Sourcing and Jke Jime

Umu is dedicated to using the highcst qualitg indigcnous,
]inc—-caught fish from Cormwall and around the British Jsles.
[~ xecutive Chc{: Yoshinori |shii has taught our fishermen on
the Cornish coast to use the traditional JaPancse method
Jke Jimc when l"lanc”ing the catch. More humane than what is
Practiccd in E_uropc the fish is Picrccd in two Placcs,_just
above the neck and the base of the tailfin, avoic}ing Prolor\gcd
trauma. | his i7t}1 century historic tcchniquc from the Fdo
dgnastg ensures unPara"c]ccl flavour and texture when
preparing sashimi.

We cherish the strong rc:lationships that we continue to
nurture with our supplicrs. We are Particularlg Prouc} to work
with the Nama Yasai organic farm, the first of its kind in
]:_ngland, Providing us with the finest qualitg Japancsc
vcgctablcs, fruits and herbs.

T oday’s market recommendations

Sushi and sashimi

Live ]cclanclic sea urchin £38

Asparagus with rhubarb and tofu sauce £6
Cornish white fish of the clay, per Piccc £8
Comish squid, per Piccc £8

Fortugucsc bonito per Piccc £7
Live Cornish sl:)in3 lobster MFP

Spccia] seasonal preparations
K ombu cured Dorset Alrctic char, rhubarb, white asparagus,
wasabi, tosazujc”yﬁlé
Squid noodles, F xmoor caviar £36
Forl:ugucsc bonito tataki with tosazu £32

“Yosc-harugasai” chcrrg prawn and vcgctablcs £28

Wlld garlic with Dombe duck £32



/ensai ~ Appetisers
Tuna tartare, E_xmoor caviar £2.8

Sake-cured Scottish Iar\goustine, tomatoje“g £52
Lightlg seared wild Cornish lobster, coral sauce £42

5al<c~stcamccl abalone sunomono £34

Sashimi
Omakase

Chefs sPccia] selection of sashimi MF

or your choice from todag’s market per Piccc

{ jsuzukuri
Thinlg sliced sashimi

“”ccjimc” white Cornish fish of the clag £26

chctablcs & ToFu

5casona| vcgctablc Paradc,

edamame Puréc, dried miso and sesame £2.8

(Goma-ae £12
(rilled seasonal vegetables £28
fHomemade tofu, umadashi, ginger, spring onion £2 1
Yasai-Nabe, vegetable hotpot £26

Homcmadc Hiroosu, tofu cake & vcgctablcs £28

Tcmpura & Kawariagc

Scasonal vcgctablc tcmPura £24

Wild Cornish lobster £48

Japancsc Fish & ChiPs’ £30



Northern Jrish wild eel

Kabagaki, charcoal gri"cc}, sweet soy sauce £36
“Fuwa-Fuwa” egg sou{:ﬂé, mushroom, mitsuba £30

|bushi, smoked a la minute, Plum—-shiso sauce £34

Fish preparation

“Matsukasa® crispg skin Cornish Dover sole
bonito flakes £3%8

Lightlg gn'”ccl tuna back and bc:”g, three sauces £42

Wl]d (Cornish lobster, homemade shichimi pepper;
tofu miso bisquc £48

Japanese origin Wagyu beef

Grade 1 lhoba-gaki, miso nut sauce £95

Grade 11 tataki, ]ight]g charcoal gn'"cd, vcgctablcs, sesame~-ponzu

sauce (scrvcd atroom tcmPcraturc) £95

Graclc it Japancsc Waggu beef smoked a la minute £90

Soup & Kice

Kgoto-stylc red miso soup £7
Kyoto~st3|c white miso soup £7

Fine clear soup, ogal(o—c]o{:u, River Severn elvers and Northern
Jrish wild eel £28

“UZumi~Do{:u" lobster tempura, lobster soup and rice £2.8

Steamed JaPancsc rice £8

A“ergem information is available upon request

A discretionarg 12.5% service charge will be added to the final bill



I do-mae sushi
Traditional Tokgo Nigiri

Toro £9

Seared toro £9
Akami (tuna back) £7
Seabass £8
Turbot £8

[ ngawa £8
Yellowtail £7

Red mullet £7
Mackere! £5
[Langoustine £12

| obster £8

Scallop £6

Sweet red prawn £16
Razor clam £7

[ el Kabayaki £6

[ el Shirayaki £6
[kura £8

Tamago £4

Unigi2

T emaki-sushi

Akami £17
Toroft9

F xmoor caviar £48

Sushi

( Jmu-mae sushi
Umu stylc Nigiri

T oro, shishito pepper £9.5
Seared tuna, mushroom £8.5
Red mullet, bottarga £7.5

E el caviar £16

Brown crab, courgette £8.5
Prawn, mango £6.5

| _obster, nori, kimizu £8.5
|_angoustine, ginger £12.5
Seared scallop, cucumber £6.5
Seared razor clam £7

[oie gras, shiitake £9

5wcct red prawn tartar £12

Vegetarian sushi

Simmered gobo £4
Pickled white radish £3
Simmered aubergine £3
King oyster mushroom £3
Simmered courgette £3
Shishito pepper £4.5
Donko shiitake £4

Toicyo leek £4.5

Smoked sushi
T hree kinds, three Picccs. £27

Japanese Wagyu beef selection

Three Picccs with different garnishcs £36




