LET'S GET STARTED

Japanese Style Wings (tebasaki)
not your average wings

crispy chicken wings, soy glaze, shichimi
pepper mix 9

Gochujang & Guava Short Rib Sliders

gochujang & guava braised short rib,
cucumber, scallion, thai chili pepper 14

Butter Corn
parmesan, master sauce, soy, lime 6

EAT YOUR GREENS

Add chicken +3

Add sesame-crusted ahi tuna

Caramelized Brussel Sprouts
bacon lardons, glazed carrots, roasted garlic,
fried shallots, truffle glaze 8

Housemade Pickle Plate
seasonal variety of chef-selected pickled
vegetables 5

+6

Umami Caesar
baby kale & butter lettuce, white anchovy,
fresh parmesan, Umami Caesar dressing 8.5

Roasted Portobello

frisée, arugula, sherry vinagrette marinated
portobello, piquillo peppers, goat cheese 11

SIDES

Seared Ahi
sesame-crusted ahi, mesclun mix, sesame
dressing, puffed black rice 12

Truffled Beet

roasted beets, truffled ricotta & goat cheese,
smoked almonds, wild baby arugula, truffle
dressing 7.5

Maple Bacon Fries
sweet potato fries, maple braised bacon
lardons, rosemary salt, chives 6.5

Cheesy Tots the secret is out!
house made tater tots filled with sharp
cheddar and parmesan 6.5

Tempura Onion Rings put aringon it
thick cut & malt battered 6

Thin Fries 4, Sweet Potato Fries 5
Umamify Your Fries +3 (worthit)

Truffle ‘em
truffle cheese fondue, truffle salt, chives

Smother ‘em
braised short rib, house gravy, chives

Make ‘em Manly
beer-cheddar, bacon, onion strings, chives

B U RG E RS Our burgers are all served on our signature Portuguese style buns. Prefer a lettuce wrap? Just ask!

B E E F 6 0z. handformed patty of premium steak, ground in-house daily

Umami the one that started it all
parmesan frico, shiitake mushroom, roasted tomato, caramelized
onions, Umami ketchup 13

Truffle
truffled aioli, house truffle cheese, truffle glaze 13.5

Manly
house beer-cheddar cheese, bacon lardons,smoked-salt onion
strings, Umami ketchup, mustard spread 14

Sunny Side
parmesan frico, fried egg, truffle thyme compound butter, truffled
arugula, truffled aioli 14.5

K-BBQ
gochujang glaze, caramelized kimchi, sesame aioli, Korean
ketchup, scallion-cilantro salad 14

Royale
braised short rib, truffled aioli, house truffle cheese, truffle glaze
15.5

Throwback our take on the drive-thru classic
two 3.5 0z patties, white cheddar cheese, miso mustard, Umami
ketchup, soy pickles, minced onions 11.5

Hatch spice it up
roasted hatch chiles, house Cali cheese, roasted garlic aioli 13.5

Cali
butter lettuce, roasted tomato, caramelized onions, house
spread, house cali cheese 12

Slider Trio
hatch, truffle & manly slider. no substitutions 12

DON'T HAVE A COW

Crispy Diablo
fried chicken breast, diablo sauce, roasted garlic aioli, dill pickles,
spicy slaw 13

Manly Chick
chicken breast patty, house beer-cheddar cheese, bacon lardons,
smoked-salt onion strings, Umami ketchup, mustard spread 12

Greenbird
turkey patty, crushed avocado, green cheese, butter lettuce,
sprouts, green goddess 13.5

Ahi Tuna
seared ahi patty, daikon sprouts, crushed avocado, gingered
carrots, wasabi flake, wasabi tartar 15

Falafel
falafel patty, beet infused couscous, crushed avocado, romaine,
tomato, tzatziki, pickled red onion 13

SANTA MONICA EXCLUSIVE

Loco Moco
beef patty, rice patty ‘buns’, gravy, fried egg, chives 13

Add Thin fries - half +2.5, full +
Add Sweet potato fries - nhalf +3, full +5
Add Side salad

Burger Add-Ons - Bacon? Avocado? Fried egg? Substitute
portobello mushroom instead of beef patty? Ask us...we got U!

Get Saucey - Garlic Aioli, Jalapefio Ranch, Spicy Diablo, Umami
House Ketchup

*Our beef is ground in house and served medium rare. Eating raw or undercooked food may increase the risk of foodborne iliness. In order to maximize umami flavor, some ingredients may contain fish products

(not shellfish), soy, gluten and dairy.



NON ALCOHOLIC

Fountain Drinks ( Refills Included)
Caleb’s Kola, Pepsi, Diet Pepsi,

Sierra Mist, Mountain Dew, 3
Lemonade, Tropical Green Iced Tea 3

Stumptown Cold Brew 6

Bottled Drinks

Real Sugar Pepsi 3

Real Sugar Mountain Dew 3
Abita Root Beer 3
Bundaberg Ginger Beer 3
Evian Still Water

3 (330ml) / 6 (750ml)
Badoit Sparkling Water

3 (330ml) / 6 (750ml)

DESSERT

U.F.O.
tempura fried cream filled oatmeal cookie topped
with dulce de leche, vanilla ice cream, sea salt 7

Adult Root Beer Float

definitely not for kids! 5.8% abv

Coney Island hard root beer has hints of vanilla,
licorice and birch, topped with a scoop of vanilla
ice cream 8

CoolHaus Ice Cream Sandwiches
ask your server to find out which assorted ice
cream sandwiches we have to offer 6

& @umamiburger | umamiburger.com

BEER

COCKTAILS 1 eacH

ON TAP

Santa Monica Brew Works 310 Blonde
Blonde 4.8% ABV 12 IBU Santa Monica, CA 7

Angel City Lager
Lager 4.8% ABV 25IBU Los Angeles, CA 7

Angry Orchard Crisp Apple Cider
Hard Cider 5.0% ABV 1IBU Cincinnati, OH 7

Allagash White
Wheat 5.0% ABV 13 1BU Portland, ME 8

Strand Beach House Amber
Amber 5.0% ABV 30IBU Torrance, CA 7

Coedo Kyara India Pale Lager
IPL 5.5% ABV 55IBU Japan 9

Sierra Nevada Pale Ale
Pale 5.6% ABV 38IBU Chico, CA 7

Modern Times Black House (Nitro)
Coffee Stout 5.8% ABV 40 IBU Point Loma, CA 8

Lagunitas Pils
Pilsner 6.0% ABV 35IBU Petaluma, CA 7

Dogfish Head 60 Min IPA
IPA 6.0% ABV 60 IBU Milton, DE 7

Ommegang Rare Vos
Amber 6.5% ABV 21I1BU Cooperstown, NY 7

Ballast Point Sculpin IPA
IPA 7.0% ABV 70IBU San Diego, CA 8

Firestone Union Jack IPA
IPA 7.5%ABV 75IBU Paso Robles, CA 7

Victory Golden Monkey
Tripel 9.5% ABV 25IBU Downingtown, PA 8

Great Divide Yeti Imperial Stout
Stout 9.5% ABV 75IBU Denver,CO 8

Rotating Handle
ask your server to see what's new & seasonal

BOTTLED BEER

Ballast Point Mango Even Keel (Can)
Session Ale 3.8% ABV 40 IBU San Diego, CA 7

Asahi Super Dry
Lager 4.8% ABV 17.5I1BU Japan 5

Coney Island Hard Root Beer
Hard Root Beer 5.8% ABV Brooklyn, NY 7

Racer 5 IPA
IPA 7.5% ABV 75IBU Healdsburg, CA 8

Duvel
Belgian Strong 8.5% ABV 32 IBU Belgium 9

Allagash Curieux (750ml)
Tripel 11.0% ABV 30 IBU Portland, ME 24

WINE

One Hope Sparkling Brut
California 8/32

*Each case sold benefits the fight to help end childhood hunger.

Charles Smith Vino Pinot Grigio
Washington 8/32

Laurenz Singing Gruner Veltliner
Austria 9/34

NxNw Chardonnay
Washington 10/38

Edna Valley Pinot Noir
California 9/34

Dona Paula Estate Malbec
Argentina 10/38

Seghesio Zinfandel
California 10/38

Michael David Petite Petit Red Blend

California 10/38
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Maple Bacon Old Fashioned (On Tap)
bacon-washed Evan Williams, maple syrup,
orange bitters, candied bacon

Velvet Mule
Tito's Vodka, Velvet Falernum, lime juice, ginger beer,
bitters, mint

Blackberry Swizzle
Rittenhouse Rye, Benedictine, mint, blackberries,
lemon, ginger beer

Oh, Henry
Henry McKenna 10yr BIB, pineapple juice, ginger,
cinnamon, honey

Garden Party
Brooklyn Handcrafted Gin, Giffard Pamplemousse
Rose, lavender rosemary syrup, fresh fruit

My Sour
Elijah Craig Small Batch, Giffard Peche,lemon juice,
egg white, cayenne

NOMAD
Old Forester Signature Bourbon, Benedictine, Ancho
Reyes Chili, Carpano Antica, Xocolati Mole Bitters

Spicy Mezcalrita

Lunazu Blanco Tequila, PAMA Pomegranate infused
with cucumber & serrano peppet, fresh juices, Xicaru
Mezcal, Cointreau foam

Greens6
Prairie Organic Vodka, Matcha green tea, pineapple
juice, orange juice, fresh cucumber, cilantro & mint

Bacon Bloody Mary

bacon-washed New Amsterdam Vodka, tomato juice,
house spice blend, truffle salt

*can substitute with bacon washed bourbon instead
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