SAMPLE MENU
Prices and menu offerings are subject to change and offerings may vary by ship.
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UMAI

TEPPANYAKI « SHABU-SHABU « RAMEN

Cover charges apply

SHABU SHABU UMAI

BROTHS

® Classic Tomato 4
shaoxing sherry, plum tomatoes

®  Princess Miso
umami-infused master broth

e Kaffir Lime & Lemongrass
rich chicken consommeé, chilli, coconut

PLATTERS Choose 1

Served with Umai vegetables

® \egetarian 4
bean curd, fried tofu, ramen noodles

® Seafood*

white shrimp, scallops, calamari,
black mussels, whole clams, salmon

® Meat*
pork belly, chicken breast, beef striploin,
Premium Wagyu Beef Sampler* — extra surcharge

® Create your own Veggie-Seafood-Meat Combo:

select 2 individual items from each of the
3 options above to compose your own platter.

SIDES

® Rice
steamed jasmine rice, wok-fried vegetable rice

¢ Noodles
udon noodles, buckwheat soba, rice vermicelli

® Dipping Sauces
Trio 1: Sweet & Savory
citrus ponzu, truffle hoisin, honey oyster
OR
Trio 2: All Spicy!
sichuan chili, wasabi yuzu, sesame sambal

DESSERT chooser

® Mochilce Cream

® Fruit Sashimi

4 vegetarian

All food and beverage costs, including cover charges,
are subject to an 18% service charge which will be added to your check.

Public Health Advisory: *Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have any food related allergies or special dietary requirements, please make sure to
contact only your Restaurant Manager or the Director of Restaurant Operations.






