
______________________________________________________

PINKU
Prosecco//Rose//Elderflower

NATSU
Vodka//Ginger//Peach//Tropical Juice

SAKE SPRITZ
Sake//Peach//Supasawa//Soda

AOI TSUKI
Gin//Violette//Cucumber

GRAPE BUDOU
Blackberry Liqueur//Yuzu

Liqueur//Grape//Soda

BANANA COLADA
White Rum//Banana//Caramel//

Pineapple//Coconut 

Please inform a member of staff if you have any dietary requirement or food allergy

 U M I  B O T T O M L E S S  B R U N C H
£40 per head ____________________________________

 CHU-HI
Shochu//Soda

HAKU & COKE
Vodka//Classic Coke

MIDORI SINK
Midori//Vanilla Ice Cream

BUMBU BALL
Rum//Banana Puree//Coke

ROKU G&T
Gin//Slimline Tonic

SAKURA YOGURT
Sakura Nigori//Yogurt//Soda

HOT COFFEE
Latte//Americano//Cappuccino

HOT TEA
Matcha//Sencha//Jasmine

JUICE
Apple//Pineapple//Tropical

GALAXY LEMONADE
Lemonade//Tropical Juice

ICED TEA
Lemon//Lychee//Mango//Peach,

Pineapple//Raspberry

HOMEMADE ROSE LEMONADE
[STILL]

NON-ALCOHOLIC



______________________________________________________
Please inform a member of staff if you have any dietary requirement or food allergy

 U M I  B O T T O M L E S S  B R U N C H
F O O D  M E N U ____________________________________

SHARING PLATTER

VEGGIE PLATTER £15
Edamame//Veggie Gyoza (3pc)//
Purple Sweet Potato Roll (2pc)//
Avocado & Cucumber Uramaki

STARTER PLATTER £17
Edamame//Chicken Karaage//

Okonomiyaki Sticks(3pc)//
Grilled Sausages(2pc)

UMI SUSHI PLATTER (16pc) £25
Salmon Nigiri//Tuna Nigiri//

King Prawn Maki//Salmon Futomaki

COMPLIMENTARY SNACKS

PICK 3 FROM BELOW

A La Carte Menu is available

SALTED EDAMAME (VG)
Beans in Pod

MISO SOUP
Wakame, Tofu, Spring Onion

KIMCHI
Korean Fermented Cabbage

KAISO SEAWEED SALAD (VG)
Assorted Seaweed, Sesame

CHICKEN KARAAGE
Mayo, Lemon 

STILL....HUNGRY?

CUCUMBER HOSOMAKI (VG)
Sushi

SALMON HOSOMAKI
Sushi

DUCK BAO
 Pickled Cucumber, Aromatic

Sauce, Spring Onion

CHICKEN GYOZA (3PC)
Vinegar Dip, Chilli Oil

VEGGIE GYOZA (3PC) (VG)
Vinegar Dip, Chilli Oil


