










D E S S E R T

Fall / Winter 2020

12G R E E N  T E A  S O U F F L É  

Serves 2. Please allow 25 min for preparation.

14C H O C O L A T E  K Y U  ( Q )  球
Valrhona chocolate sphere creation, filled with 
fresh berries, red bean pastry cream and mascarpone 
cream, infused in Yamazaki 18 yr whiskey sauce.
12 available per evening. Serves 2. 

 

M A P L E  C R E M E  B R U L E E

Served with matcha chocolate ganache. 

Topped with vanilla ice cream and yuzu sauce.  

A N G E L  F O O D  C A K E  9

12

I C E  C R E A M  A N D  S O R B E T 7

6M O C H I  I C E  C R E A M

3 flavors of mochi ice cream. 

12J A P A N E S E  F L U F F Y  C H E E S E C A K E

Served with banana cream sauce and honey tuile. 

6L A M I L L  C O F F E E   

LAMILL Coffee offered table-side, prepared using the 
Hario hand drip method. LAMILL has created this 
proprietary blend designed to complement UMI’s 
dessert offerings. Available in Regular and Decaf blend.  

 

 

  

12C H O C O L A T E  B E N T O  B O X   

Molten Valrohna chocolate cake accompanied  
with green tea ice cream. Serves 2.  


