UME DISCOVERY FOOD
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The Ume Discovery Food menu presents a choice of N\
original ume-based dishes as well as exciting food concoctions w
that perfectly complement the exquisite flavour of umeshu. A
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Assorted UME platter (3types) 3@ ¥1 ,080
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Assorted UME platter (5types) 51& ¥1 ,540
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Smoked Ume 3pieces ¥660
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Tuna fried Tatsuta with Ume tartar sauce ¥94O
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Assorted prosciutto & pork pastrami with Ume confiture ¥1 ’430
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Australian roast beef with Ume and balsamic sauce ¥1 ,270
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whipped Cheese with The CHOYA ¥770
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Cassata with Ume and black pepper sauce ¥77O
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Saba cooked rice with smoked Ume ¥ ]- ,2 ]- 0
BREN—THE>1 7 EICRDLDOWVWTT,

BON—T 4 VR / EEAKO 751 F#5 1+ etC...

SAMRS 124 TREA Ao



