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SPIRITS
SCOTCH
Highlands

DALWHINNIE 15yr

Islay

LAPHROAIG 10yr
ARDBEG 10yr
LAGAVULIN 16yr

Speyside

ABERLOUR 12yr
MAGALLAN 12yr
ABERLOUR 106yr
MACALLAN 18yr

Blended

JOHNNIE WALKER BLACK
JOHNNIE WALKER BLUE

WHISKEY

Bourbon

BUFFALO TRACE

ELIJAH CRAIG

EAGLE RARE

BULLEIT

FOUR ROSES SINGLE BARREL
ANGEL’S ENVY

WOODFORD RESERVE
JEFFERSON’S RESERVE

OFW BOTTLED IN BOND
MCKENNA 10YR SINGLE BARREL
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SPIRITS
WHISKEY (Bourbon Continued)

Japanese

HIBIKI HARMONY
NIKKA COFFEY
NIKKA FROM THE BARREL

YAMAZAKI 12yr
YAMAZAKI 18yr(10z)
YAMAZAKI 18yr(1/202)
YAMAZAKI 18yr(202)

Rye

BULLEIT

HIGH WEST DOUBLE RYE
WHISTLE PIG

ANGEL’S ENVY RYE

Tennessee

JACK DANIELS

FLIGHTS AVAILABLE

3 expressions of a single spirit

AFTER DINNER

CHATEAU SABLETTES, 2015 SAUTERNES,

Bordeaux, France
GHOYA DENTO PLUM, (/750 ml)

LA SPINETTA, 2020 MOSCATO D’ASTI,
Piedmont, ltaly

ROYAL TOKAIJI, 2013 TOKAJI, Hungary 20z

TAYLOR FLADGATE, 10-YR TAWNY PORT,
Oporto, Portugal 2oz
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SPIRITS
DIGESTIFS

AVERNA

FERNET BRANCA

LORENZO INGA MY SAMBUCGA
PERNOD

STREGA

CYNAR

BIGALLET GHINA GHINA

BREWS

ASAHI SUPER DRY (355ml)

ECHIGO PREMIUM RED ALE (300ml)

HITAGHINO WHITE (330ml)
SAPPORO (650ml)
SAPPORO LIGHT (335ml)
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THINK A CENTURY AHEAD

ABV

4.9
3.9

EACH DECANTER IS THE LIFE ACHIEVEMENT
OF GENERATIONS OF CELLAR MASTERS

A BLEND OF UP TO 1200 EAUX-DE-VIE,

100% FROM COGNAC GRANDE

ONE HALF OUNCE
ONE OUNCE
TWO OUNCES
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LOUIS XIII

CHAMPAGNE
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DESSERT

GREEN TEA SOUFFLE

Serves 2. Please allow 25 min for preparation.

CHOCOLATE KYU (Q) K

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.

MILLE GREPES

Paper-thin crepes layered with Nutella and
light vanilla pastry cream.

ANGEL FOOD CAKE

Topped with vanilla ice cream and yuzu sauce.

MAPLE CREME BRUOLEE

Served with matcha chocolate ganache.

CHOCOLATE BENTO BOX

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

MOCHI IGE CREAM

3 flavors of mochi ice cream.
ICE GCREAM OR SORBET

DONUT TOUCH MY DONUT

[ Just order it. No words can do it justice.)

Created by Chef Todd Dae Kulper.

LAMILL COFFEE

LAMILL Coffee offered table-side, prepared using the

Hario hand drip method. LAMILL has created this
proprietary blend designed to complement UMI's

16

dessert offerings. Available in Regular and Decaf blend.



