
FOOD & DRINKS 
LUNCH 



A L L  D AY  B I T E S  |  L U N C H  M E N U

OYSTERS
Raw 1pc. €4,25 | 3pcs. €12

Ceviche 1pc. €4,75 | 3pcs. €12,50
Raw oysters • avocado • passion fruit sauce

Steamed 1pc. €4,75 | 3pcs. €12,50
Oysters • garlic confit • seasoned soy sauce

Ha kau dimsum 
Shrimp dumplings • soy vinaigrette

7,5

Xiao long bao 
Pork dumplings • truffle • soy broth 

7,5

Siu mai 
Pork patties • scallops • seaweed

7,5

Red curry shrimp wonton 
Shrimp wontons • red curry • bonito

7,5

Curry fish balls 
Fish balls • shellfish and curry sauce

7,5

€27 p.p.

COURSE 1

Vinai beef • Beetroot salmon

EXTRA COURSE + €13

Orange duck • Curry prawns 

COURSE 2

Shanghai paksoi • Ginger chicken

Dietary requirements and allergies can be 
accommodated. If you would prefer an 
alternative dish, please ask our staff for a 
recommendation.
 

LUNCH MENU 2 COURSE 12-17hrALL DAY BITES TO SHARE

HIGH SEA 12-17hr 

DIM SUM

SNACKS
Vietnamese springrolls 4pcs. 6,5

Veggie gyozas 6pcs. 8,5

Kimchi mandu 5pcs. 6,5

Shrimp croquettes 6pcs 7,5

Beef bitterballs 6pcs 7,5

Vega bitterballs 6pcs  7,5

Cheese-rucola bitterbal 6pcs  7,5

Fries 
Fried fries • two flavored dips.

7,5

Baked shanghai brioche  
Shanghai anise bread • black bean dip

5

Korean spicy crispy chicken bites  
Crispy chicken • gochujang glaze

7,5

Umami snack platter
Shrimp croquette • Beef bitterball
Vega bitterball • Cheese-rucola 
bitterbal • Korean Crispy Chicken Bite

  15

PER 2 PERSONS

€35 p.p.

 

Gamba • beetroot salmon • eel • crayfish  

sea bass ceviche • shrimp croquette  

shrimp dim sum • vegetarian gyoza  

seaweed and green salad • bao bun 

anise bread • toast • dips

FRUITS DE MER

COLD

From €47 p.p.
 

A premium selection of fish, shellfish and 

crustaceans featuring:

Oysters • Smoked eel • Beetroot Salmon • Tuna 

cubes • Crayfish • Seabass ceviche • Scallops 

Gambas • Mussels • Black tiger king prawn 

Langoustine • Wakame seaweed



S T R E E T F O O D  B Y  H A N 

JAPANESE SHOKUPAN SANDWICH 

Seafood Shokupan
Smoked salmon • prawn • wakame 

12

Iberico Pork Fingers Shokupan
Iberico pork fingers • gochujang • egg

12

Crispy Chicken Shokupan Sandwich
Crispy chicken • little gem • sesame

12

Vegetarian Shokupan Sandwich 
Teriyaki tofu • peanuts • nuts • mushroom 

12

RAMEN 

SALAD

Asian Vegetarian Salad  
Salad mix • tempeh • red beans • 
sesame dressing

12,75

Upgrade with:

Salmon +€4,5

Crispy chicken +€3,5

STREETFOOD LUNCH 12-17hr

BANH MI - VIETNAMESE BAGUETTE 

Char Siew Pork Bahn Mi
Char siew pork • sweetsour vegetables 

8,5

Black Bean Beef Bahn Mi
Black been beef • sweetsour vegetables

8,5

Curry Prawns Bahn Mi
Curry prawns • sweetsour vegetables 

8,5

Vegetarian Bahn Mi 
Teriyaki tofu • sweetsour vegetables 

8,5

CHINESE GESTOOMDE BAO BUN 

Iberico Pork Fingers Bao Bun
Iberico fingers • kimchi • little gem

8,75

Crispy Chicken Bao Bun
Crispy chicken • little gem • piccalilly

8,75

Duck Bao Bun
Roast Beijing duck • cucumber • hoisin 

8,75

Vegetarian Bao Bun 
Vegetarian springroll • little gem • chilli

8,75

Seafood Ramen
Lobster broth • salmon • crayfish  
prawns • peanuts • vegetables

22

Char Siew Pork Ramen
Coconut Broth • char siew pork 
sesame • egg • peanuts • vegetables

19,5

Beijing Duck Ramen
Coconut broth • roast Beijing duck 
mushroom • Shanghai paksoi • egg

19,5

Veggie Ramen 
Soy broth • teriyaki tofu • mushroom 
Shanghai paksoi • egg

16,5

CLAYPOT RICE BOWLS

Seafood 
Rice • salmon • crayfish • prawns 
peanuts • vegetables

22

Black Bean Beef
Rice • black bean beef • peanut 
vegetables • sesame • egg

16,5

Korean Crispy Chicken
Rice • Korean gochujang crispy chicken 
vegetables • sesame

16,5

Vegetarian Claypot 
Rice • tempeh • beans • egg 
vegetables • sesame

14



UMAMI BY HAN
D R I N K S  &  S W E E T S

WINES BY THE GLASS
GLS BOT

Cava do Brut Reserva 
‘Torre del Gall’

8,5 42

Edd’s Arinto 6,5 31

Entre - Deux - Mers 
Sauvignon Blanc 

7 36

Sauvitage Herxheim 7,75 38

Chardonnay Grand 
Réserve

8,5 45

Viognier - Poujol Lacoste 9,5 55

Tempranillo - BIO, Vegan 6,5 31

Pinot Noir - Saint Seine 7,75 38

Syrah - Grande Réserve 8,5 45

Shiraz/Grenache 6,5 31

Muscat de Rivesaltes 
‘Les Terrasses’

7,75

Vinada 
Sparking Rose 200 ml

13,5

Limoncello Spritz 12,75

Aperol spritz 12,75

Matcha Coco 13,5

Hendriks G&T 13,5

Spiced Ophir G&T 13

Greenall’s Pink G&T 13

Strawberry Mojito 13

Espresso Martini 13,5

Pornstar Martini 13,5

Nojito 0% 10,5

Mango Mule 0% 9,5

Frozen Virgin Daiquiri 0% 
Mango/Strawberry/Passionfruit

9,5

Coffee 4

Espresso 4

Capuccino 4

Latte machiatto 4

Green jasmin tea 4

Earl grey 4

Milky oolong 4

Mint tea 4

Love you so  MATCHA? 
                    Ask for our matcha bar menu !

Or scan the 
QR code 
to download our 
matcha bar menu

Matcha rollcake 5,5

Matcha cupcake 5,5

Mango & chili pepper cheesecake 6,5

Lemon merengue tart 6,5

Vegan Obama short bread 6,5

Red velvet cake 7

Dutch pecan caramel buttercake 7

BEERS
Umami Beer 5% 4,5

Bavaria Draft 5% 5

La Trappe White Trappist Draft 5.5% 5,5

La Trappe Blond Bottle 6,5% 6,7

La Trappe Dubbel Bottle 7% 6,7

La Trappe Triple Bottle 8% 7,5

COFFEE & TEA

SWEETS 12-17hrCOCKTAILS & MOCKTAILS


