
SUSHI/SASHIMI Ebi(Tiger Shrimp) 3
1 piece per order (All sushi is served with 
wasabi underneath the topping)

Botan Ebi* (Spot Prawn) 5

Sazae(Conch) 3.5
Maguro*(Tuna) 3.75 Tako(Octopus) 3.5
Toro*  (Fatty Tuna) MKT Ika*(Squid) 3.5

Sake*(Salmon) 3.75 Hotate (Scallop) 4.25

Walu*(Escolar) 3.50 Hokigai (Surf Clam) 3.5
Hamachi*(Yellowtail) 3.75 Tamago (Sweet Omelet) 3

Bincho Maguro* (Albacore) 3.50 Masago* (Smelt Roe) 3.50

Madai* (Japanese Sea Bream) MKT Tobiko*  (Flying Fish Roe) 3.75

Shime Saba (House cured Mackerel) MKT Ikura* (House marinated Salmon Roe) 4
Unagi (Fresh Water Eel) 3.75 Uni* (Sea Urchin) MKT

Anago (Salt Water Eel) 4.25 Uzura* (Quail Egg) 1.75

TRADITIONAL ROLLS SIGNATURE ROLLS
Tekka* *wasabi inside* 8 Spicy Tuna CrispyRice* 13 Angus 15.5
tuna spicy tuna, crispy fried sushi rice, serrano, seared steak, asparagus, avocado, scallions,

scallions, spicy mayo, eel sauce                                           fried onions, and Alabama white BBQ sauce
Negihama* *wasabi inside*
chopped yellowtail and scallions

8 DistinguishedGentleman* 20
Godfather* 25

NIGIRI SUSHI AND SASHIMI

35Nigiri
10 different varieties of chef’sselection
topped on rice
Sashimi
14 piece, 7 varieties,  chef’s selection

41

SushiSashimi
5 piece nigiri, 8 piece sashimi and  
choice of tuna or California roll

BaraChirashi 28.5
Chef’s choice assorted fish, Japanese  
pickles, and seasonal vegetables

MORIAWASE
Chef composition comes with choice of soup or salad

VEGETARIAN ROLLS
CucumberRoll 6

Tempura SweetPotato 7

TempuraAsparagus 7

AvocadoRoll 8

4 oz whole fried lobster tail, cream cheese, masago,  
asparagus, tuna, salmon, and eel sauce

36

Ask us about our weekly selections.

UnagiDon 28
broiled fresh water eel and  sweet soy 
glaze served on a bed of steamed rice

Vegeta 9

9.25
California
Crab/Surumi salad, avocado, cucumber

broiled eel, cream cheese, avocado, scallions, and  
tempura flakes

CrunchyTuna*

tuna, avocado, asparagus, scallions, cream cheese,  
deep fried, spicy mayo, eel sauce

tuna, salmon, yellowtail, avocado, sliced lemon,  
puffed rice cracker, cilantro, and yuzu tobiko

14 BuriBurigood*

yellowtail, orange, cilantro, cucumber, serrano,  
spicy ginger sauce, and yellowtail on top

SpicyTuna* 10 Atkins* 15.5 TheMillennial* 17.5
spicy marinated tuna, cucumber, scallions, and tuna, salmon, escolar, avocado, rice paper, spring mix, tuna, salmon, yellowtail,
tempura flakes wrapped in cucumber, and ponzu escolar, avocado, cucumber, and spicy ginger

SpicySalmon* 10 DoubleDragon* 17.5
sauce

salmon, avocado, scallions, and shrimp tempura,cream cheese,cucumber,tuna, BangDang* 15.5
tempura flakes eel,avocado,tempura flakes,spicy mayo, eel sauce coconut shrimp, mango, cream cheese, topped

SoftshellCrab 13.5 Double SpicyTuna* 16.5
with tuna, blue crab salad, and eel sauce

Whole jumbo fried softshell crab, scallions, asparagus, spicy tuna, scallions, cucumber, topped with tuna,
masago, avocado, and cucumber serrano peppers, and spicy mayo

Shrimp Tempura 11 Boba Fett 16
tempura fried shrimp, cucumber, masago, avocado, California roll, wrapped in avocado, baked scallop, and
Japanese mayo krab, masago, and eel sauce,scallions, tobiko

Salmon Skin 8.5 Cajun Salmon* 16
salmon skin, cucumber, scallions, bonito, and spicy blue crab salad, avocado, asparagus, topped 
yamagobo with blackened salmon, lemon dill aioli, tobiko

Heisenberg* 16.5
tuna, cream cheese, crab salad, asparagus, topped  
with tempura whitefish, wasabi aioli, eel sauce,  
mango salsa, micro cilantro

Afternoon Delight* 28
macadamia crusted 4 oz lobster tail, tuna,  
yellowtail, avocado, cucumber, honey truffle aioli,  
eel sauce, micro greens, macadamia nuts

CrunchyEel 10.5 Trinity* 17
King  in the North* 16.5
spicy tuna, cream cheese, cucumber, scallions,

16.5NewEnglander*

tempura asparagus, avocado, topped with raw  
Japanese scallops, spicy mayo, yuzu tobiko, chili  
thread, and lime zest

topped with avocado, steamed shrimp, spicy mayo, 
eel  sauce, fried sweet potato curls

17

11

11KoopaTroopa

avocado, tempura asparagus, and baked spicy 
mayonnaise mushroom topping

Supa Mario

Avocado, cucumber, kanpyo, yamagobo, 
asparagus, and takuwan

tempura zucchini, tempura onion, cream 
cheese, topped with tempura egg plant, eel 
sauce, scallions

Maine lobster salad, masago, avocado, seared 
rare beef,  serrano, truffle salt, and wasabi
aioli

Umami (ü-mä-mē): One of the five basic  
tastes; often described as a savory or meaty  
“mouth-filling” taste.

Philadelphia*

salmon, cream cheese, scallions, cucumber 10

10TempuraSalmon*

salmon, cream cheese, scallions, asparagus, and  
eel sauce

Rainbow* 13
California roll, tuna, salmon, yellowtail, white fish,  
and escolar

10Futomaki
krab, tamago, kanpyo, oshinko, cucumber,  
asparagus, and avocado

18Corona
grilled shrimp, serrano , tempura asparagus,  
cucumber, wrapped in avocado, blue crab, Maldon
salt, pico de gallo, and micro cilantro

14.5Yoga Flame*

tempura fish, cream cheese, scallions, avocado,  
cucumber, baked kani, and scallops

Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of food born  

illness. *Contains raw ingredients.



COLD
TunaKobachi* 17
spicy tuna poke’ style tossed with a variety of oils  
and spices, avocado, and scallions

Tartare* 16.5
choice of tuna, yellowtail or salmon, puffed rice ball, 
avocado,  wasabi-tosa soy, raw quail egg, and tobiko

16Carpaccio*
choice of tuna, salmon, or yellowtail, wasabi 
vinaigrette,  red onion, truffle oil, serrano, tobiko, 
goat cheese, and micro greens

Tuna Tataki* 15.5
Thinly sliced seared rare tuna served with ponzu 
sauce, scallions, spicy radish

HOT

WagyuIshiyaki Market Price
Thinly sliced Japanese Wagyu grade A-5 beef 
served with  vegetables and a Japanese hot 
stone, cooked  table-side

6.5Edamame
soy bean pod, spicy garlic or sea salt

Kalbi Appetizer 15
marinated and grilled bone-in Korean style 
short ribs

10TempuraAppetizer
lightly battered fried shrimp, assorted vegetables

6.5AgedashiTofu
deep fried tofu, savory dashi-soy, bonito flakes,  
scallions, enoki mushrooms

5-SpiceCalamari 13
deep fried calamari, Chinese 5-spice, feta cheese,  
Thai basil, sweet-chili sauce

5.5Harumaki
vegetable spring rolls

Gyoza 7
steamed, deep-fried, or pan-fried pork dumplings

13KazanScallop
bay scallops, krab, masago, mayo, and scallions

UmamiMushroom 9
a variety of fresh Japanese mushrooms sautéed with  
soy, sake, and finished with white truffle oil

3.5

SOUPS
MisoSoup
tofu, wakame, scallions

3.5ClearBroth
dashi, scallions, enoki

12Seafood  Miso Nabe
shrimp, Mussels, fish, squid, tofu, enoki,
scallions

3.5

SALADS
HouseSalad
mixed greens with house ginger
dressing

5.5SeaweedSalad
marinated wakame seaweed

Tuna or Salmon Avocado Salad* 13
mixed greens, radish, grape tomato, sprouts, halved  
avocado, wasabi aioli with su-miso dressing

BENTO (Lunch M-F 11:00-2:00 Only)
served with soup, salad, Cali roll, gyoza, white rice

Teriyaki Steak or Salmon 14
TeriyakiChicken 12
Hibachi Shrimp 14
TempuraShrimp 12
TempuraVegetable 10

Bulgogi
thinly sliced marinated beef, sautéed onions
and mushroom

13

Kalbi
bone-in Korean style marinated short ribs,
sautéed onions and mushrooms

15

Katsu
panko fried chicken or pork, Japanese slaw 12

Sushi*
5 piece nigiri and 1 tuna roll

16

Sashimi*
6 piece sashimi and 1 tuna roll

17

JapaneseCurry(lunch only)
Beef
Chicken or Pork Katsu

14.5
14.5

17
2 RollCombo(lunch only)
any two traditional rolls $11 and 
below  served with soup and
salad

ENTREE
served with soup or salad and bowl of white rice

MKTYuzu Miso-Yaki Sea Bass
broiled yuzu-miso marinated Chilean sea bass,  
Japanese mushrooms, and baby bokchoy

22Shrimp TempuraDinner
5 pieces shrimp and 5 assorted vegetables

Bulgogi 25
thinly sliced steak marinated in a sweet garlic soy  
served on a bed of sautéed onions and mushrooms

28.5Wafu StripSteak
10 oz. New York strip, sautéed Japanese  
mushrooms, mixed vegetables

Teriyaki
served with sautéed vegetables

Tofu 15
Chicken 19
Salmon 26

Hibachi
served with sautéed vegetables and roasted  
garlic aioli

Shrimp
U10 Scallops

24
MKT

19.5Katsu
Japanese panko fried Chicken or Pork
cutlet, Japanese slaw

NOODLES
TempuraUdonSoup
Tempura Shrimp, Vegetables, fish cake, fried tofu
wakame, enoki, scallions

15.5

YakiSobaNoodles
sautéed noodles in a savory-tangy soy-based sauce
with vegetables and choice of protein topped with
shaved bonito flakes, aonori
*Duck Confit 19
Steak 18
Shrimp 19
Chicken 16

6.5

DESSERT
IceCream
green tea / red bean / black sesame /  
lychee sherbet

Tempura IceCream
red bean / green tea

7

Green TeaCheesecake 7.5

Chocolate Molten LavaCake 7.5

KIDS MENU
Teriyaki  

Chicken  
Steak

10
14

ChickenKatsu 10

SMALL PLATES

LUNCH PLATES

LARGE PLATES

Our menu is built on traditional Japanese concepts while at the same time 
using progressive and innovative techniques. We use only the highest quality  

and freshest food available. We have a constant rotation of rare fish and 
shellfish seldom seen in our locale. Allow us to take your palate across a 

broad spectrum of flavors from the simple to the complex.
We hope you enjoy the experience.

ChrisChern
Chef & Owner

Umami Restaurant and Sushi  Bar   |  3042 West New Haven Avenue, West Melbourne, FL 32904  |  321.676.5159 | myumamisushi.com

Ceviche* 15.5
white fish, shell-fish, peppers, rocotto, onion, 
tomato, avocado, citrus, and cilantro



COLD SAKE
Funaguchi Nama Genshu “Gold” -Niigata- (200ml) 17
Honjozo | Freshly brewed, unpasteurized, and un-diluted, fruity full-bodied  
flavor; Sold in a can to shield it from the light and to preserve its integrity.  
19% alcohol

Funaguchi Aged “Red” -Niigata- (200ml) 17
Ginjo | Aged at low temperatures for one year. Heavy mouth feel, generous  
character. Full-bodied and smooth. Sold in a can to shield it from the light and to  
preserve its integrity. 19% alcohol

Jizake Tenzan -Saga- (300ml) 27
Junmai | Medium dry, full bodied with a soft and fruity nose of bananas and  
melons, deep and expansive flavors.

18Hizo Otokoyama -Fukuoka- (300ml)
Junmai | Robust, rice-forward, crisp and refreshingly dry finish.

Toukun Futarishizuka “Two Serenities” -Chiba- (300ml) 18
Junmai | Light, crisp, moderately rice-forward, balanced and refreshing.

Bushido (Way of the Warrior)  –Kyoto (200ml) 14

Kanbara “Bride of the Fox”  -Niigata-(300ml) 28
Junmai Ginjo | Aromas of white chocolate, grilled nuts, and pistachio. Long  
lingering sweet finish of melons and nuts.

Rihaku “Wandering Poet” -Shimane- (300ml) 28
Junmai Ginjo | Light/medium bodied sake, with well-rounded notes of banana  
and honeydew. Juicy fruity finish with lingering green, herbal notes.

Fukucho “Moon on the Water” -Hiroshima- (300ml) 30
Junmai Ginjo | Fruity vibrant aromas of lime, fennel, and minerals, with a hint of  
white pepper. Slightly sweet with a clean dry finish.

Sawahime-Tochigi- (300ml) 32

Junmai Ginjo | Subtle aromas of green apple, melon, and tapioca. Palate 
features peppery and herbal notes with a clean crisp acidic finish.

21Bunraku “Forgotten Spirit” -Saitama- (300ml)
Junmai | Layered, creamy, and smooth, with fruity undertones.

Dassai45 “Otter Festival” -Yamaguchi- (300ml) 27

Junmai Daiginjo | A beautiful explosive fragrance of green apples, light acidity;
tempered with mild hints of strawberries and cream, and sweet peaches. Very
smooth a delicious with an almost undetectable dry finish.

Dassai 23 “Otter Festival” -Yamaguchi- (300ml) 78

Junmai Daiginjo | A truly sublime sake milled to an astounding 23%. Complex,  
deep, and delicate flavors of honeydew, melon, and apples. The fruity  
undertones dance on the palate supported by an unending mineral structure.  
A truly high quality sophisticated sake.

Konteki“Pearls of Simplicity” -Kyoto- (300ml) 33
Junmai Daiginjo | A bouquet of bright floral aromas with clean flavors of  
honeydew and lemon; subtle hints of licorice leave a long elegant finish.

Junmai | Silk in a bottle, light and energetic. Mild sweetness integrated with  
good acidity. Refreshing notes of honeydew, melon, and cucumber.

Born Junmai Daiginjo “Gold” -Fukui- (720ml) 67
Junmai Daiginjo | “Gold” has an elegant nose comprised of green apple, sweet  
rice, plum skin, and peach aromas. A stellar sake with layers of smooth and even  
fruit tones from grapes and pears to apple sauce and a hint of citrus.

UNFILTERED SAKE

Kikusui “Perfect Snow” -Niigata- (300ml) 27

Nigori | Japan’s #1 selling Nigori sake. Flowery, viscous, full body, a crisp and  
dynamic sweetness, and the delectable aftertaste of steamed rice. Not to  
mention the amazing 21% ABV!

Rihaku “Dreamy Clouds” -Shimane- (300ml) 25

Junmai Ginjo | Nigori Sweet rice flavors intermingle with nutty and slightly fruity  
characteristics. Big, rich, broad and dry give this sake a fruity distinct rice flavor.

Dassai45 “ Otter Festival” Nigori -Yamaguchi- (300ml) 28
Junmai Daiginjo | Fruity, light, buoyant, and soft this unfiltered sake drinks like it
is floating. Hints of cherries, pears, apples, grapes, and a touch of light whipping
cream. Delicious and elegant.

Shirakawago Sasanigori -Gifu- (300ml) 20
Ginjo Nigori | Superb Unfiltered Sake with a mellow flavor and wealthy aroma.  
It is smooth, medium-dry, with a sweeter finish.

Kunizakari Nigori –Aichi- (200ml)                                            14
Plush, velvety, sweet, fragrant , and rich

HOT SAKE
Sho  Chiku Bai Carafe(237ml) 9

FLAVORED SAKE
Hana(750ml)
Lychee 

Glass 8 24

SPARKLING SAKE
Mio -Nada-(300ml)
Sweet aroma, refreshing, fruity.

18

Ozeki Hana Awaka -Hyogo- (250ml) 16
Junmai | Light and refreshing with mild sweetness and floral notes.

Dassai 50 Sparkling Nigori  -Yamaguchi- (360ml) 44

Junmai Daiginjo | Soft aromas of anise turn to mild flavors of coconut and  
pineapple and then finishes with a refreshing “effervescence”.

JunmaiDaiginjo
Prized as the top of Japanese Sake, Daiginjo has a very light, fragrant,  
fruity and subtle taste. It is brewed with rice whose each grain has  
been polished away by 50-65%, and the various brewing processes are  
handled with greater care and attention.

JunmaiGinjo
Ginjo is Sake brewed with rice whose each grain has been polished  
away by 40-50%. Like Daiginjo, the flavor of Ginjo is light, fragrant and  
even complex.

Junmai
Brewed only with rice, filtered water, and Koji mold, Junmai Sake is in
general full-bodied and slightly acidic. It goes well with a wide variety
of food.

Honjozo
Honjozo is brewed with rice, filtered water, Koji mold and yeast. The  
grain of rice is polished by more than 30%. A small amount of alcohol  
is added in the final fermentation process. Dry and smooth, usually  
lighter and more fragrant than Junmai Sake.

SAKE GRADES

SAKE | WINE | BEER | DRINKS

Umami Restaurant and Sushi  Bar   |  3042 West New Haven Avenue, West Melbourne, FL 32904  |  321.676.5159 | myumamisushi.com

Jozen Nigori –Niigata- (300ml) 32

Rich and chewy texture full of melon, pear and cotton candy 
with a hint of mint and a soft minerality in the off dry finish



glass bottleWHITE WINE
AlbertoniChardonnay 9 30
This light butter-cup colored wine has a very prominent Chardonnay
distinctiveness arising from aromatics. It delivers a rich, full-bodied, creamy
savor that leads to its extraordinary finish.

Tre Chardonnay 9 30
This impressive Chardonnay opens with bright fruit and delicate oak nuances. On 
the palate it is luscious and lively with a lingering finish.

Fulkerson Semi-dry Riesling 9 30

A flowery nose backed by tropical fruit. Minerality and white peach flavors with 
light citrus and the taste of crisp apple that will excite the taste buds

Stingray Bay Sauvignon Blanc 10 32
Complex aromas of passion-fruit, white peach, lemon zest, and gooseberry 
which enhances the minerality. There is an immediate grapefruit carrying 
through with a good mid-palate texture that finishes with ripe acidity.

Cá Montebello PinotGrigio 15 48
Straw yellow with greenish hues. The nose delicate, typically fruity, reminiscences 
of ripe pears. On the palate dry, sapid, but harmonious with good structure.

Villa Loren Pinot Grigio 8 28
Light straw yellow with greenish reflections and floral aromatics of tropical fruit 
and melon. Fresh with balanced fruit and acidity makes this crisp and refreshing on 
the palate with a lingering finish.

glass   bottleRED WINE
AlbertoniCabernet 9 30 

Intense and fragrant bouquet with a rich variety of sensations. Smokey
notes of a wood fired grill, finishing with a hint of blackberries. Very well
refined medium-weight body makes it velvety with a long, delicate finish.

Train Wreck Cabernet 45
Bright plum, close spice and roasted oak characteristics. In the mouth, it is ripe 
and medium-full bodied and has loads of blue fruits such as plum, blueberry 
jam, crushed hazelnuts, vanilla bean and cedar box with soft tannins. 12 months 
in Oak.

GV Cellars Merlot 9 31
Rich, aromatic, well balanced with nice acidity. Fruit forward structure with a
hint of Oak.

Extraction PinotNoir
This is a very expressive wine aromatically, with lychee, cranberry, raspberry, 
red cherries abounding with hints of cinnamon and clove, wildflower honey, and 
cacao. Flavors of red fruits including pomegranate are accented by wisps of 
cedar and a hint of leather

Argus Pinot Noir 38
Dark ruby in color, it has a substantial depth, texture, and flavor. The nose is 
loaded with cinnamon and cherries, with toasty oak and roasted pecans. It 
tastes of cranberry jam and sweet oak. 12 months in oak.

glass   bottleSWEET WINE

9 30

On the palate, it is delicately sweet with modest acidity and good balance. 
Tropical flavors of guava, passionfruit, and mango straight through to a lengthy 
finish.

Tozai “Blossoms  of Peace” PlumSake 12 35
This is a semi-sweet sake with ample aromas of almond and marzipan. Perfectly
ripe plum flavors dominate the palate while the smooth, slightly sweet, and lip-
smacking long finish ensures you’ll want another sip or glass!

Koyuki Plum Wine 8 28
Sweet and mellow with a full-bodied, mellow plum flavor, and rich  finish.

BEER
Asahi 21oz 8 Sapporo 20oz 8
KirinIchiban 4.5 KirinLight 4.5
BudLight 3.5 Yuengling 4

IMPORTED | CRAFT BEER
Ginga Kogen10oz 10
Unfiltered “Hefeweizen” style beer, fruity aroma with a light, sweet, and a  
refreshingly citrusy taste.

Kagua Rouge11oz 10
A mixed aroma of roasted malt and spicy sansho. Sweetness and bitterness are  
well balanced with a spicy after taste.

Orion22oz 12
Nurtured in the subtropical Okinawan climate, Orion is blessed with an  
exhilarating crispness and a mild flavor. Easy and enjoyable.

Echigo Koshihikari 11oz 10
Rice lager made with Niigata Prefecture’s celebrated Koshi Hikari rice, fine and  
persistent carbonation, and a clean, crisp flavor from the super-premium rice.

Echigo Stout11oz 10
Spectacular roasted aroma and great depth of flavor. Take your time to savor  
this fine, luxurious stout.

CoedoBrewery 11oz 10

Marihana (Session IPA) | Beniaka (Imperial Sweet Potato Amber)
Kyara (India Pale Lager)

Hitachino Nest11oz 11
White Ale | Dai Dai IPA | Red Rice | Espresso Stout | Anbai Ale |
Yuzu Lager | Classic Ale

Far Yeast Tokyo White 11oz 10
Unfiltered, Dry, smooth Saison boasting an aroma that is both refreshing and fruity 
as it derived from a combination of esters and hops

BEVERAGES
StillWater
Iced Tea(unsweetened)
Coffee  
Soda

3.5 SparklingWater
2.5 Hot GreenTea
2.5 AppleJuice
2.95 CranberryJuice

4.95
2.5
3
3

Coke | Diet Coke | Sprite |Pink Lemonade| Root Beer | Fruit Punch

Umami Restaurant and Sushi  Bar   |  3042 West New Haven Avenue, West Melbourne, FL 32904  |  321.676.5159 | myumamisushi.com

*We are constantly updating and rotating our beverage 
inventory, please inquire with your server for options that may 
not be on the menu*

10 32

AlbertoniMoscato

TomaselloPineapple Moscato 9 30

A blend of natural pineapple and Moscato which creates a lush 
combination of tropical pineapple and honey melon character

A blend of natural grapefruit and Moscato with a slight hint of 
frizzante combine to create a refreshing grapefruit and honey 
melon character.

TomaselloGrapefruitMoscato 9           30


