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LOUNGE

CHEFS
SUSHI INSPIRATI[]N

SATURDAY 5PM-9PM

CALIFORNIA ROLL - 17

Crab meat, cucumber, avocado, toasted sesame, masago

ALASKA ROLL - 19

Salmon, wakame, cream cheese, avocado,
sesame seeds, wasabi mayo

SPICY TUNA ROLL - 20

Ahi tuna, scallion, togarashi, sriracha mayo

DYNAMITE ROLL - 22

Shrimp tempura, cucumber, avocado, toasted sesame,
topped with kanikama salad

CRUSTY VOLCANO ROLL - 23

Panko-crusted fried sushi, crab meat, salmon,
cream cheese, tobiko, Japanese mayo, sesame seeds

RAINBOW VEGETABLE ROLL - 172

Wakame and carrot salad, asparagus, avocado,
topped with plantain, Fuji sauce

UMI SUSHI FEAST - 27
An array of half rolls

California, Spicy tuna, Alaska rolls,
wasabi, pickles ginger, kanikama salad

All prices are in US Dollars. No service charge.
No cash transactions. We accomodate to your dietary restrictions.




LOUNGE

CHEFS
SUSHEINSPIRATION

SATURDAY | 5PM-9PM

EDAMAME - 92

Steamed soy beans

TRIO NIGIRI - 11

Raw ahi tuna, salmon, smoked eel

JUMBO SHRIMP TEMPURA - I3

Tempura style shrimp, ginger soy

GYOZA - 11

Chicken gyoza (Japanese potsticker),
pan-fried dumplings, unagi dip

SIDE SALAD - 3.5

Wakame and carrot salad 2
Kanikama crab salad

LITO’S SAKE COCKTAIL - Il

Local rum, sake, fresh lime juice, mango

MOONSTONE SAKE

BOTTLE (375ML) - 39
SAKE SHOT - 5

Flavors of coconut, lemon grass infused craft sake

All prices are in US Dollars. No service charge.
No cash transactions. We accomodate to your dietary restrictions.




