HUM

Raw & Fresh Great With Drinks!
“llIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII.I..
Canadian Fresh Oyster (2pcs) 12 o * Ibérico Bellota Ham
with chili crab gazpacho : . Picos, melon & lotus root chips
= Chef’s Paellas :
Cured Miso Hokkaido Scallops & Yuzu Sauce 24 = Seafood Paella 46 = Stuffed Chicken Wings
Lightly cured scallops with miso & yuzu "  Umami-rich paella with unagi, baby . Bopeless wings with roasted pickled
= scallops & firefly squid . daikon & aioli
Yellowfin Tuna Tartare 28 = =
Dashi gazpacho & bread crackers - . gharcan. Phadror} Pellgl:g?;? hili
»  Wagyu Beef Paella, Shiitake Mushrooms 48 n&:fagn;—mc nori sa apanese cill
. . 24 = Paella with shiitake mushrooms charcoal . powder s
Argentinian Prawn Tartare (4pcs) =  grilled beef ribeye .
crispy sushi rice ., s Cod Fritters (3pcs)
...IIIIIIIIIIIIIIIIllllllllllllllllll“’ Li,ghta‘ndcrispysaltCOdfPittePS
Smoked Sardine Fillet (2pcs) 16 with yuzu mayo
Toasted brioche with yuzu kosho .
Ibérico Pork Belly
Unagi sauce with fermented apple & kale
? .
To Share Or Not? HUMO's Fire
Japanese Udon & Argentinian Prawns ‘Ajillo’ 30 Charcoal Grilled Sword Fish (200g)
Udon with Garlic Prawn Sauce White gazpacho sauce with pickled mushrooms &%
Japanese Eggplant 20 Atlantic Turbot (500-600g, with bone)
Baked eggplant, miso glaze & goat cheese yogurt /# Charcoal-grilled turbot with white bean sauce & grilled vegetables
Fresh Burrata 26 Chargrilled Iberico Pork Ribs (5008)
Caramelised Japanese pumpkin #& Slow-grilled pork ribs with Japanese cabbage
Spanish Octopus & Roasted Potato 34 Australian Wagyu Ribeye MS4 /5 (3508)
Finely sliced tender octopus with shishito vinagrette & Charcoal-grilled wagyu ribeye with Spanish piquillo peppers
roasted potato & smoky grilled white corn
Sweet Endings
Marinated Strawberries & Hokkaido Milk Ice-cream :’ %% 14 HUMO’s Brownie, Miso Caramel Ice Cream 14

Smoky Eggplant Panna Cotta

2%

e Vegetarian

14 Sake Matcha Tiramisu 14

Contains gluten Contains peanuts "' Contains nuts
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