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UMAMI

ORIENTAL KITCHEN & BAR BY HAN

Br2 IR

Lunch Menu

2-gangen
€1595p.p

Selecteer 2 gerechten p.p. per gang

Vinai Beef Ossenhaas | Sojavinaigrette | Pijnboompit | Prei

Umami Duck Eendenborst | Komkommer | Wakame | Sjalot vinaigrette
Smoked Pork roll spek | komkommer | lotuswortel | Japanse wortel

Beetroot Salmon (+ € 2) Gerookte zalm | Sojasaus | Rode bietensaus

Mango Prawns Gamba | Zoete chili | Mangogel

King Crab (+ € 2) Koningskrab | Avocadopuree | Rivierkreeft | Cantaloupe
Chicory Mackerel Rauwe makreel | Witlof | Sinaasappelsaus | Chinese worst
Lamb Tartare (+ € 2) Lamstartaar | Soja mayonaise | Kapperijes | Pinda
Chuka Wakame @ Japanse zeewier | Komkommer | Knoflookolie | Pijnboompit

Little Gem Salad @ Romaine sla | Beukenzwam | Rijstvinaigrette

Cucumber Salmon zalm | Gepofte rijst | Komkommersaus

Black Bean Beef Ossenhaas| zwarte bonensaus | Krokante ui

Beetroot Bacon Chinese buikspek | Sojavinaigrette | Rode biet | Appel
Orcmge Duck Eendenborst | Sinaasappelsaus | Wortelpuree | Lycheegel
Shellfish Sealbass (+ € 2) zeebaars | Schelpdiervinaigrette | Laver zeewier
Komibu Heilbot Heilbot | Kombu zeewier | Peperolie | Pinda

Panko SCG”OpS (+ € 2) Coquilles | Knolselderijpuree | Oestersaus | Kumqguat
Bangkok Prawns Gamba's | Rode curry | Verse groente

Curry Lamb Lamsfilet | Groene curry | Citroengras

Tomato Zucchini @ Courgette | Tofu | Tomatensaus

Haricots Verts Java @ Haricots verts | Zwarte olif | Piccalilly | Pindadressing
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UMAMI

ORIENTAL KITCHEN & BAR BY HAN

Br2 IR

Lunch Menu

2-courses
€1595p.p

Select 2 dishes p.p. per course

Vinai Beef Beef Tenderloin | Soy vinaigrette | Pine nut | Leek
Umami Duck Duck breast | Cucumber | Wakame | Shallot vinaigrette
Smoked Pork roll Bacon | Cucumber | Lotus Root| Japanese Radish
Beetroot Salmon (+ € 2) Smoked salmon | Soy sauce | Beetroot sauce
Mango Prawns Prawn | Sweet chilli | Mango gel

King Crab (+ €2) King crab | Avocado purée | Crayfish | Cantaloupe

Chicory Mackerel Raw mackerel | Chicory | Orange sauce | Chinese sausage

Lamb Tartare (+ € 2) Lamb tartare | Soy mayonnaise | Capers | Peanut
Chuka Wakame @ Japanese seaweed | Cucumber | Garlic oil | Pine nut

Little Gem Salad @ Romaine lettuce | Beech mushroom | Rice vinaigrette

Cucumber Salmon salmon | Puffed rice | Cucumber sauce

Black Bean Beef Beef tenderloin | Black bean sauce | Crispy onion
Beetroot Bacon Chinese pork belly | Soy vinaigrette | Beetroot | Apple
Orcmge Duck buck breast | Orange sauce | Carrot purée | Lychee gel
Shellfish Seabass (+ € 2) seabass | Shellfish vinaigrette | Laver seaweed
Komibu Heilboft Halibut | Kombu seaweed | Pepper oil | Peanut

Panko SCG”OpS (+ € 2) Scallops | Celeriac purée | Oyster sauce | Kumquat
Bangkok Prawns Prawns | Red curry | Fresh vegetables

Curry Lamb Lamb fillet| Green curry | Lemongrass

Tomato Zucchini @ zucchini | Tofu | Tomato sauce

Haricots Verts Java @ French bean | Black olive | Piccdlilli | Peanut dressing
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