torched Marinated Flounder Fin

RM218

NEGITORO DON
h&ELEsH

Chop fatty tuna, Uni & Spring onion

RM218

UNI DON
A5

Uni, lkura & Caviar

SEASONAL PRICE

PREMIUM WAYGU DON
TUVI7 LMGH

Wagyu, Foie Gras, Uni, Caviar,
Truffle Slices, lkura & Onsen Egg

RM368

All prices exclude government taxes and service charge 10%



