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STAURANT

OUR MENU IS DESIGNED TO BE
SHARED WITH FRIENDS AND FAMILY, AND BROUGHT
TO YOU THROUGHOUT YOUR TIME WITH US

If you have any food allergies, please advise our staff who will
assist you with the menu. KUMO is unfortunately unable to guarantee
that our dishes are 100% free of residual gluten, nut or shellfish traces.

v - vegetarian v*-vegan
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KUMO TASTING MENU

Min 2 guests

Edamame
Hand-cut Hokkaido Fries

Bluefin Tuna Roll

Tkageso
Kumo Salad
Pork Kakuni

Vegetable Tempura

Kumo Beef Wrap

Hokkaido Rankoshi Rice

Miso Soup
(katsuo or konbu dashi)
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PREMIUM TASTING MENU

Min 2 guests

Morokyu
Beef Tongue

Gobo Fries

Chef’'s Selection Sashimi

Kumo Salad

Kumo King Prawn Roll
Hokke
Agedashi Tofu

Grilled A4 Hokkaido Wagyu Sirloin
Hokkaido Rankoshi Rice

Miso Soup
(katsuo or konbu dashi)
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STARTERS & SIDES

HOT #t

Edamame & (=A Fv ol OR 234y —Y—2X) v
Natural sea salt, or Spicy garlic sauce

Hand-cut Hokkaido Fries F{EvdtifgE> 74 FF 7 b vt
Hokkaido danshaku potatoes, triple-cooked, nori salt, housemade tomato sauce

House-made Gobo Fries E£Z1g57 74 v
Local Burdock, housemade natural sea salt, mustard mayo

Tkageso 477 voh 651
Fried squid tentacles, mayo

Zangi ¥v¥
Hokkaido style fried chicken

Beef Tongue 4% v i ke
Green onion, sesame glaze

Hokkaido Hotate #4757 <2 —EhkE
Grilled scallops, butter, soy, sudachi citrus

RICE Zfk

Hokkaido Rankoshi Rice JbiEE 7 2IE L DH IR v
Nanatsuboshi

MISO SOUP Bkhgit-

Miso Soup BkIEH- (hYF7EL /_YEYT V)
Katsuo dashi, or
Konbu dashi (v*)
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STARTERS & SIDES

COLD

Kumo Tsukemono ERx A VEVIEY b
5 types of Japanese pickles

Morokyu 5% w5
Crispy cucumber, savoury miso

Goma Spinach 15 h Ao a<Hx
Steamed spinach, sesame sauce

Makkari Tofu dbifgiE (E5F) )5
Fresh local tofu, shiso, spring onion

Chips & Dips FEYW 9422 v h— BETF4 v THZ
Rice crackers, avocado & eggplant dips

SALAD ¥#o%

Fried Tofu Salad #\F ZfEeFHE 0¥ 74
Crispy tofu, green leaf bed, yuzu dressing

Kumo Salad ZEEv 474
Seasonal vegetables and tofu, green leaf bed, creamy sesame dressing

SeaSalad A—v¥v4 7%
Seaweeds, green leaf bed, apple wafu dressing

Sashimi Salad E¥V ¥ 7 X v e
Seasonal vegetables and sashimi, green leaf bed, yuzu dressing

| end of season special menu |

L%
\* All prices INCLUDE taxes and service charge

~5-



TEMPURA XK%6

Vegetable Tempura BFEREY &b
Shitake mushroom, pumpkin, shishito pepper, paprika, eggplant, lotus root

Prawn Tempura #ZX x5
3 prawns, 2 vegetables

Snow Crab Tempura X7 48K 325
3 legs, 2 vegetables

King Crab Tempura # 78X 325
1 leg, 1 knuckle, 3 vegetables

Comes with dipping sauce, daikon oroshi & matcha salt K2ow, KiR&2 L, FAHEA =

YAKITORI BEx 5

Tori Kushi #&
Chicken

Tsukune =<2
Minced chicken & pork

Buta Kushi &R
Pork

Each yakitori order has two skewers. #3252 6 L0 £3,
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SASHIMI #g

Bluefin Tuna, Scallop, Salmon #ff, x5, +—Fv

SUSHI ROLLS &%

Avocado & Cucumber Roll 7Hx7 F&Ew ) h&E
Shiso, pickled carrot, avocado, cucumber

Salmon Roll +—ev %%
Raw salmon, shiso

Bluefin Tuna Roll #: k&%
Raw blue fin tuna, shiso

Kumo King Prawn Roll KiFE& X%
Tempura prawn, lettuce, teriyaki sauce

VEGETABLES %3¢

Agedashi Tofu HFHLEHE
Fried tofu, soy broth

Dengaku Nasu 7c3 %
Baked eggplant, dengaku miso, sesame
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SEAFOOD ifgft

Crab Congee MEHErK
Rice pot, snow crab, butter, mitsuba

Hokke &vyZ7o—®TL
Grilled hokke fish, lemon, daikon

King Crab %731
Steamed in the shell

MEAT K

Grilled Pork Shoulder &2V v B EHBULE g
Black pepper miso, green onion

Pork Kakuni Ko %
Stewed pork belly in soy broth

Kumo BeefWrap Zx&2Ar4RWT7 v 7
Slow-cooked short ribs, lettuce, carrot, sprouts, spicy dipping sauce

Grilled Hokkaido Beef Fillet s&@E4 0711
Medium rare, salt, pepper, ponzu, yama wasabi, 150g

Grilled A4 Hokkaido Wagyu Sirloin #BERIFH —v 4 v
Hokkaido wagyu medium rare, salt, pepper, ponzu, yama wasabi

All beef and pork is Hokkaido sourced. ECflif 324K, KAILEERNL EHLTEYE T,
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100g
200g

DESSERTS 7¥—t

Ice Cream/Sorbet 74227V =21~

Choose a flavour from:

- Hokkaido Vanilla Ice Cream with spiced prune (v)
- Hokkaido Melon Ice Cream (v)

- Yuzu Sorbet (v*)

Cheescake ¥ —xX7 —* JbiE =774 A ff &
Housemade cheesecake with Hokkaido vanilla ice cream

Catalana 74 7—7
Hokkaido eggs and milk in the classic Spanish dessert

Chocolate Pudding &y tFaaL =751 v 7 dbilE =7 74 2 ff &
Chocolate raspberry hot pudding, Hokkaido vanilla ice cream
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KIDS SET MENU

Edamame (salted)
Mini Kumo Salad

Crab Gratin

Hokkaido-style Fried Chicken
Hand-cut Hokkaido Fries

Hokkaido Rankoshi Rice

Miso Soup
(katsuo or konbu dashi)

i

KUMO

RESTAURANT

First Floor, Skye Niseko
0136 556421
eat@kumoniseko.com

www.kumoniseko.com .
| end of season special menu |

L%
* All prices INCLUDE taxes and service charge



