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Umami 
Burgers

Umami 
fries

Umami Classic . . . . . . . . . . . . . . . . . 16
Smashed beef patty, lettuce, pickles, tomatoes, 
caramelized onions, American cheese, classic sauce

Plant-Based Classic    . . . . . . . . . . . 17 
BEYOND patty, lettuce, pickles, tomatoes, caramelized 
onions, American cheese, classic sauce

Sunnyside . . . . . . . . . . . . . . . . . . . . .  1 7
Smashed beef patty, bacon strips, fried egg, tomato 
spread, lettuce, avocado, pickles, American cheese, 
scallions, truffle aioli

K-Town Tuna . . . . . . . . . . . . . . . . . . . 19
Gochujang marinated seared tuna, Korean spicy slaw, 
cucumber, classic sauce

Manly Burger . . . . . . . . . . . . . . . . 16
Smashed beef patty, cheese sauce, bacon, classic 
sauce

Umami Patty Melt . . . . . . . . . . . .  16 
Smashed beef patty, caramelized onions, provolone, 
American cheese, classic sauce

Sam’s Crispy Chicken . . . . . . . . . 17
Homemade fried chicken breast, coleslaw, pickles, 
classic sauce 

Rossini Cheeseburger . . . . . . . .   23
Smashed beef patty, foie gras, cheese sauce, pickles, 
truffle aioli

Add EXTRAS
AMERICAN CHEESE +2   FRIED EGG +3   BACON +3   CHEESE SAUCE +3   CRISPY CHICKEN +6  
SMASHED BEEF PATTY +4   AVOCADO +3   BEYOND PATTY +5        VEGAN BACON +3

make it a combo
ADD THIN FRIES & A SODA +8

ADD LOADED FRIES & A SHAKE +14

!

Thin    . . . . . . . . . . . . . . . . . . . . . . . . . . 6
Seasoned with our own New Orleans style spices

Sweet Potatoes    . . . . . . . . . . . . . . . . 9 
Seasoned with our own New Orleans style spices 

Truffle’Em    . . . . . . . . . . . . . . . . . . . . . 9
Truffle and cheese fondue, scallions 

Manly . . . . . . . . . . . . . . . . . . . . . . . . . . 9
Seasoned with our own New Orleans style spices, 
bacon crumbles, scallions, cheese sauce 

+ choice of one sauce

SAUCES

SALADS & POKESTART HERE
EXTRA SAUCE +3

Truffle Ketchup 

Buffalo

Blue Cheese

BBQ

Classic

Jalapeno Ranch

Go Greens     . . . . . . . 12
Mix greens, cucumber, cilantro, 
sesame seeds ‘yuzu’ vinaigrette 

K-Town Poke Bowl . . 17
Seasoned white rice, edamame, avocado, 
carrots, cucumber, spicy marinated raw 
tuna, spring onion ponzu sauce,
togarashi spice 
Replace the tuna with 
Sam’s Crispy Chicken +6

Caesar Salad . . . . . . . . 15
Chopped romaine, parmesan,
garlic croutons, side of Caesar dressing 
Add Sam’s Crispy Chicken +6
or Bacon +3

Korean Slaw     . . . . . . . 15
Shredded carrots, shredded red 
& green cabbage, scallions, 
sesame seeds
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Bacon Mac’N Cheese . . . . . . 10
Three-cheese sauce, bacon, parmesan, 
seasoned with our own New Orleans
style spices

Thick Onion Rings    . . . . . . .  9
Battered onion rings 
+ choice of one sauce

Cheesy Potato Tots    . . . . . . 9
5-Pieces hand breaded and deep-fried potato 
tots filled with a three-cheese blend, topped 
with parmesan
+ choice of one sauce

 
Umami Tenders . . . . . . . . . . 14
Fried chicken strips, seasoned with our own 
New Orleans style spices
+ choice of one sauce

V
eg

et
ar

ia
n

V
eg

an
S

p
ic

y

MAKE IT SKINNY
SWAP THE BUN FOR LETTUCE LEAVES



dessertS
Chocolate Cake . . . . . . . . . . 9 
Layer upon layer of dark chocolate cake, sandwiched with a silky 
smooth chocolate filling, piled high with chunks of cake

Peanut Butter Pie . . . . . . . .  9
Dark chocolate & peanut butter mousse filled with 
Reese’s peanut butter cups 

Cheesecake. . . . . . . . . . . . . . 9
With red berries compote

Fruit Sliders . . . . . . . . . . . . .  7
Lemon grass infusion

Ben & Jerry’s Ice Creams . .  8 
Vanilla, pecan & caramel

Chocolate brownie fudge

Vegan chocolate brownie fudge

Cookie dough chunks

Vegan cookie dough chunks 

Peanut butter cup 

Beverages

Umami SHAKE. . . 9
soft drinks

cocktails
beers

bubbles & wines

Espresso, decaff coffee . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3,50

Double espresso, cappuccino, latte, hot chocolate . . . . . . . . . . .  5

Organic teas « Pure » by Betjeman & Barton . . . . . . . . . . . . . . . . . 5 

Salted Peanut Butter Caramel Shake
Vanilla ice cream, caramel sauce, peanut butter sauce, 
milk, whipped cream, salt
ADD BAILEYS  +4

SODAS . . . 6
Coca-Cola / Zero, Sprite, Schweppes Tonic, 
Schweppes Agrum’, Orangina 33cl
Red Bull 25cl 

ICETEA . . . 5
Homemade icetea unsweetened or sweetened 
with madagascar vanilla syrup

WATER 
Badoit, Evian 100cl . . . . . . . . . . . . . . . . . . . 7
Still or sparkling filtered water 75cl .  . . . 4
Perrier 33cl  . . . . . . . . . . . . . . . . . . . . . . . . . 5

ORGANIC DRINKS 25cl . . . . . . 7
BOISSONNERIE DE PARIS

Yuzu black tea
Lemonade 
Tarn et Garonne apple juice 
Marmande tomato juice
Orange juice
ADD VODKA  +6

white

Mezcal Eastside. . . . . . . . . . . . . .  14
Mezcal, lime juice, cucumber, mint 

Peach John Daily . . . . . . . . . . . . .  14
Peach vodka, ice tea, lemon juice

Rose Aperol Sangria . . . . . . . . .  14
Seasonal garnishes 

bottled
Kiki de Montparnasse
Pale Ale 4° 33cl . . . . . . . . . . . . . . . . . . . . . . . 9

Budweiser 33cl . . . . . . . . . . . . . . . . . . . . 9

Lagunitas IPA 35.5cl . . . . . . . . . . . . . . . . 9

Ambrée Premium Bitter Umami 33cl . . 9

draft

rosé
Côtes de Provence AOP . . .  8      42
«La vie en rose» De Roubine

Vin de France, Loire . . . . . . . 7         38
Chapeau Melon, Jérémie Huchet 

Chardonnay, California . . . .  8         42
LZC Collection, Hampton Estate

Chablis AOP . . . . . . . . . . . . . 12        69
Domaine Jean-Marc Brocard 

12.5cl    75cl red 12.5cl    75cl

Zinfandel, Californie . . . . . . . . 8         49
LZC Collection, Hampton Estate 

Bordeaux AOP. . . . . . . . . . . . . 10       59
Clarendelle, Inspired by Haut-Brion

Bourgogne AOP . . . . . . . . . . . 13         70
Domaine De Rochebin, Clos St Germain

CHAMPAGNE
Pommery POP 20cl . . .  16

Heineken 25cl | 50cl . . . . . . . . . . . . . . . 7 | 10

CIDer
L’Angélique Sassy
Organic, Normandie 33cl . . . . . . . . . 10
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