=== DINNER MENU

FISH

2026/3/24~

SALADS

UmiShimaJ IR A5 ¥950
UmiShima wellness salad
HRDEEBEARAR—O&ET—)b ¥1,100
OXAILIRDOIZIyOI—F—F55
Classic caesar romaine lettuce salad
with Seto’ s mochi pork aged bacon and kale

APPETIZER [Cold]
A SEOBEVKAN HEHONR—X ¥1,500
Lightly cooked bigfin reef squid, firefly squid paste
JvI)LFR)—BEE ¥1,600
Assorted charcuterie
HBMRAEREOEE—FT FIHOEY ¥1,900
Setouchi sea bream ceviche with gourd aroma

APPETIZER [Hot]
BHRFEISIRRTE ¥800
French fries with kombucha or kelp tea
MJZTAVF—XFLLY ¥vIa)b—LY—R ¥1,200
Truffle cheese omelet with mushroom sauce
I)—Z—1REDT S5 —R ¥1,300
JNI—IVF—XPEE
Creamy cod brandade baked with gruyere cheese
YYIARTREFHRD ST —F—RPES ¥1,600

Mashed potatoes and beef ragu cheese bake

KERMIEIEICIERMERT, $—EXR 1%L EENTHY £F

INFORZIELZEFHEED I ) vt

¥1,800

Conger eel beignets and Megahira maitake mushroom fricassee

LET—EVDOI T4 ZDTEDT—)

Hiroshima salmon confit with rapeseed flower coulis

MEAT

¥2,400

INIVGIITSARFFY

Balsamic Fried Chicken

BNREAU—TK 5 ThE—ILEAH
(NOH BREWERYT[F>& <tV )

Kagawa Prefecture Olive Pork Stewed in Craft Beer
(NOH BREWERY "Hassaku Saison”)

EES—O1DT )L

A ILZE & EFDIRIF A

Grilled domestic beef sirloin with

Japanese horse radish(Wasabi)and ponzu sause

BENMFTLVAETATIS BRJa1TY—R

Wagyu beef fillet and foie gras with black truffle sauce

PASTA

¥1,500

¥2,100

¥3,600

¥7,000

FENFOROR—E
(&8m D1 b F—=ER)

Japanese black beef bolognese with fettuccine

T—EVEFESNAENT)—LY—R
(448 J1vhF—3fER)

Salmon and spinach cream sauce with fettuccine

WEREDITINR—T
(LehV\NED=3v+ERA)

Octopus and perilla leaf pesto with potato gnocchi

¥1,800

¥1,900

¥2,000

BREAD
BRBH >IN ¥550
(ERAODIEEE T+ 1y FrorBR REFRIFRE/N 7Y ~)
Homemade warm bread ( focaccia or baguette)

TAPAS
L—ZXIN5— ¥1,000
Raisin butter
Ty &FIaL—k ¥1,000
Nuts & Chocolate

CHEESE
F-XEAE ¥1,500
Assorted cheese
D) —Z—IAYI1F—ADA—THF= ¥2,500
Oven-baked cheese with Potato

DESSERT

A ERLN=200)—4-T)al ¥900
Wasanbon or fine-grained Japanese sugar Créme Brulee
IL—L-F T2 ¥1,200
Créeme d’Anjou
BELUGA7A R —L —FEREY ¥1,300
(NZZ-EF S XI-HFFE-vT—)
BELUGA Ice cream 2 types
(Vanilla-Salted Caramel- Matcha -Mango)
J#5 2315 ¥1,500

Fondant au Chocolat

*Prices shown include tax and 15% service charge.



