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All Entree Comes w. Soup Or Salad & Rice. Prepared on The
Grill Table, Served w. Broccoli, Zucchini, Carrot, Onion Green
Pepper, Red Pepper. Gluten Free Available Extra 51.00

CHICKEN TERIYAKI 2495 SALMON TERIYAKI 27.95
ANGUS STEAK SCALLOP TERIYAKI 28.95
TERIYAKI 2995 ANYTWO

SHRIMP TERIYAKI 2795 TERIYAKICOMBO 2895

BEEF NEGIMAKI 27.95

All Entree Comes w. Soup & Rice. Prepared on The Grill Table,
Served w. Broccoli, Zucchini, Carrot, Onion Green Pepper,
Red Pepper, Mushrooms, Asparagus. Gluten Free Available
Extra $1.00

CHICKEN 2495 SCALLOFP 28.95
ANGUS STEAK 2995 VEGETAELE 24.95
SALMON 2795 ANYTWO COMBO  31.95
SHRIMP 27.95

Udon-Thick White Noodle. Soba-Buck Wheat Noodle

NABE YAKI UDON (OR SOBA) 19.95
2 pcs shrimp tempura, shrimp, chicken, scallop, kani, cab-
bage, egg, broccoli, carrot

VEGETABLE YAKI UDON (OR SOBA) 15.95
Stir fried cabbage, carrot, broccoli, onions, green pepper &
red pepper

CHICKEN YAKI UDON (OR SOBA) 19.95
Stir fried chicken, cabbage, carrot, onion, green pepper & red
pepper

BEEF YAKI UDON (OR SOBA) 19.95
Stir fried beef cabbage, carrot, onion, green pepper & red
pepper

SHRIMP YAKI UDON (OR SOEBA) 19.95
Stir fried shrimp, cabbage, carrot, onion, green pepper & red

pepper

Corn, Onion, Carrot, String Bean & Egg. Stir Fried w. Imperial
Quality Rice. Gluten Free Available Extra $1.00

VEGGIE FRIED RICE 1495 SHRIMP FRIED RICE 19.95
CHICKEN FRIED RICE 1695 SEAFOOD
BEEF FRIED RICE 1795 FRIED RICE 19.95

Served w. Miso Sﬁup, Salad, California Roll,
3 pcs Fried Shumai & Rice

CHICKEN 28.95 SHRIMP 29.95
ANGUS STEAK 2995 SCALLOP 29.95
SALMON 2995 ANYTWO COMBO  27.95
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UMAMI SUSHI

ABOUTUS

Welcome to Umami Japanease cuisine restaurant! Umarmi Sushi was
created by Collin and Candy in 2010. We want to make dishes that
give people pleasure, not just to fill the stomach. Evan Lin working
as the executive sushi chef at Umami Sushi. With over Ten Years of
working experience in Sushi, Sashimi, Nigri, and Maki. Chef Evan is
passionate about giving delicious and unforgettable dining
experience with his developed skill.

Urniami Sushi always put our customers first. All of our dishes are
prepared with the freshest seafood and vegetable, highest quality
ingredients for the best flavor and appearance.

OMARASE ™
Served w. Soup & Edamame
OMAKASE OMAKASE OMAKASE
YOU HACHI JUNI
535.95 545.?5 $5 0.95
« 5 pos Nigiri « 7 pcs Nigin « 10 pcs Nigir
« 1 Maki Rell » 1 Maki Roll « 1 Maki Roll

Food Allergies!?

if you have a food allergy please speak to the owner, manager,
chef or your server. Consuming raw or undercooked meats, fish,
shellfish, or fresh shell eggs may increase the risk the food-borne
ilinasses, especially if you have certain medical conditions

:

(10:30 am-3:00 pm Except Holiday & Sunday)

Comes with Miso Soup & Salad

CALIFORNIA ROLL
TUNA ROLL
SALMON ROLL
EELCUCUMBER ROLL
EEL AVOCADO ROLL
SALMON CUCUMEBER ROLL
SALMON AYOCADO ROLL
TUNA CUCUMBER ROLL
TUNA AVOCADO ROLL
SPICY CRUNCHY TUNA ROLL
EOSTON ROLL
PHILADELPHIA ROLL

YELLOWTAIL
-CUCUMEER ROLL

PEANUT AYOCADO ROLL
CUCUMEBER ROLL
AAC ROLL

ASPARAGUS ROLL

SWEET FPOTATO ROLL

SPICY CRUNCHY
- SALMON ROLL

SPICY CRUNCHY
- SHRIMP ROLL

OSHINKO ROLL

SPICY CALIFORNIA ROLL
SALMON SKIN ROLL
CHICKEN TEMFURA ROLL
SHRIMP TEMPURA ROLL

Served w. Miso Soup, Shumai, California Roll & Rice

CHICKEN TERIYAK]I 16.95 SALMONTERIYAK] 16.95
BEEF TERIYAKI 16.95 TOFU TERIYAKI 16.95
SHRIMP TERIYAK] 16.95 BEEF NEGIMAKI 16.95

-------------------------------------------------------------------
++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

WWW.EXPLOREUMAMISUSHI.COM

FAX: 914.231.9444

724 SAW MILLRIVER RD  [PARTYTRAY

ARDSLEY, NY 10502 AVAILABLE
(Min. 520.00)

(ARDSLEY, DOEES FERRY, HASTINGS, IRVINGTON,
WHITE PLAINS, SCARSDALE,. EDGMONT)

MON.- THUR: 10:30AM - 9:00PM
FRIDAY: 10.30AM - 9.30PM
SATURDAY: 11:30AM - 9:30PM
SUNDAY: 12:00NOON - 9:00PM

TOFU SKIN CUCUMEER ROLL
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THIS FIFTH BASIC TASTE ALONGSIDE

SWEET, SOUR, SALTY,AND BITTER
- WAS NAMED UMAMI
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