
Ɋ!
ŲŦ
ơƵ
Ť
ŃŦ
ķ�
ƙó
ǎ
�Ų
ƙ�Ƶ
Ŧė
Ğƙ
ĐŲ
ŲŘ
Ğė
�Ť
Ğó
ƭơ
ɏ�Ɩ
ŲƵ
śƭƙ
ǔɏ
�ơ
Ğó
ĶŲ
Ųė
ɏ�ơ
ľĞ
śśȊ
ơľ
ɏ�Ų
ƙ�Ğ
ķķ
ơ�
Ť
óǔ
�ŃŦ
Đƙ
Ğó
ơĞ
�ǔ
ŲƵ
ƙ�ƙ
Ńơ
Ř�
ŲĶ
�ĶŲ
Ųė
ɲď
Ųƙ
ŦĞ
�Ńś
śŦ
Ğơ
ơɔ
��
�Ȕ
ʼ
�ơ
Ƶƙ
Đľ
óƙ
ķĞ
�ƭŲ
�ľ
Ğś
Ɩ�
ĐŲ
ǍĞ
ƙ�ƭ
ľĞ
�

ŃŦ
Đƙ
Ğó
ơĞ
ė�
ĐŲ
ơƭ
ơ�
óơ
ơŲ
ĐŃ
óƭ
Ğė
�ǎ
Ńƭľ
�Ğ
ǍĞ
ƙɲ
ķƙ
Ųǎ

ŃŦ
ķ�
ơƭ
óƭ
Ğ�
óŦ
ė�
śŲ
Đó
ś�ķ
ŲǍ
Ğƙ
ŦŤ

ĞŦ
ƭ�Ť

óŦ
ėó
ƭĞ
ơ�
Ńơ
�ó
ėė
Ğė
�ƭŲ
�ó
śś�
Đľ
ĞĐ
Řơ
ɔ��
�ȑ
ȏʼ

�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğ�
ǎ
Ńśś
�ď
Ğ�
óƖ
Ɩś
ŃĞ
ė�
ƭŲ
�ó
śś�
Ɩó
ƙƭ
ŃĞ
ơ�
ŲĶ
�

ȗ�
Ųƙ
�Ť
Ųƙ
Ğɔ
�¾
ľŃ
ơ�
ơĞ
ƙǍ
ŃĐ
Ğ�
Đľ
óƙ
ķĞ
�Ńơ
�Ŧ
Ųƭ
�Đ
ŲŦ
ơŃ
ėĞ
ƙĞ
ė�
ó�
ķƙ
óƭ
ƵŃ
ƭǔ
ɔ�ä
ŲƵ
ƙ�ơ
Ğƙ
ǍĞ
ƙ�Ť

óǔ
�ƙĞ
ĐĞ
ŃǍ
Ğ�
ơŲ
Ť
Ğ�
ďƵ
ƭ�Ŧ
Ųƭ
�ó
śś�
ŲĶ
�ƭľ
Ńơ
�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğɔ
!

!"!#$% & '(

!"#$%&'$()$$
¾P1� �h1vɷ±P�$
the adventurer

Å!PÅÅ�ɽÅvUÝ1©±1ɾ�� Ȑȕ
!"#!$"%&'()*+)*'+,-'."*/'0($0'%0#12/''
#0!!")*'3,4"%/'2)2)'()#15/'(1$)*/'#166(1+'"21

 �h1vɷ±P��ɽ1ã¦j�©1©ɾ�� ȐȔ
(4$"7!'!".*0%4,1'!(4!&"1'
!8,1960(('#10*4%'64%%1,'9&"!81-/'020"/'#"*10##(1/''
2)2)'61,,-',1+'64((/'("$1

h�v¦�±Åî��ɽ!�t¦�±±ɾ�� ȐȔ
%"%)7!':)+80'"*34!1+'9"%&'2"**0$)*/''
&)4!1'$0+1'2&"2&0'$),0+0/'("$1/',)28!'"21

!"#$%&%'()*"%"+,&-%#"./&
0(1"1.,&2#"3145&6"*3&21.-14/&
7%2&)#48,&.*&9*4:;%"<

;<#(),1')4,'2,03%1+''
ėƙŃŦŘơ�ƭľƙŲƵķľ�ŲƵƙ�ėŃȅĞƙĞŦƭ�

2&0,02%1,!='>"*+'9&0%'!#108!'
ƭŲ�ǔŲƵ�óŦė�ȊŦė�ǔŲƵƙ�ǎóǔɔ

?&1'@+:1*%4,1,'!118!'%&1'4*1<#12%1+='A*.,1+"1*%!'0*+'
!#","%!'%&0%'!11$'9),(+!'0#0,%'6(1*+'#1,312%(-''
ƭŲ��ĐƙĞóƭĞ�ďŲśėɏ�ŦĞǎ�ȋóǍŲƙ�ĞǓƖĞƙŃĞŦĐĞơɔ

t
h
e

d
r
i
n
k
s



Ɋ!
ŲŦ
ơƵ
Ť
ŃŦ
ķ�
ƙó
ǎ
�Ų
ƙ�Ƶ
Ŧė
Ğƙ
ĐŲ
ŲŘ
Ğė
�Ť
Ğó
ƭơ
ɏ�Ɩ
ŲƵ
śƭƙ
ǔɏ
�ơ
Ğó
ĶŲ
Ųė
ɏ�ơ
ľĞ
śśȊ
ơľ
ɏ�Ų
ƙ�Ğ
ķķ
ơ�
Ť
óǔ
�ŃŦ
Đƙ
Ğó
ơĞ
�ǔ
ŲƵ
ƙ�ƙ
Ńơ
Ř�
ŲĶ
�ĶŲ
Ųė
ɲď
Ųƙ
ŦĞ
�Ńś
śŦ
Ğơ
ơɔ
��
�Ȕ
ʼ
�ơ
Ƶƙ
Đľ
óƙ
ķĞ
�ƭŲ
�ľ
Ğś
Ɩ�
ĐŲ
ǍĞ
ƙ�ƭ
ľĞ
�

ŃŦ
Đƙ
Ğó
ơĞ
ė�
ĐŲ
ơƭ
ơ�
óơ
ơŲ
ĐŃ
óƭ
Ğė
�ǎ
Ńƭľ
�Ğ
ǍĞ
ƙɲ
ķƙ
Ųǎ

ŃŦ
ķ�
ơƭ
óƭ
Ğ�
óŦ
ė�
śŲ
Đó
ś�ķ
ŲǍ
Ğƙ
ŦŤ

ĞŦ
ƭ�Ť

óŦ
ėó
ƭĞ
ơ�
Ńơ
�ó
ėė
Ğė
�ƭŲ
�ó
śś�
Đľ
ĞĐ
Řơ
ɔ��
�ȑ
ȏʼ

�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğ�
ǎ
Ńśś
�ď
Ğ�
óƖ
Ɩś
ŃĞ
ė�
ƭŲ
�ó
śś�
Ɩó
ƙƭ
ŃĞ
ơ�
ŲĶ
�

ȗ�
Ųƙ
�Ť
Ųƙ
Ğɔ
�¾
ľŃ
ơ�
ơĞ
ƙǍ
ŃĐ
Ğ�
Đľ
óƙ
ķĞ
�Ńơ
�Ŧ
Ųƭ
�Đ
ŲŦ
ơŃ
ėĞ
ƙĞ
ė�
ó�
ķƙ
óƭ
ƵŃ
ƭǔ
ɔ�ä
ŲƵ
ƙ�ơ
Ğƙ
ǍĞ
ƙ�Ť

óǔ
�ƙĞ
ĐĞ
ŃǍ
Ğ�
ơŲ
Ť
Ğ�
ďƵ
ƭ�Ŧ
Ųƭ
�ó
śś�
ŲĶ
�ƭľ
Ńơ
�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğɔ
!

t
h
e

d
r
i
n
k
s

!"!#$% & '(
;<#(),1')4,'2,03%1+''

ėƙŃŦŘơ�ƭľƙŲƵķľ�ŲƵƙ�ėŃȅĞƙĞŦƭ�
2&0,02%1,!='>"*+'9&0%'!#108!'

ƭŲ�ǔŲƵ�óŦė�ȊŦė�ǔŲƵƙ�ǎóǔɔ

!"#$%&'$()$$
¾P1�h�v1h�$
the kitten

v�t�UhU�ɽ±�±±äɾ��� Ȑȕ$
#0%,)*'!"(:1,'%1B4"(0/'%&1'#,)+421,'1!#0+"*''
$1520(/'0C"'0$0,"(()/'#"*8'.40:0/'("$1/''
#166(1+'"21

h�Þ�UU�ɽ!Å¾1ɾ��� Ȑȕ
!%=',1$-'6,0*+-/'!%,0961,,-'$"!)'!4#1,'!&,46/''
(1$)*

HÅ�ɽÞUv(ɾ��� ȐȔ
óďơŲśƵƭ�ǍóŦŃśŃó�ǍŲėŘóɏ�Ťƙɔ�ďśóĐŘ�ĐŲȅĞĞ�śŃƘƵĞƵƙɏ�
1!#,1!!)/'(0:1*+1,')0%'$"(8'

=*;49145&14&8%)15-./&
>14?&(#2,&#48&9;"1*;,&%?%,/&
=)#?6;)&@1..%4+,&A*?<

D(0-34('0*+'24,")4!/'?&1'E"%%1*'(10+!'-)4'%)'!911%''
óŦė�ĶƙĞơľ�ȋóǍŲƙơ�ƭľóƭ�ǎŃśś�ŃķŦŃƭĞ�óśś�ǔŲƵƙ�ơĞŦơĞơɔ��



Ɋ!
ŲŦ
ơƵ
Ť
ŃŦ
ķ�
ƙó
ǎ
�Ų
ƙ�Ƶ
Ŧė
Ğƙ
ĐŲ
ŲŘ
Ğė
�Ť
Ğó
ƭơ
ɏ�Ɩ
ŲƵ
śƭƙ
ǔɏ
�ơ
Ğó
ĶŲ
Ųė
ɏ�ơ
ľĞ
śśȊ
ơľ
ɏ�Ų
ƙ�Ğ
ķķ
ơ�
Ť
óǔ
�ŃŦ
Đƙ
Ğó
ơĞ
�ǔ
ŲƵ
ƙ�ƙ
Ńơ
Ř�
ŲĶ
�ĶŲ
Ųė
ɲď
Ųƙ
ŦĞ
�Ńś
śŦ
Ğơ
ơɔ
��
�Ȕ
ʼ
�ơ
Ƶƙ
Đľ
óƙ
ķĞ
�ƭŲ
�ľ
Ğś
Ɩ�
ĐŲ
ǍĞ
ƙ�ƭ
ľĞ
�

ŃŦ
Đƙ
Ğó
ơĞ
ė�
ĐŲ
ơƭ
ơ�
óơ
ơŲ
ĐŃ
óƭ
Ğė
�ǎ
Ńƭľ
�Ğ
ǍĞ
ƙɲ
ķƙ
Ųǎ

ŃŦ
ķ�
ơƭ
óƭ
Ğ�
óŦ
ė�
śŲ
Đó
ś�ķ
ŲǍ
Ğƙ
ŦŤ

ĞŦ
ƭ�Ť

óŦ
ėó
ƭĞ
ơ�
Ńơ
�ó
ėė
Ğė
�ƭŲ
�ó
śś�
Đľ
ĞĐ
Řơ
ɔ��
�ȑ
ȏʼ

�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğ�
ǎ
Ńśś
�ď
Ğ�
óƖ
Ɩś
ŃĞ
ė�
ƭŲ
�ó
śś�
Ɩó
ƙƭ
ŃĞ
ơ�
ŲĶ
�

ȗ�
Ųƙ
�Ť
Ųƙ
Ğɔ
�¾
ľŃ
ơ�
ơĞ
ƙǍ
ŃĐ
Ğ�
Đľ
óƙ
ķĞ
�Ńơ
�Ŧ
Ųƭ
�Đ
ŲŦ
ơŃ
ėĞ
ƙĞ
ė�
ó�
ķƙ
óƭ
ƵŃ
ƭǔ
ɔ�ä
ŲƵ
ƙ�ơ
Ğƙ
ǍĞ
ƙ�Ť

óǔ
�ƙĞ
ĐĞ
ŃǍ
Ğ�
ơŲ
Ť
Ğ�
ďƵ
ƭ�Ŧ
Ųƭ
�ó
śś�
ŲĶ
�ƭľ
Ńơ
�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğɔ
!

t
h
e

d
r
i
n
k
s

!"!#$% & '(
;<#(),1')4,'2,03%1+''

ėƙŃŦŘơ�ƭľƙŲƵķľ�ŲƵƙ�ėŃȅĞƙĞŦƭ�
2&0,02%1,!='>"*+'9&0%'!#108!'

ƭŲ�ǔŲƵ�óŦė�ȊŦė�ǔŲƵƙ�ǎóǔɔ

!"#$%&'$()$$
¾P1�tä×îÅ$
the muse

UîÅtU�ɽ±¦©UvI�Þ�¾1©ɾ��� ȐȔ
ėĞŦŃǞĞŦ�Ȓ�ǔĞóƙ�ƙƵŤɏ�śóǍĞŦėĞƙɏ�ŤŃŦƭɏ�ďƵƭƭĞƙȋǔ�ƖĞóɏ�'
śŃŤĞɏ�ĞȅĞƙǍĞơĐĞŦĐĞɏ�ƖĞďďśĞė�ŃĐĞɏ�'
+",12%'3,)$'%&1'%0#

�h�©ÅU�ɽ ©UIP¾ɾ��� Ȑȕ
.,1-'.))!1':)+80/'-454,"'-454'("B414,/''
20("3),*"0'#102&'*12%0,'!&,46/'(1$)*/''
ĞȅĞƙǍĞơĐĞŦĐĞɏ�ƖĞďďśĞė�ŃĐĞɏ�ėŃƙĞĐƭ�ĶƙŲŤ�ƭľĞ�ƭóƖ

±Åv¾�©ä�¾�hU�PUIP �jj��� Ȑȓ
ơƵŦƭŲƙǔ�ƭŲŘŃ�ǎľŃơŘǔɏ�ĞȅĞƙǍĞơĐĞŦĐĞɏ�śĞŤŲŦ�ƭǎŃơƭɏ�'
,)28!'"21/'+",12%'3,)$')4,'!4*%),-'%0#

!"15-.&B"#9145&8#?.13%&
C&5"%%4/&B%#;.16;)&)15-.&,145,&
óďŲǍĞ�ƭľĞ�ȋŲǎĞƙɔ

?&1'F4!1'0##10,!'%)'.4"+1'-)4'%)',13,1!&"*./''
ĐƙŃơƖ�óŦė�ĞȅĞƙǍĞơĐĞŦĐĞ�ƭóơƭĞơɔ���ơŃƖ�ǎŃśś�śĞóǍĞ�'
-)4',13,1!&1+'"*'6)%&'$"*+'0*+'!#","%=



Ɋ!
ŲŦ
ơƵ
Ť
ŃŦ
ķ�
ƙó
ǎ
�Ų
ƙ�Ƶ
Ŧė
Ğƙ
ĐŲ
ŲŘ
Ğė
�Ť
Ğó
ƭơ
ɏ�Ɩ
ŲƵ
śƭƙ
ǔɏ
�ơ
Ğó
ĶŲ
Ųė
ɏ�ơ
ľĞ
śśȊ
ơľ
ɏ�Ų
ƙ�Ğ
ķķ
ơ�
Ť
óǔ
�ŃŦ
Đƙ
Ğó
ơĞ
�ǔ
ŲƵ
ƙ�ƙ
Ńơ
Ř�
ŲĶ
�ĶŲ
Ųė
ɲď
Ųƙ
ŦĞ
�Ńś
śŦ
Ğơ
ơɔ
��
�Ȕ
ʼ
�ơ
Ƶƙ
Đľ
óƙ
ķĞ
�ƭŲ
�ľ
Ğś
Ɩ�
ĐŲ
ǍĞ
ƙ�ƭ
ľĞ
�

ŃŦ
Đƙ
Ğó
ơĞ
ė�
ĐŲ
ơƭ
ơ�
óơ
ơŲ
ĐŃ
óƭ
Ğė
�ǎ
Ńƭľ
�Ğ
ǍĞ
ƙɲ
ķƙ
Ųǎ

ŃŦ
ķ�
ơƭ
óƭ
Ğ�
óŦ
ė�
śŲ
Đó
ś�ķ
ŲǍ
Ğƙ
ŦŤ

ĞŦ
ƭ�Ť

óŦ
ėó
ƭĞ
ơ�
Ńơ
�ó
ėė
Ğė
�ƭŲ
�ó
śś�
Đľ
ĞĐ
Řơ
ɔ��
�ȑ
ȏʼ

�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğ�
ǎ
Ńśś
�ď
Ğ�
óƖ
Ɩś
ŃĞ
ė�
ƭŲ
�ó
śś�
Ɩó
ƙƭ
ŃĞ
ơ�
ŲĶ
�

ȗ�
Ųƙ
�Ť
Ųƙ
Ğɔ
�¾
ľŃ
ơ�
ơĞ
ƙǍ
ŃĐ
Ğ�
Đľ
óƙ
ķĞ
�Ńơ
�Ŧ
Ųƭ
�Đ
ŲŦ
ơŃ
ėĞ
ƙĞ
ė�
ó�
ķƙ
óƭ
ƵŃ
ƭǔ
ɔ�ä
ŲƵ
ƙ�ơ
Ğƙ
ǍĞ
ƙ�Ť

óǔ
�ƙĞ
ĐĞ
ŃǍ
Ğ�
ơŲ
Ť
Ğ�
ďƵ
ƭ�Ŧ
Ųƭ
�ó
śś�
ŲĶ
�ƭľ
Ńơ
�ơ
Ğƙ
ǍŃ
ĐĞ
�Đ
ľó
ƙķ
Ğɔ
!

!"!#$% & '(
;<#(),1')4,'2,03%1+''

ėƙŃŦŘơ�ƭľƙŲƵķľ�ŲƵƙ�ėŃȅĞƙĞŦƭ�
2&0,02%1,!='>"*+'9&0%'!#108!'

ƭŲ�ǔŲƵ�óŦė�ȊŦė�ǔŲƵƙ�ǎóǔɔ

!"#$%&'$()$$
¾P1�¾�t�(�!PU$
the friend

��h�tUî��ɽÞ�jHɾ�� ȑȔ
1("C0&'2,0".'%)0!%1+'60,,1(/'#0()'!0*%)/''
%0$0,"'!#,"%5/'64,*%'!0.1'!-,4#/'(0,.1',)28'"21'

!PU�ɽ1�©¾Pɾ�� Ȑȕ
24%90%1,':)+80'"*34!1+'9"%&'%&0"'60!"(/''
%)$0%)'90%1,/'C0!$"*1'#10,(/'!081':1,$)4%&/''
(1$)*')"('

U¾1î��ɽ�©!P1©ɾ�� ȐȖ
$"(0.,)',1#)!0+)/'2&)2)(0%1'2&0"'%10/''
)(),)!)'!&1,,-/'$)(1'6"%%1,!

01((145&9**)&,(1"1.,/&
D#;5-145&21.-&#&8%#"&*)8&6"1%48/&
>13%&,.#48,&,.1))&6*"&;,<

G"81'0'.))+'2)*:1,!0%")*/'?&1'>,"1*+'1*C)-!'!%,0".&%'
3),90,+'!#",%!='H1("06(1'2(0!!"2!',1"$0."*1+'"*'9"(+'
%081!/'?&1'>,"1*+'!4,#,"!1!'0*+'"*!#",1!=

t
h
e

d
r
i
n
k
s

Explore our crafted
ėƙŃŦŘơ�ƭľƙŲƵķľ�ŲƵƙ�ėŃȅĞƙĞŦƭ

characters. Find what speaks 
ƭŲ�ǔŲƵ�óŦė�ȊŦė�ǔŲƵƙ�ǎóǔɔ



*C
on

su
m

in
g 

ra
w

 o
r u

nd
er

co
ok

ed
 m

ea
ts

, p
ou

ltr
y,

 s
ea

fo
od

, s
he

llfi
sh

, o
r e

gg
s 

m
ay

 in
cr

ea
se

 y
ou

r r
is

k 
of

 fo
od

-b
or

ne
 il

ln
es

s.
 A

 5
%

 s
ur

ch
ar

ge
 to

 h
el

p 
co

ve
r t

he
 

in
cr

ea
se

d 
co

st
s 

as
so

ci
at

ed
 w

ith
 e

ve
r-

gr
ow

in
g 

st
at

e 
an

d 
lo

ca
l g

ov
er

nm
en

t m
an

da
te

s 
is

 a
dd

ed
 to

 a
ll 

ch
ec

ks
. A

 2
0%

 s
er

vi
ce

 c
ha

rg
e 

w
ill

 b
e 

ap
pl

ie
d 

to
 a

ll 
pa

rt
ie

s 
of

 
8 

or
 m

or
e.

 T
hi

s 
se

rv
ic

e 
ch

ar
ge

 is
 n

ot
 c

on
si

de
re

d 
a 

gr
at

ui
ty

. Y
ou

r s
er

ve
r m

ay
 re

ce
iv

e 
so

m
e 

bu
t n

ot
 a

ll 
of

 th
is

 s
er

vi
ce

 c
ha

rg
e.

 

t
h
e

f
o
o
d

CHICKEN KARAAGE 10

ROCK SHRIMP TEMPURA  21
wasabi aioli, salsa verde, sliced serrano,
chives

CHARRED PULPO  35
crispy pulpo, salsa verde, anticucho,
potatoes, sweet drop peppers, radish

EDAMAME  6
choice of sea salt or spicy chili garlic

BABY BACK RIBS  22
pork baby back ribs, rocoto aioli, cabbage 
apple slaw, sesame jalapeño sauce

SHISHITO PEPPERS  8
choice of den miso or sea salt

AKIRA BACK PIZZA  29
tuna, serrano, red onion, beets, tomato, 

KANPACHI CEVICHE  19
baja kanpachi, rocoto leche de tigre, 
sweet potato mousse, sweet potato 
chips, cancha 

SALMON CRUDO  18
beet vinaigrette, mint oil, cucumber, 
pickled apricot, nori chips

CHUTORO TIRADITO  29
aji lime ponzu, crispy garlic, ginger, 
cabbage, red onion, sesame oil

ASSORTED CEVICHE  15
causa, smashed avocado, crispy calamari,
red onion, aji amarillo leche de tigre 

YELLOWTAIL SERRANO  24
yellowtail, serrano, pickled fresno,
ginger soy  

LUMI BEEF TARTARE   15 
crispy rice chip, quail egg yolk, serrano,
korean sesame dressing, sesame seed 

 

TAKOYAKI  9

Experience The Cuisine Of 
Michelin Star Chef Akira Back 

With Our 7 Course
Omakase Tasting Menu

Featuring Signature Lumi Dishes

entire table participation required

CAULIFLOWER TEMPURA   18
wasabi aioli, salsa verde, sliced serrano,
chives

MISO EGGPLANT      19
aji amarillo miso glaze, queso,
pickled beets, sesame seed

WA R M S HA R E D 
P L ATE S

COO L  S HA R E D 
P L ATE S

A5 JAPANESE WAGYU
bone marrow, shimeji mushroom, 

brioche
$40 per ounce, 4 oz minimum

WAGY U

PER PERSON   155
DRINK PAIRING     55

O MA K A S E
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t
h
e

f
o
o
d

MISO  5
tofu, negi, wakame

SPICY MISO  6
lobster, tofu, negi, wakame

SEAWEED SALAD  12
wakame, chuka seaweed, 
ponzu, ice plant, pickled fresno chili 

MOMOTARO SALAD  20
momotaro tomato, huacatay yogurt,  
smoked potato, shallot, sesame 
dressing, herbs

CORAZON SKEWERS  11
anticucho sauce, yuzu aioli, 
pee wee potato, chocolo, corn 
puree 

BEEF SIRLOIN SKEWERS  15
teriyaki sauce, pee wee potato, 
chocolo, corn puree 

SHRIMP SKEWERS  14
yuzu kosho marinade, pee wee 
potato, chocolo, corn puree

EGGPLANT SKEWERS  9 
japanese eggplant, sweet miso 

ON  TH E  COA L S OUP S

  
S A L A DS

roasted salmon, english pea, corn,
corn purée, huacatay oil, ginger stick, 
pickled asian pear, pea tendril
Substitute Chef’s Featured Catch      MP 

WHOLE BRANZINO   43
seared branzino, babaganoush,

 
 

E NT R E E S

D E S S E RT
AB CIGAR  10

 
ASSORTED MOCHI ICE CREAM   11

white chocolate matcha mousse,
strawberry jelly, cacao nibs

green tea, black sesame, vanilla

GOCHUJANG MISO SALMON     53

8oz beef short rib, galbicucho sauce, 
kizami mashed potatoes, sweet drop 
chili peppers, cilantro pistou

jalapeno amazu, local greens
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CHARRED YELLOWTAIL   27  
yellowtail, charred green onion, masago, avocado, 
cucumber, yuzu kosho aioli, garlic ponzu 

BAKED LOBSTER    29  
lobster, asparagus, avocado, chive, masago, daikon 
wrap

CRISPY CREAM    18  
smoked salmon skin, gobo, avocado,  cucumber, 
bonito cream cheese 

EAT YOUR VEGGIES   14   
gobo, asparagus, avocado, okra, shiso,  cucumber, 
daikon wrap, jalapeño amazu 

SURF & TURF   36  
lobster, ny strip, asparagus, avocado, tosazu, crispy 
onion & garlic, fried leeks, leek miso sauce 
upgrade with A5 from miyazaki +14 

LUMI    21 
tuna, salmon, white fish, red crab, asparagus, yu u 
aji miso, chive, daikon wrap, shiso, micro cilantro 

SEABASS SERRANO   25
spicy tuna, cucumber, negi, seabass,  avocado, 
serrano, lemon soy aioli, garlic ponzu, micro cilantro 

PUFF SALMON   19  
spicy salmon, asparagus, avocado,  tokyo negi, pu  

S P E C I A LT Y
R O L L S

t
h
e

f
o
o
d

LUMI’S SIGNATURE MYSTERY BOX 
unveiled with a tableside presentation 
available nightly, while supplies last 
minimum two guests 

50 per person

NA ZO 9
9
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BLUEFINA TUNA AKA                       12 / 20 
hon maguro akami  

BLUEFINA TUNA CHU TORO             14 / 23 
hon maguro chu toro 

BLUEFINA TUNA OTORO                 20 / 33 
hon maguro otoro 

OMEGA AZUL KANPACHI    11 / 17 
kanpachi  

SPOT PRAWN   17 / 32 
amaebi (1 pc / 3 pc) 

SCALLOP                                         12 / 20 
hotate 

SALMON                            12 / 20 
sake (option of king salmon) 

PACIFICO SEABASS     9 / 17 
suzuki 

HALIBUT    11 / 18 
hirame 

SEA URCHIN                                                 20 / 30
uni 

OCTOPUS   9 / 17 
tako

FRESH WATER EEL   10 / 17 
unagi 

STRIPED JACK   10 / 19  
shimaji    

ALBACORE    8 / 13 
shiro maguro

RED SNAPPER  13 / 21
tai 

A5 WAGYU NIGIRI         20

ASK ABOUT OUR  
OFF-MENU AND 

 CATCH OF THE DAY 
SELECTIONS

NI G I R I /
S A S H I M I

NIGIRI 2 PIECES
SASHIMI 5 PIECES 

temaki hand roll  
available on request

t
h
e

f
o
o
d

SASHIMI 
5 fish varieties   pieces each

NIGIRI  
5 fish varieties  2 pieces each 

CHEF’S COMBINATION  
chef’s daily selection featured roll 
+ 9 pieces sashimi 
+ 10 pieces nigiri 

C H E F ’ S
S E L E C TI ON

M A R K E T  P R I C E
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PA RT Y
S TA RTE R S

t
h
e

d
r
i
n
k
s

GIAVI PROSECCO SUPERIORE    12/48
conegliano valdobbiadene DOCG, italy

GRATIEN & MEYER BRUT ROSÉ           14/56
cremant de loire, france

G.H. MUMM “CORDON ROUGE” BRUT     85
champagne, france 

SCHRAMSBERG BLANC DE BLANCS        99
north coast, california

PERRIER-JOUËT GRAND BRUT       150
champagne, france

BOLLINGER “SPECIAL CUVÉE” BRUT     200
champagne, france

PERRIER-JOUËT BELLE EPOQUE       500
champagne, france   

 

WH I TE
WI N E

WEIXELBAUM GRUNER VELTLINER      11/44
austria

PONZI PINOT GRIS     14/56
willamette valley, oregon

SCHUG SAUVIGNON BLANC                 13/52
sonoma coast, california

J&H SELBACH RIESLING KABINETT       13/52
saar, mosel, germany

TREANA CHARDONNAY     14/56
central coast, california

CHATEAU LA RABOTINE SANCERRE           68
2021 - sancerre, france

DOMAIN PINSON PREMIER                        129 
CRU CHABLIS   
2020 - mont-de millieu, chablis, france
 
LINGUA FRANCA ESTATE                          125 
CHARDONNAY   
2019 - eola hills, oregon 
 
FLUERS DE PRAIRIE                               14/65 
2021 - rose of languedoc, south of france
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R E D 

WI N E

t
h
e

d
r
i
n
k
s

ERICH SATTLER ST. LAURENT    13/52
burgenland, austria

CHAMISAL PINOT NOIR                      16/64
san luis obispo, california 

TIKAL ‘PATRIOTA’ MALBEC BLEND          14/56 

mendoza, argentina

RODNEY STRONG   17/68 
CABERNET SAUVIGNON
alexander valley, sonoma, california 

TURLEY OLD VINES ZINFANDEL       80
2020 - paso robles, california 

DAOU ‘RESERVE’                                     95 
CABERNET SAUVIGNON
20  - paso robles, california 

MARCHESI DI BAROLO, BAROLO      115
2017 - barolo DOCG, piemonte, italy 

SANFORD PINOT NOIR                          108 
2020 - santa rita hills, california 
 

CAYMUS CABERNET SAUVIGNON      225
2020 - napa valley, california, 1 liter bottle

DAOU ‘SOUL OF A LION’ RED BLEND    272
20  - paso robles, california 

 

S A KE
B OT TL E S

AKIRA BACK NANBU BIJIN    90 
JUNMAI GINJO
720ml

AKIRA BACK YAMABUDO UMESHU    55 
360ml
 
SAFU JUNMAI DAINJO   130 
720ml

 
DEWAZAKURA   35 
“FESTIVAL OF THE STARS” GINJO
300ml, sparkling sake
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S A KE
FL I G HTS

t
h
e

d
r
i
n
k
s

FRUITY & FLORAL 
ight of all three   25

TEARS OF DAWN DAIGINJO                    KONTEKI                  17 / 36 / 150 60OZ 
anise, banana, and a hint of sweet rice

GOLD BLOSSOM DAIGINJO NAMA          TEDORIGAWA                   18 / 40 / 85
white owers, muscat grape, cucumber 

THE 55 JUNMAI GINJO                        WATARIBUNE                    17 / 36 / 80
melon, pineapple, white peach   

WOMAN BREWED, WOMAN OWNED
ight of all three   23

MOON ON THE WATER JUNMAI GINJO   FUKUCHO                        18 / 40 / 85
tropical fruit, lime, cream

MOON BLOOM JUNMAI GINJO GENSHU   WAKABAYASHI                  18 / 40 / 85
citrus, plum, banana

ETERNAL EMBERS JUNMAI                    YUHO                       13 / 26 / 130 60OZ 
bread pudding, nuts, figs 
 

FRESH & CLEAN
ight of all three   19

TENTH DEGREE GINJO                           DEWAZAKURA          15 / 32 / 140 60OZ 
soft juniper, asian pear, melon rind  

DRY MOUNTAIN HONJOZO KARAKUCHI   EIKO FUJI                 12 / 24 / 120 60OZ 
crisp and dry with melon and a  
touch of marshmallow

GOLDEN HORIZON JUNMAI                 YOSHINOGAWA                 10 / 22 / 45
mandarin orange, rice pudding, caramel 

EARTHY & SAVORY
ight of all three   20

COWBOY YAMAHAI                            SHIOKAWA                         16 / 34 / 75 
JUNMAI GINJO GENSHU  
rich umami, sarsaparilla, mushroom 

OUTSIDE JUNMAI                                SOTO                                 12 / 24 / 50
apple, steamed rice, a touch of umami

EXTRA DRY KIMOTO                            KASUMI TSURU           11 / 22 / 110 60OZ 
cocoa nibs, shiitake mushroom, 
honeyed rice cakes

 
 
SUMMER SNOW NIGORI GINJO            KAMOIZUMI                        13 / 26 / 50 
mildly sweet and pleasingly robust

 

umi is proud to o er a variety of signature sake ights.  
Not an experience sake drinker? Ask your server or bartender  
for recommendations based on your favorite avor profiles.

glass / carafe / bottle (24oz)
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B OT TL E S 
&  C A NS

t
h
e

d
r
i
n
k
s

STONE ‘BUENAVEZA’ LAGER    6 
san diego, 4.5%

 
ABNORMAL BEER CO.    8 
‘ABNORMALWEISS’ 
san diego, a.3%

 
JUNESHINE, SEASONAL FLAVORS   8 
san diego, 6%

 

D R A F T

STELLA ARTOIS PILSNER   9 
belgium, 5%

 
KIRIN ICHIBAN                                    8 
japan, 5%

 
ST BERNARDUS ‘TOKYO’ WIT            12 
belgium, 6%

COEDO ‘BENIAKA’ AMBER ALE           12 
saitama, japan, 7%

MOTHER EARTH ‘HEAVY CLOUD’        9 
HAZY IPA 
san diego, 6.8%

ELYSIAN ‘SPACE DUST’ IPA                9 
seattle, 8.2% 


