Vegan-Friendly Policy

[1] Our restaurant has not been certified by a third-party vegan certification organization.
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[2] We do not use any animal-derived ingredients, including meat, seafood, eggs,

dairy products, honey, or animal-based seasonings, broths, or processed products.
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[3] Please note that our dishes are prepared in the same kitchen and with the same

cooking equipment used for general food preparation. Therefore, we cannot guarantee

the complete absence of cross-contamination with animal-derived ingredients.
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[4]We use separate fryers for regular dishes and for vegan dishes.
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Spciality Vegan Course Menu
UMIBATAKE’s Must-Try Traditional Japanese Course

A. Seasonal Vegetable Sushi
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Sushi(7 Pieces of Nigiri Sushi, 2 Pieces of Gunkan Sushi, 1 Hosomaki Roll)
Kenchin Vegetable Soup, Small Side Dish, Agedashi Tofu,

Yakitori-style Konnyaku Skewer, Kabayaki-style Grilled Eggplant,

Matcha Ice Cream
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¥7900

B. Seasonal Vegetable Shabu-Shabu
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Seasonal Vegetable Shabu-shabu in Savory Dashi Broth,

2 Rice Balls (Takana Pickles / Sweet & Spicy Mushroom Miso),
Kenchin Vegetable Soup, Small Side Dish, Agedashi Tofu,
Yakitori-style Konnyaku Skewer, Kabayaki-style Grilled Eggplant,
Matcha Ice Cream
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C. Nagashi Somen (Flowing Somen Noodles)
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Nagashi Somen (Flowing Somen Noodles),
2 Rice Balls (Takana Pickles / Sweet & Spicy Mushroom Miso),

Seasonal Vegetable Tempura Assortment, Small Side Dish,
Agedashi Tofu, Yakitori-style Konnyaku Skewer, Matcha Ice Cream
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¥ Each course includes one drink.Please choose one drink of your choice from the list below. One Drink
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Alcohol Drink
Oolong Tea (Ice / Hot) Orange Juice Ginger Ale Draft Beer Lemon Sour
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Green Tea (Ice / Hot) Grapefruit Juice Calpis Chef s Choice Japanese Sake Oolong Tea Shochu
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Jasmine Tea (Ice / Hot) Cola Kaku Highball Green Tea Shochu
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D. Seasonal Vegetable Tempura Rice Box
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Seasonal Vegetable Tempura Rice Box, Kenchin Vegetable Soup,
Small Side Dish, Agedashi Tofu, Yakitori-style Konnyaku Skewer,
Kabayaki-style Grilled Eggplant, Matcha Ice Cream
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¥5900

E. Nabeyaki Udon(Hot Pot Udon)
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Nabeyaki Udon(Hot Pot Udon), Seasonal Vegetable Tempura Assortment,

Small Side Dish, Agedashi Tofu, Yakitori-style Konnyaku Skewer,
Kabayaki-style Grilled Eggplant, Matcha Ice Cream
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F. Ramen (Tonkotsu/Shoyu /Tantanmen)
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Ramen (Tonkotsu / Shoyu / Tantanmen),
Small Side Dish, Agedashi Tofu, Yakitori-style Konnyaku Skewer,
Kabayaki-style Grilled Eggplant, Matcha Ice Cream
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G. Osaka-Style Takoyaki
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Osaka-Style Takoyaki, 2 Rice Balls (Takana Pickles / Sweet & Spicy Mushroom Miso),
Kenchin Vegetable Soup, Small Side Dish, Agedashi Tofu,
Yakitori-style Konnyaku Skewer, Kabayaki-style Grilled Eggplant,
Matcha Ice Cream
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¥4800

¥ Please make a reservation for course meals at least one day in advance.
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A La Carte Vegan Menu

Quick Bites

1. Pickled Cucumber ¥480
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2. Chilled Tomato ¥540
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3. Mozuku Seaweed in Vinegar (Ginger Flavor) ¥680
t9 (B (BZR)
4. Smashed Cucumber with Sesame & Salt ¥640
" % H O RS £
5. Assorted Nukazuke Pickles ¥740
BhE ORS¢
6. Freshly Boiled Edamame with Stem ¥700
BT TR SRR
7. Rich Tofu Skin Sashimi (Yuba) ¥1980
BE | IR L
Charcoal-Grilled
. 8. Ginkgo Nut Skewer ¥340
ElShCS+ B
JRK 5B 3 9. Shiitake Mushroom Skewer ¥340
HEH P
10. King Oyster Mushroom Skewer ¥340
AYAXE
11. Long Green Onion Skewers ¥340
En¥s
12. Shishito Pepper Skewer ¥340
AT
Fried Dishes : _
AR 13. Crispy-Fried Yam ¥840
EF0H) #) B
14. Deep-Fried Tofu ¥840
HFHELYLI S
15. Homemade French Fries ¥720
BREFXT 7541
16. Deep-fried Taro & Eggplant with Grated Yam ¥820
EFrF20FBIFEL ¥ 35010
17. Assorted Tempura of Seasonal Vegetables ¥1350
HEEORSLBELY
Meals T
; 18. Onigiri (Plum) ¥480
bRE BIc¥Y ()
19. Ochazuke (Plum) ¥860
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