SUMIBI

A Hearty Place
for Japanese Culinary Indulgence.
Sumibi offers ‘Robatayaki’ (Japanese Grills)
along with Sashimi, Sushi, Ramen, Rice Bowl

and many Japanese culinary variation.

Follow us on Instagram

for More Information
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SASHIMI

/

Kensaki

Ika 128
A7
Squid

/' MAGURO

YAKINEGI

NUTA 78
"B LBER AT

Miso Marinated

Japanese

Striped Jack

GOMA MAGURO 75 GOMA SALMON 75
VIR fifj WY —€r
Fresh Tuna with Sesame Sauce Fresh Salmon with Sesame Sauce

HAKATA GOMA SHIMESABA 78 HAKATA GOMA HAMACHI 128
(WEZ: Nl s 2al 5% Wik N2+
Marinated Mackerel with Sesame Marinated Amberjack with Sesame

SINGLE

Maguro 85
¥ A% Tuna

Salmon 85
Y—EY

Amaebi 128

i Sweet Prawn

SASHIMI MORIAWASE

SASHIMI

SANTEN MORI
Ly = RUED
3-Kinds Assorted Sashimi

178

Hotate
WYL Scallop

Hamachi
»?F Japanese Amberjack

Shimesaba
L &4 Marinated Mackerel

Tako

= Octopus

SASHIMI

GOTEN MORI
LY AU D
5-Kinds Assorted Sashimi

238

128

138

70

70




MAGURO

YUKKE ss
x50
Soy Marinated Tuna Slices

with Egg Yolk

- TATAMI SHIRASU CHEESE 58 IKA SHIOKARA s5 FRENCH FRIES 48
APPETI ZE R 1leHRS FRF—R A AKi: 774 FRT b i/ F—R
Smoked Cheese with Dried Whitebait Fish Marinated Squid Choice of : Seaweed / Parmezan Cheese
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CREAM CHEESE TAKUWAN ROLL 55 AKUMA CREAM CHEESE s5 ERINGI MENMA 45 AGE GINNAN 65 EIHIRE 8o
2V —=LF =Rt bAa—) DY) —hF—R LYY FRAV? 1R IfkL
Thinly-sliced Pickled Radish with Cream Cheese & Dried Fish Bonito Marinated Cream Cheese with Tobiko Pickled Eringi Mushroom Ginkgo Nuts with Salt Dried Stingray Fins with Shichimi Mayo

KINTOKIMAME SHIRAAE 68 SHIRASU KYURI IPPONZUKE s SHIO EDAMAME 40 SMOKE CHEESE SENBElI s5 TSUKEMONO MORI 45
EIFLDFIRIZ SRR AN Hhike RAE—IF—ARANR ViIkEY
Cream Cheese & Kidney Bean with Crackers Marinated Cucumber with Dried Fish Salted Green Beans Smoked Cheese Crackers Assorted Refreshing Pickles



STARTER

BUKKAKE KANI

SALMON TARTAR 168
SoDTEDY—EVININ
Mixed Crabmeat,
Salmon & Egg
with Seasoning

DASHIMAKI TAKOYAKI 65
TGS IhEE
Omelette with Octopus & Katsuoboshi

CARAMEL CORN 20 HEALTHY HAM KATSU 78
¥y IANaA—v NV —HENBTY
Deep Fried Battered Corn with Honey lled S ¢ Deep Fried Vegan ‘Ham’

AGEDASHI TOFU MENTAIKO SAUCE 65 , - AGE TOFU GARI PONZU s5
T EE WK —2R V] DEHUDAPIT UM AR RE
Fried Tofu with Spicy Cod Roe Sauce & Mushroom e ‘ eas Fried Beancurd with Ginger Ponzu Sauce




TOMOROKOSHI PARMESAN CHEESE YAKI 40 : MOCHI FURIKAKE 60
EIBABIL FSNAY F—ABEE : ‘ ESD D2
Crilled Corn with Parmesan & Teriyaki Sauce Ricecakes with Mixed Seasonings

SHIRASU OROSHI ABURAAGE YAKI 65
7o BT FABALIBITHEE
Dried Whitebait Fish with Fried Tofu Skin & Green Onion

UNAGI KABAYAKI 248
I BEIIBEE
CGrilled Whole Unagi *Good for Sharing*




YODARE KAMO 98
KrEhi
Steamed Duck
with Spicy Sauce

KUROZU SUBUTA 90 SUNAGIMO KURO KOSHO ITAME 8o
AREREIR PO @
Stir-fried Sweet Sour Pork Pan-fried Chicken Gizzard with Blackpepper

SHIRASU SHUMAI 65 EBI SHUMAI 65 HOI KO RO 90 MOZZARELLA CHEESE MAPO TOFU so
LS9 hEsic EEBESE ECTE) TV V7 LIF—R BT
Steamed Dumplings with Dried Whitebait Fish Steamed Shrimp & Chicken Shumai Twice-cooked Crispy Marinated Pork Spicy Mapo Tofu with Mozzarella

YAKI GYOZA 65 HOTATE EBI YUZU MAYO 128 TORI ZHACHAI 65 KURO CHAHAN 78
BERZ T WL EifEE DR~ 3 Y —vARIZ FHIDMF v =
Pan-fried Chicken Dumplings Fried Scallops & Shrimp with Golden Mayo Sauce Steamed Chicken with Green Onions, Sesame & Spicy Mala Soy Sauce Fried Rice with Chopped Chicken Chashu




SMOKE SALMON

CAESAR SALAD ss
A=Y=V —H—%75
Smoked Salmon & Veggies
with Nachos &
Parmezan Cheese

BEEF TOMOROKOSHI COBB SALAD g0 SEAFOOD COBB SALAD 90
E=7E585ZLa7955 V=777
Marinated beef Slices & Veggies with Egg, Corn & Parmezan Assorted Diced Fresh Seafood with Veggies

KANI UNAGI

SALAD 108
Moy 75
Crabmeat & Unagi
with Veggies

SALMON TATAKI SALAD ss ONTAMA HORENSO SALAD 78
Y-Vl EY TS i EIZH AN 75
Sliced Salmon, Mix Veggies & Truffle Onion Horenso, Mushrooms, Veggie with Egg & Parmezan

e

POTATO TAMAGO

MENTAIKO SALAD &s
YI2¥ 2387 EFRATFI54
Deep-fried Shredded Potato,

Cabbage
& Mentaiko Cream

CHOREGI SALAD 78 SHIRASU TOFU WAKAME SALAD 78
Fal¥475 SIASIEHATY 75
Korean Seaweed, Cucumber with Mix Veggies Dried Whitebait Fish & Tofu with Veggies




ABURI
NIGIRI SUSHI g8
FOIcEY il 38T
Unagi Cheese, Scallop,
Salmon & Spicy Mayo
Nigiri

HOTATE ROLL 128
7 —)L
Torched Scallop Roll with Salmon Roe & Spicy Mayo

BEEF SUKIYAKI ROLL 90
Y EBEET—
Marinated Beef Roll with Egg

ABURI TORO SHIMESABA OSHI SUSHI ss - SPICY TUNA ROLLss
%Y L LD L A AL —yFa—)
Torched Marinated Mackerel Sushi 2 Spicy Tuna Roll with Shichimi & Tobiko




HOTPOT

O FPOOFFRFERRRRRDOMNNE

ABURI SALMON
TRUFFLE
SUSHI/EGG 85
BLERY —FV ) 27 FEE
2pcs Torched Salmon
with Truffle Oil &
choice of Sushi Rice/Egg

ABURI HAMACHI

SUSHI/EGG 138
KON FFHE
2pcs Torched Japanese
Amberjack with
choice of Sushi Rice/Egg



75

Great For Sharing_,

JAPANESE

WAGYU TATAKI 288
HASPERI 272
BROEINZ NI —A
Seared Wagyu Beef
with Mushroom,
Tartar & Sauce

Great For Sharing_,

JAPANESE
WAGYU KALBI YAKI 198
HASERE g b AN eheE
Grill Your Own
Japanese Beef Kalbi

ABURI BACON ss
RO F ==y s R—av
Crilled Salted Pork Slices with Savory Seasoning

ISHIYAKI KARBI YAKI 128
LBEEANE FhBiE[LEHikEE
Grill Your Own Beef Yakiniku with Choice of Tare / Lemon Salt

GYU HIRE STEAK 228
FEVAT—F% FITIFAY—A
Beef Tenderloin Steak with Demi Glace Sauce

BARI BUTA SAUSAGE so
NYPE F—=H =y 7K ——
Crilled Pork Sausage



GRILLED [ ¥
MEAT |
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GreatFor Sharl'ng!

WAGYU

T-BONE STEAK 468
SUMIBIDSE

500g Premium Australian
Wagyu Beef

4
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BEEF TONGUE

CARPACCIO 148
HLERD FRAdwiy Fa
Sliced Crilled Beef Tongue.

*Our Staff Will Grill It For You
On The Table*

TORI MOMO

KOUMI YAKI g8
P AEEH/KBEE
Crilled Chicken Steak
with Spicy Savoury
Sauce

NEGISHIO KALBI YAKI 128
RN EREE
Beef Kalbi with Marinated Onion

SIRLOIN STEAK 188
P—afy R7—%
200g Australian Beef Sirloin Steak

GYU HARAMI GARLIC STEAK 178
ENGEH =V IAT—F
Skirt Beef Steak with Garlic, Potato & Corn

BUTA MISOZUKE YAKI 138
IRBEREE T HEE
Grilled Pork with Marinated Miso
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MAGURO STEAK WASABI TARTAR 108
FBRAT—F THEY LS
Grilled Tuna Steak with Wasabi & Tartar

IKA MARUYAKI g8 SABA SHIOYAKI/TERIYAKI 8o
A AIBES S AEE /WD BEE
Grilled Whole Squid with Shichimi Mayo Grilled Mackerel with choice of Teriyaki or Salt

HOTATE SMOKE MAYO YAKI 138
WYLAE— 723 bEE
CGrilled Scallops with Mayonnaise

SALMON HARASU TARTAR YAKI g8
P—EINTR PN NBEE
Grilled Salmon Belly with Tartar & Teriyaki

SALMON KAMA YAKI 98
P—ErhEHEE (RPEE Y PEE AL —23)
Grilled Salmon Head Choice of : Salt/Teriyaki/Spicy Mayo

SHISHAMO YAKI 60
LU bHEE
Grilled Shishamo with Shichimi Mayo




KUSHIYAKI

TORIMOMO KUSHIYAKI 68
HWHHIPES 54
5 pcs Crilled Chicken Thigh Si(ewers

. »

SALMON

CHAN CHAN YAKIl 138
P —E€Y BRABRABEE
Salmon Hotplate with
Sweet Miso Sauce,
Cheese & Cabbage

SHIRASU CHEESE OKONOMIYAKI 88 MUSHROOM GARLIC YAKI 48
P Lo3F—R BUFABEZ Pt 2o aN—bh =Yy IBEE
Japanese Omelette with Dried Fish & Cheese Spanish Style Grilled Mushroom

GYU KUSHIYAKI g8
HBEE S5A
5 pcs Crilled Beef Skewers

&
w/

BUTABARA KUSHIYAKI ss
WENT HIBEE 54
5 pcs Pork Belly Skewers

NINNIKU KUSHIYAKI 38
SV 2HBEE
Grilled Garlic Skewers

EDAMAME SUNAGIMO PEPERONCINO 72 MOCHI CARBONARA 60
73R S AR | AN = N Pt AN F—F
Gizzard & Edamame Hotplate Ricecakes with Carbonara Sauce & Cheese



WANTAN MEN 90
FH[7 > % %
Ramen with Spicy Soup &
Steamed Dumplings

TANTAN MAZESOBA 85 PA-KO-MEN 90 PA-KO TANTAN MEN 90
MZREZIE PPl < S—a—dA> PEpHiL2 J
Dry Ramen with Spicy Sesame Sauce Ramen with Pork Katsu Ramen with Pork Katsu & Sesame Soup
PAITAN RAMEN 90 ' Tlaaateres = '
IR B A g
Ramen with Sliced Duck Meat
& Bone Broth

HOKKAIDO MISO BUTTER RAMEN 8o TANTAN MEN 85
ALHHEARZ N —F — A W% )E
Ramen with Thick Miso Soup, Chicken Chashu, Corn & Egg Ramen with Spicy Sesame Soup

TAN TAN

TSUKEMEN 85
WD\ 3 )
Dip-style Ramen
with Spicy Sesame Soup

GYU MALA MEN 90 YUZU SHIO RAMEN go
P IR "yl IHIT — A
Ramen with Sliced Beef & Spicy Mala Soup Ramen with Yuzu Clear Soup, Chicken Chashu & Egg




RICE & SANDWICH

ABURI
SALMON DON 108
Yy —eVH
Torched Salmon Rice
with Spicy Mayo

ABURI WAGYU MAGURO KATSU DON 98 UNAGI DON 148
SUKIYAKI DON ns EULROE] L7 AV SIE N

KOAVET 2hEE Thick Tuna Katsu & Egg on top of Rice CGrilled Unagi & Egg on top of Rice
Japanese Wagyu
Sukiyaki on top of Rice
with Salmon Caviar

PORK KATSU SANDWICH ss ( MAGURO KATSU SANDWICH ss JYUKUSEI CURRY RICE s8s/s0 SHIRASU SALMON IKURA DON ss
&AYH¥ K d S AAVYUF PIRAV—F4 2 WMikRY [ R DY EPTLST F—E 06 H: /D
Thick Pork Katsu Sandwich with Double Sauce Thick Tuna Katsu Sandwich with Double Sauce Secret Chef’s Recipe Curry with Rice Choice of Small / Regular Size Dried Fish, Salmon & Salmon Caviar on top of Rice




URAKASUMI HONJOZO
(MIYAGI)
Wi ARES AfLA
800
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OZEKI YAMADANISHIKI JUNMAI HAKUTSURU SAYURI
(HYOGO) JUNMAI NIGORI (HYOGO)
y N R E R ETHIEI DS P SIS hig b
400 400
+2

SESSHU OTOKOYAMA
(HYOGO)
AN
850

]

KAMEIZUMI Cel24
JUNMAI DAIGINJO (NIGATA)
ik Cel24 Sk KWk
1,250

TATENOKAWA HONRYU
KARAKUCHI JUNMAI DAIGINJO
Ll SRR R YN
1,350

ICHINOKURA JUNMAI
(MIvaGl)
— D)k FOREL
450

+3

ICHINOKURA JUNMAI
(MIvaGl)
— D)k FAEL
900

SERE
B3I
wanmnwy LR

H

R

DASSAI 39
JUNMAI DAIGINJO
WZ% 39 MORKWE

1,750

+6

A SRN
N\

i

HAKKAISAN JUNMAI
(NIGATA)
ASTTE SIS
450

SMV SAKE METER VALUE

=0

KUBOTA SENJU GINJO

<DRIER

NEUTRAL

SWEETER >

® @ @
+15 +10 +5 +1

+4

JOZEN MIZUNOGOTOSHI
JUNMAI GINJO (NIGATA)
GRS RE
480

O

*—0
-1 -5 -0 -15

: +3

A
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RIHAKU JUNMAI GINJO
WANDERING POET (SHIMANE)
1 BRI
550

HAKKAISAN JUNMAI

+1

BORN GOLD JUNMAI DAIGINJO

(NIGATA) (NIGATA) (Fukur)
AR T-AF Wik PAS LRSI EIS S FE =)V P e SRRV
900 950 1,00
= \I r ) ' O FRUIT SAKE
hl"'
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YUZU /[ KIYOMI MIKAN SHU
ON THE ROCK
(ALCOHOL 7%)

WI/HK BRPA
135



HIGH BALL
NAR—)

75 /130 /185
S D T

IZAKAYA HIGHBALL @iS®/\r K —JL

YUZU HIGH BALL
L E AR %
85

GINGER HIGH BALL
A INA R =V
80

VODKA COCKTAIL BiSOEINT

YAKULT HIGH BALL ORONAMIN C HIGHBALL

YINVINALF =0
80

FarICLFR—)
80

PLUM WINE ON THE ROCK
A v ¥ay 2
85

DAIYAME SWEET POTATO

PLUM WINE 58

\""5 7 o& p
PLUM WINE SODA PLUM WINE YAKULT
Higip§y —4" Wi onray 2
85 90

SATSUMA SHIRANAMI

SOCHU / SOJU BiSn5n / SSE%NE

GINZA NO SUZUME

SHIFUKU NO KAORI BOTTLE
REAHEY RO
P EDEARY
720ml /950

MOMOSUKE BARLEY

(KAGOSHIMA) SWEET POTATO (KAGOSHIMA) KURO BARLEY (OITA) (oiTa)

RN 7200 THER O ZBER BEDTTH N ZEBERT Yl
rPaeyyF i THROTED JE0D THIBED IS Z DLV kA E U OBERT
900ml /1,200 900ml /1,150 720ml /1,100 900ml /1,200

]

YAKULT SOUR YUZU SOUR ORONAMIN C SOUR LEMON SOUR RYOKUCHA HAI - 3 .
YOIV T— AT — AaFIYCYI— ERYLEYT— FRARNA : 3} 0%
68 78 68 65 60 bl 45,03
e '
BENIOTOME SESAME (FUKUOKA) KINMIYA (MIE) JINRO CHAMISUL JINRO CHAMISUL
' WIRBERT KL% e 2 S hemt ORIGINAL GREEN GRAPE
m r& AMIHIEOFY 72 r TG X NEET BHER Cra FrIAN AYSFN svn FrIAN FY—2 T L—7
B E ER . e 900ml /1,200 720ml / 900 180 180
APPOR: |i \
>4 ) ¢ WINE DY NON-ALCOHOL
% LYCHEE ICE TEA FAFTAART A — 38
w ) PEACH ICE TEA E—F74 AT4— 38
ICE LEMON TEA FPAALEY T4 — 30
SAPPORO 330m| BALI HAI PREMIUM 620m| BINTANG 620m ICE TEA PRAF 4 — 30
oxa Ml PNUNA K Evyy K OCHA (TEA) HOT/ICE BX e 9
82 75 77 !
OOLONG TEA s P 30
COCA COLA aha—3 28
ADDITIONAL ICE /18 LEMON L-€>/18 SODA ¥ —4%'[28 PLEASE ASK OUR STAFF FOR AVAILABILITY ~ JUICE Ya=2 o8
CORKAGE FEE §5iA %%} BELOW-300ML/100 301-1000ML/150 1001-1800ML/300 BTYIDRINIA 2T ELTEYET AQUA REFLECTION 330ml SRINT A =5 — 33




