A modern and innovative
Japanese restaurant, UMAMI
is the place to be for a unique
culinary journey, highlighting
hand-crafted sushi, sashimi,

grilled Robatayaki and
amazing, not-to-be-missed
Teppanyaki cooking skills from
our masters.



TEPPANYAKI

Allergic to

pollen, peanuts

or negativity?
Please inform your
waiter. We do our
best to avoid cross-
contamination but
we cannot guarantee
our dishes are free
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

Please choose
Vous pouvez choisir
Zur Auswahl

USD 75++ per person
2 course

2 plats

2 Gange

USD 85++ per person
3 course

3 plats

3 Gdnge

USD 105++ Per Person
4 course

4 plats

Gadnge

Full menu 120++ per person



TEPPANYAKI

HOKKAIDO SCALLOPS,
GREEN ASPARAGUS,
PONZU SAUCE (D) (G)

Escalopes d’Hokkaido,
asperges vertedm sauce ponzu

Hokkaido Jacobsmuschel,
griner Spargel, Ponzu-sauce

GLACIER 51 TOOTHFISH, BOK
CHOY, LOTUS ROOTS, BABY
CORN, MISO CARAMEL (D) (G

Poisson Glacier 51, Bok choy,
racine de lotus, mais, miso caramel

Hokkaido Jacobsmuschel,
griner Spargel, Ponzu-sauce

Allergic to

Piias; paduufs DUCK BREAST AND FOIE GRAS,
or negativity* CARAMELIZED APPLE, TERIYAKI
SAUCE (D) (G)

Please inform your
waiter. We do our

best to avoid cross-

A R Poitrine de canars et fois gras,

pomme caramélisé, sauce teriyaki
we cannot guarantee

our dishes are free Entenbrust und Entenstopfleber,

of allergens. karamelisierter Apfel, Teriyaki Sauce
(G) Gluten

(N) Nuts

(D) Dairy

(A) Alcohol



TEPPANYAKI

Allergic to

pollen, peanuts

or negativity?
Please inform your
waiter. We do our
best to avoid cross-
contamination but
we cannot guarantee
our dishes are free
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

WAGYU BEEF MB6, ELEPHANT
GARLIC, YAM, SUGAR SNAP
PEAS (D) (G)

Boeuf Wagyu MB6,
ail d’elephant, yam, sucre

Wagyu Rind MB6, Elefantenknoblauch,
SuBkartoffeln, Zuckerschoten

VANILLA AND BLOOD ORANGE
CAKE (D) (G) (N)

Gateau a la vanille et a I'orange

Vanille und Blutorangen Kuchen



