UMI UMA
Deck 8 AFT

Premium Japanese Ala Carte Restaurant

Umi Uma is the signature Japanese specialty restaurant. Relaxin an
elegantly modern setting, and savour traditional Japanese dishes with a
modern twist inspired by the land of the rising sun.

Newly created Omakase menu, “l will leave to you” available for you and
family to enjoy pairing with a glass red or white wine. Make your
reservation now.

Tuesday 11:00 am - 02:00 pm 05:30 pm - 09:00 pm
Wednesday 11:30 am — 02:00 pm 05:30 pm — 09:30 pm
Thursday 11:30 am - 02:00 pm 05:30 pm - 09:30 pm
Friday - -

Operation hours and menu are subject to change without prior notice.




Sashimi
=] - '
*Q Toro / Fattiest Tuna £ & ® 128
Botan Ebi / Peony Shrimp #tf#F ® 68

Nama Hotate / Scallop tR37 71 ® 36
Sake / Salmon =X & ® 30
Hamachi / Yellow Tail SaH& ® 30
Maguro / Tuna £# & ® 25
Shime Saba / Mackerel E& x5 & 22
Tako / Octopus /\M& 35
Nigiri Sushi %

&N
-

5T o
*O Toro / Fattiest Tuna £t ® 45
Botan Ebi / Peony Shrimp 4t /HF ® 38
Hamachi/ Yellow Tail s ® 16

Shime Saba / Mackerel Bttgta %55 ® 15

Sake/ Salmon =% & ® 12
Maguro/ Tuna &# & ® 12
Ebi/ Shrimp Efif ® 12
Unagi/ Eel ig & 15

Tamago / Egg Roll B &% 7

Temaki / Hand Roll %&

F&

*0 Toro Hand Roll & &% ® S7
Spider Hand Roll #i55#&£% 22

Ebi Tempura Hand Roll X{3% F% 12
California Hand Roll fipM=% 10

Ura Maki / Sushi Roll ;f;
vA=Ikes '
Salmon Crunch B =% 36

Salmon Tempura Flakes
Cucumber Crab Meat in Spicy Sauce

Red Ninja I &R E% 35
Spicy Tuna and Avocado,
Topped with Salmon Truffle Mayo Teriyaki Sauce

Ocean Dream j&;¥2#8% 35
Kani, Mango, Cream Cheese

Topped with Unagi, Ebi Furai

in Teriyaki Spicy Mayo Sauce and Tobiko

Caterpillar 55EHR% 33

Breaded Prawn, Cream Cheese Topped with
Sliced Avocado, Tobiko and Mayonnaise

Green Philadelphia &> &% 33

Cream Cheese, Avocado, Sweet Gourd,
Tempura Flakes Spring Onion, Wasabi Tobiko
in Teriyaki Sauce and Wasabi Mayo

Topped with Smoked Salmon Jalapeno

Chef’s Creation FIfi{5 %% 27

Rice Paper, Breaded Prawn, Salmon, Avocado,
Lettuce in Spicy Mayo and Mentaimayo Sauce

Spider Roll ¥Fix7= % 27
Soft Shell Crab Tempura
and Crab Meat Avocado Flying Fish Roe

California Roll 0N 22

Crab Meat, Avocado,
Cucumber Mayonnaise and Flying Fish Roe

Vegetable Roll %% 15

Cucumber, Avocado, Pickled Radish and Sweet Gourd

® (ContainsRaw Item) 22 @& *(Premium Item) Fifkizt

Price are nett
K EfMgEn
Photos are for lllustrative purposes only.
R XitsE,
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Light Torch
with Wasabi Miso Mayonnaise
TIFTRIIBERE

*O Toro Wasabimayo
XIxETRBTTARGIERSEEED

Tuna Belly Nigiri Sushi II ‘g‘
it afHEES) N A
Sake Wasabimayo e ¥
TIx=N BT RFKIZEEESFT

Salmon Belly Nigiri Sushi
=X &g %S

Ebi Wasabimayo
FIXTTREIEEREFO
Prawn Nigiri Sushi
MEHE

Maguro Wasabimayo C
Tkt RfKEEEESET L
Tuna Nigiri Sushi

RS

Light Torch Maki Roll
kxS aE

*Wagyu Beef Aburi Uramaki x4 B4-R5aE
Beef Striploin, Prawn Tempura,

Asparagus, Avocado in Teriyaki Sauce
RIFVLEH, RATH, B, BEERTHR

Sake Aburi Uramaki ix=X&%53%

Salmon, Unagi, Avocado, Cream Cheese,

Salmon Roe In Honey Mustard And Teriyaki Sauce
RIF=X8&, g6, fF/Hﬂ%, mazt,
BEITREMNBRER =&

Maguro Aburi Uramaki ikt &%5815

Tuna, Flying Fish Roe, Salmon, Cucumber

with Daikon Oroshi in Truffle Wasabi Ponzu Sauce
KiztEE, YBF, =X&,
BENHMBESTRMTEESS b

R
UMUN

sush ta-

SGD

Eiins

45

12

12

12

45

30

26

Light Torch Sushi

with Cod Roe Mayonnaise
XX TERE

*O Toro Mentai kixEiR&@AXNFE
Tuna Belly Nigiri Sushi

Tt EmiESE

Sake Toro Mentai &%=
Salmon Belly Nigiri Sushi

=X aEESE

Tako Mentai XIxS&AKXFE
Octopus Nigiri Sushi

E&8iEER

Ebi Mentai ixirEFS
Prawn Nigiri Sushi

HMEEE

Maguro Mentai X%t &AKFE
Tuna Nigiri Sushi

tHEEER

X&BRAET

SGD
D

45

12

12

12

12

Light Torch Sushi with Truffle Miso Mayonnaise

TN BURIEE
*Aburi O-Toro Truffle R IXERBIAEST
Tuna Belly Nigiri Sushi

T miES ]

*Aburi Hotate Truffle &¥%&
Hokkaido Scallop Nigiri Sushi
bEE R IEEE]

Aburi Sake Toro Truffle kix=
Salmon Belly Nigiri Sushi

=X &g %S

Aburi Ebi Truffle J%iNAE ST
Prawn Nigiri Sushi

HMHEER

Aburi Maguro Truffle XX ¥ &Sl
Tuna Nigiri Sushi
HaiEEE

NizEFD

X &IrERT

*(Premium Item) Tk

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness.
Please inform your waiter if you have any food allergies or dietary needs.

RREMZCRRAN, &8, N RIGRBOUAMSNERSIIEERIINEG,

WEEHRNIHAURETE

ESHEMRS R,

Price are nett
K EfMgEn
Photos are for lllustrative purposes only.
R XitsE,
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Kobachi

A
=z

o /xt
Gyoza EFERERR T (™)
Pan Fried Pork and Vegetables Dumpling

Scallop Chawanmushi 53 M 25 %
Steamed Custard Egg with Hokkaido Scallop

Saga Tofu Il S /&
Deep Fried Bean Curd with Shitake Mushroom in Thick Sweet Soya Sauce

Spicy Truffle Edamame EMTEEHEK T
Boiled Soy Beans with Butter Truffle Togarashi

Edamame &5
Boiled Soy Beans with Sea Salt

Salad
M

Kani Salad #ipipsr ®
Crab Meat Stick, Cucumber, Red Radish and Assorted Greens in Sesame Dressing

Soft Shell Crab Salad #7241
Crispy Soft Shell Crabs with Mixed Greens and Ponzu Wasabi Dressing

Salmon Tataki Salad &= x& Wi ®
Salmon, Cucumber, Red Radish and Assorted Greens in Ponzu Wasabi Dressing

Poké Salad £#t& i ®
Tuna, Hiyashi Wakame, Avocado, Cucumber, Red Radish and Assorted Greens in Poké Dressing

Green Salad B&E3b
Mixed Greens, Carrots, Hiyashi Wakame, Cucumber, Red Radish and Beet Root in Sesame Dressing

Menrui
1B
Niku Udon / Soba/ ChaSoba =S & E / mE£EH / X AZE

Udon or Buckwheat Noodles or Green Tea Buckwheat Noodles with Sliced Beef Striploin

TempuraUdon/ Soba/ ChaSoba X% 2S£ E / #FEH / BEFER

Udon or Buckwheat Noodles or Green Tea Buckwheat Noodles with Mixed Tempura

Ten Zaru Soba/ ChaSoba XiAZ A FE£H / BERFHEE

Cold Buckwheat Noodles or Green Tea Buckwheat Noodles with Mixed Tempura

® (Contains Raw Item) B4 2 &S @ (Contains Pork)2# &

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness.

Please inform your waiter if you have any food allergies or dietary needs.
BRENIGRERAN, B8, 12X SXIRBUHKILNRIRFMERIIXE,
WETRMEHIRETE, BSHEMNRSR.

Price are nett
CA Efit &%

SGD #rth
21

12

12

SGD #rh
26

26

26

25

18

SGD #ih
40

30

30

GDR-UUv3 —02 Sept 25



Shirumono

M SGD &ifh
Asari Miso Shiru £ $A5kIE% 5
Clam Miso Soup

Miso Shiru Bki&m 2

Miso Soup, Bean Curd, Wakame and Spring Onion

Meibutsu Ryori
SRR SGD #iih
Gyu Yakiniku BRBIxTBRFARF 33
Sliced Australian Beef Striploin with Button Mushroom and Onion in Yakiniku Sauce
Gindara Miso Yaki 5 &g 4 89
Marinated Cod Fish in Sweet Miso
Hamachi Kama Shioyaki ¥ & & 33
Grilled Yellow Tail Collar with Salt
Unagi Kabayaki &)xig& 33
Grilled Eel with Teriyaki Sauce
Tempura Moriawase X% 32
Jumbo Prawn, Salmon and Mixed Vegetables Tempura
Ebi Tempura ¥ X332 28
Jumbo Prawn Tempura
Kaki Furai &k¥E 41 4h 26
Deep Fried Breaded Oyster in Tonkatsu Sauce
Salmon Kabuto Yaki #h#¢ =% &3L 26
Grilled Salmon Head with Salt

® Sakusak Bara Niku Bzt iR i 26
Crispy Roasted Pork Belly

® Tonkatsu BiyER =
Deep Fried Breaded Pork Cutlet with Shredded Cabbage
Tori Kara-age Bia¥E8 13

Fried Chicken Thigh with Ginger Sake in Ponzu Sauce

Vegetables
i SGD #iih
Seafood Yasai Itame BB &I R 20
Stir Fried Mixed Vegetables with Prawn and Squid
Yasai Itame B W &2 15
Stir Fried Mixed Vegetables

P (Contains Pork)2%m

Consuming raw food, seafood, shellfish, eggs or poultry may increase
your risk of foodborne illness, especially if you have certain medical conditions.
Please inform your waiter if you have any food allergies or dietary needs.
BRENIGRERAN, B8, X SXFIRBUKILNERRIFMERHHNXE,
NHBEREERLERRNEL N, DEIURMEHNHANRETE, BSABHRSR.

Prices are subject to 18% service charge.
FENIMNRER 18%PR 55 25,

GDR-UU 13 June 25



Teishoku

—_—
ER SGD #h
Wagyu Beef Steak Tei #14-E & @ 90
Pan Seared Wagyu Beef Steak with Vegetables & Garlic Sauce

Gyuniku Saikoro Ninniku Tei #ix%4mEe (9 68
Beef Cube Tenderloin Teppanyakiwith Asparagus in Wafu Sauce

Hamachi Tei ghizhH e E & S7
Grilled Yellow Tail Collar with Ponzu Sauce

Yakizakana Tei sh#/f= xe e () 57
Grilled Salmon with Salt or Teriyaki Sauce

Suzuki to Yasai Tei &hixér &R E R 50
Grilled Seabass with Salt and Yellow Courgette, Red pepper, Cucumber Salad

Kamo No Miso Yaki Tei /RS sk e & 45

Baked Smoked Duck Breast with Caramelized Spicy Miso Sauce Cucumber, Onion Leek
and Choice of Egg Crepe or Steamed Rice

Tori Momo Yaki Tei Bgrssice 61 45
Grilled Chicken and Onion Leeks in Truffle Teriyaki Sauce

Bara Niku No Yakiniku Tei :é@stsz e (m) 45
Pan Fried Sliced Agu Pork Belly, Onion and Button Mushroom in Yakiniku Sauce

TofuSteak Tei ZE/EHER 38

Pan Fried Bean Curd Steak in Spicy Miso with Stir Fried Seasonal Vegetables

Served with Mix Sashimi, Scallop Chawanmushi, Seasonal Mix Greens Salad,
Steamed Rice, Miso Soup and Fruits
EREUMRRIS. BRERA. BV BARIR. KIEZHMAR

Gohan

sz SGD #h
[
Seafood Fried Rice A= istt iR 15
Japanese Rice with Mixed Seafood
Chicken Fried Rice Bz{38 kbR 12
Japanese Rice with Chopped Chicken
Garlic Fried Rice B &K 7

Japanese Rice, Fresh Garlic and Egg

=
*(Premium Item) TR (E‘./;(Contains Pork)2#R '@ (Contain Alcohol) & /BiE

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne iliness.
Please inform your waiter if you have any food allergies or dietary needs.
BRLEMNIRARRNDN, B8, N SLAIARBURIILNEZEIREEROIX,
WEXNERMEBHIRETE, BSHNENRS R,
Price are nett
CA L i8R0
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Donburi

bas SGD #ih
Chirashi Don st ® 57
Assorted Sashimi Topped with Sushi Rice

SakeDon =x& ® 45
Salmon Sashimi Topped with Sushi Rice

Unagi Don &g @ 40
Grilled Eel Topped with Steamed Rice

Tendon ¥E4F @ 35
Fried Prawn Topped with Steamed Rice

Tekka Don &8s ® 30
Tuna Sashimi Topped with Sushi Rice

Katsudon B stkeszs (W) 25
Japanese Pork Cutlet Topped with Steamed Rice

Oyakodon %7 18

Chicken and Egg Topped with Steamed Rice

Donburi - Add On Set

HiS
Add on two dish Z inmfefis 22
Add on three dish Z =25z 26

Selection of Add On sz
Kani Salad, Miso Soup, Tori Karaage, Agedashi Tofu, Chawanmushi and Matcha Mochi
BRI, R, BEIES, BRAMFEE, BREAEMRERGEKEA

Dezato

ot 6o SGD i
Seasonal Fresh Fruits 158k 28 15
Japanese Mochi with Sweetened Red Bean #Z8:4T = 10
Matcha Ice Cream 7k 7
Black Sesame Ice Cream 2.2 Gk 7
Vanilla Ice Cream & E7kHit 7

® (Contains Raw Item) 24288 @ (Contains Pork) &1 MA @ (Contain Alcohol) 21

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness.
Please inform your waiter if you have any food allergies or dietary needs.
BRLENIRAADN, B8, N SLEIARBUAI/LNERLIFERAOXR,
WERNENIHIRERTE, BSHNENRS R,
Price are nett
CA L i8R0

GDR-UUv3 —02 Sept 25



Teppanyaki Combo Menu
KRS

* Emperor w2
Wagyu Beef Striploin, Tiger Prawn and Scallop 14, E4F, I

Surf & Turf BlAHS
Beef Tenderloin and Tiger Prawn 3E /3 4 HE B[R AT

Seafood Wave i@ 8%
Cod Fish, Scallop and Squid # %, f3 1 K &t &

Land and Sea XXifi A5
Beef Rib Eye and Seabass Fillet BhBRE 4 HF R &5 &a H

Samurai Rt
Chicken Thigh and Salmon Steak YSBRZI K = S &k

Shogun RZ&E
Beef Tenderloin and Chicken Thigh JE /74 HE R IS BE B

Dream Ocean Shinto Z'4]i8¥ @18
Hokkaido Scallop and Tiger Prawn At&38 3 01 Kz FE4F

Teppanyaki Menu
5 23 ek AR 0 558

Beef Rib Eye Steak AhHR4-Hf
Beef Tenderloin FE /344
Chicken Thigh Y&BRE
Salmon Steak =X &k
Scallop B3

Oyster &¥4E

Cod Fish £

Seabass Fillet £ #

Squid &Lt

Vegetables Delight {53k 52

Served with Mixed Green Salad with Sesame Dressing,
Teppanyaki Vegetables, Garlic Fried Rice and Miso Soup
BB DR ECZ A

ERF BRI, "Rk KIE 7 ~
Lemon Sauce/ Wafu Sauce / Honey Mustard Sauce @ éf—,,
TR/ N HE MBI RS

Matcha Ice Cream with Red Bean k%X /GHEMARLL &
Or 5%
Vanilla Ice Cream with Red Bean ZFE B /CGHMECLL S

*(Premium Item) [RZZ T @ (Contain Alcohol) & &% é},‘ (Contain Nuts) 8 R{_

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness.

Please inform your waiter if you have any food allergies or dietary needs.
RREMZCRRM, B8, MXK SXEIRBOELIENEEQIRILEERIIXE,
WEIEZARNMERHREER, ESNENRSR.

Price are nett
CAEf & RE N

SGD #ih

150
105

105

92

80

80

80

SGD #ith

68
68
68
68
68
68
57
45
45
33

GDR-UU 02 Sept 25 (Teppan v3)



Korean BBQ Menu
SR SGD Hih
*Chef’s Choice Set ®) 186

Appetizer B3z

Mandu BEEIFR T

Pork and Vegetable Fried Dumpling

Main Course Ril5#

Wagyu Beef, Lobster tail, Enoki Mushroom Rolled Agu Pork Belly,
Tiger Prawn, Marinated Bulgogi or Spicy Chicken Thigh, |
Abalone and Pork Collar

MG HFE, A E BB iE S, F RN S s SRS AR A R HEA
Deluxe Set SHEEZ ™ 105

Marinated Beef Rib Eye i ihHR 4 #

Marinated Spicy or Bbg Lamb Chop with Rosemary #kiksee i ik — iRk 2 2 HE i
Pork Collar #3502

Enoki Mushroom Rolled in Agu Pork Belly 48 B k&5 &5

Bulgogi Marinated Chicken Thigh &5zt Bl k&35 BRI

Standard Set iT/EEE ™ 68

Thin Sliced Beef Striploin Fa/2 43

Sliced Kurobuta Pork Belly 2 EERA

Bulgogi Marinated Kurobuta Pork Collar & z{B8 %% A
Sliced Spicy Chicken Thigh BE#I3SEREY (B8) |

Pork Collar 355

Choice of Soup 80K
Duenjang Soup or Kimchi Soup or Seafood Soup !
EEBRRD. FHIVEFD. BEF

Served with Kimchi, Baby Octopus, Tsuka Kurage,
Lettuce Basket, Garlic and Steamed Rice
EBMLUEE. RE/N\ME., FHEHE. £X. £E5MKR

@ (Contains Pork) 21 & *(Premium Item) RZRSRR

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne iliness.
Please inform your waiter if you have any food allergies or dietary needs.
EREMICRARAN, B8, NE SEIRSULLILNERRIREEFTIXEE,
WEEREMIHHRERS, BESHEMNIRSR.
Price are nett
CA L f#&

GDR-UU 02 Sept 25 (KBBQV3)



Korean BBQ Add On Menu
SR ERP RS

SGD #ih

*Wagyu Beef Striploin 80

M

Abalone 33

i4=2]

Thin Sliced Beef Striploin 25

Py

Bulgogi Marinated Chicken Thigh 18

IS AR Y

Sliced Spicy Chicken Thigh ' § 18

REGISCRREY (BR)

Tiger Prawn 18

ZRAF

Squid 18

:y p=2)

Oyster 18

Ak

Enoki Mushroom Rolled Agu Pork Belly @ 15

HEEREHES

Sliced Spicy Kurobuta Pork Belly @ J 12

BEIEBRAETERA ()

Sliced Kurobuta Pork Belly @ 12

EBREERRA

Mozzarella Cheese 7

SHhBhZT L

Ramen Noodles 6

VA

@ (Contains Pork) 21 & *(Premium Item) RZRRR

Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness.
Please inform your waiter if you have any food allergies or dietary needs.
RREMICRERMN, B NE FEIRSUKSIBNERRREERIXEG,
WEEREMIHHRERS, BESHEMNIRSR.
Price are nett
CA LA A& i iR

GDR-UU 02 Sept 25 (KBBQV3)



Umi Uma Shabu Shabu
BAHANER SGD ¥

Chef’s Choice Set 163

Salad

Seasonal Mix Green Salad with Fish Skin in Sesame Dressing ®
B R R SRV R 2 TR

Appetizer misz

Mixed Sashimi - Salmon, Tuna, Hamachi

TS - =&, BZ8. HHe

Main Course giis

Sliced Agu Pork Belly, Wagyu Beef Striploin @
PRI A B AR, L MY

Dezato #H=

Choice of Ice Cream or Mix Fruits

AGHRSH KR

Ocean Harvest & tia 6§ 105

Salmon =&

Seabass fh s

Scallop BN

Tiger Prawn 1

Kamaboko Fish Cake B2 %%

Butchers Finest Cuts A [Ré¥E 92

Sliced Beef Striploin Fa/24 &

Sliced Agu Pork Belly 8 ERRH7ER (M)
Sliced Chicken 85

Sliced Lamb &

Pork Ball #&=33,

Served with Ramen Noodles and Basket of Vegetables
EE O EMERE

Choice of Broth &
Seafood Broth/Beef Broth/Pork Broth @
B AR/ SRR/ BRFR

*(Premium Item) TRZksRat @ (Contains Pork)2% & ® (Contains Raw Item) 2£ 2 &
Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne iliness.
Please inform your waiter if you have any food allergies or dietary needs.
BAEMICRRRAMN, B8, MK, BRIRSUHIUISNESLIREEMRIXE,
WEINERMEBHMREFER, ESAEHRSR.
Price are nett
CA Efit &%

GDR-UU 02 Spet25 (Shabu2 v3)



Shabu Shabu Add On Menu
BAHANmP oS

SGD HFith

* Wagyu Beef Striploin 68

g IS

Scallop 33

B

Beef Striploin 30

ASF R

Salmon 30

=X8&

Seabass 25

fAER

Agu Pork Belly @ 22

HEERAER

Lamb 21

R

Tiger Prawn 18

ZELEF

Kamaboko Fish Cake 18

HZA&¥%

Squid 15

fLe

Chicken 12

EA

Mixed Vegetables 12

AR

L

Pork Ball 10

BRA

Ramen Noodles 6

RIE

*(Premium Item) TiZk 2=t (W) (Contains Pork) 2% 2
Consuming raw food, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness.
Please inform your waiter if you have any food allergies or dietary needs.

RRLHZCRRAN, B8, NXK BXIRBUEMBNEELIRHEKRNMNE,
WEEARNEBHRERE, ESNENRSR.

Price are nett
CA Efii g mis M

GDR-UU 02 Sept 25 (Shabu?2 v3)



