
small plates 
 

s h r i m p  c o c k t a i l  
chilled shrimp, thai cocktail sauce, lemon, citrus caviar 
20 
 

t o m a t o  s a l a d  
watermelon, basil, nori, togarashi, honey miso dressing 
18 
 

b u t t e r  l e t t u c e  
carrots, cucumbers, tomato, peppers, sweet ginger dressing 
17 
 

c o r n  s o u p   
coconut, lemongrass, peanuts, cilantro, thai basil, mung beans 
16 
 

t u n a  t a r t a r e *  
sesame seeds, scallions, seaweed chips, gochujang dressing 
16 
 

t a t a k i *   
tenderloin, cucumber kimchi, ponzu sauce 
22 

 

entrée salads & sandwiches 
 

s o u p  &  s a n d w i c h  
miso broth, korean fried chicken sandwich 
27 
 

c a e s a r  s a l a d *  
romaine, marinated chicken, parmesan, anchovies, croutons 
26 
 

c h i r a s h i  b o w l *  
salmon, hamachi, shrimp, avocado, scallions, ginger rice, kanzuri aioli  
32 
 

l o b s t e r  r o l l  
buttermilk roll, celery, pickles, lemon aioli, house made chips 
32 
 

u m s t e a d  b u r g e r *  
gruyère, caramelized onions, black truffle aioli, herbed fries 
27 
 

v e g g i e  b u r g e r  
quinoa, walnuts, carrots, caramelized onions, pickles, sambal aioli 
22 

 



entrées 
 

f l o u n d e r  
tempura battered, bamboo rice, asian slaw, sweet onion aioli 
27 
 

c a r o l i n a  c h i c k e n  
congee, summer tomato ragu, ginger, char siu jus 
29 
 

s a l m o n *  
bok choy, carrot, ginger rice cake, genmai crust, green coconut curry 
32 
 

b e e f  f i l e t *  
potato cake, tamago egg, cabbage, scallions, shaoxing jus 
39 
 

h o t  p o t  
pork belly, pork loin, kimchi, tofu, fennel, enoki mushrooms, rice 
30 
 

r a m e n *  
chicken, tamari egg, nori, scallions, soy tonkatsu 
27 

 

dessert 
 

m e l o n  
watermelon key lime sherbet, jasmine tea syrup, blueberry jam 
13 
 

p e a c h  
cornmeal cake, crème fraiche, yuzu puree, candied almond croquant 
13 
 

e s p r e s s o  
frozen parfait, meyer lemon cream, coffee caramel, buttermilk sherbet 
13 
 

c h o c o l a t e  
manjari sixty-four percent chocolate, raspberry ganache, chambord 
13 
 

s u n d a e  
pistachio baklava, vanilla bean gelato, cardamom honey, Chantilly 
13 
 
 

May be prepared Vegetarian and/or Gluten Free, please refer to your server. 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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