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

SUMIBI

GROUP

SUMIBI



SINGLE Hotate 128

WYL Scallop
Maguro 90 Hamachi 188
B4 Tuna ¥ Japanese Amberjack
Salmon 90 Shimesaba 88
Y-ty L &8 Marinated Mackerel
Amaebi 158 Tako 88
Hifi& Sweet Prawn -Z Octopus

SASHIMI MORIAWASE

SASHIMI SASHIMI

SANTEN MORI GOTEN MORI
Ly = RUED S5y TR D
3-Kinds Assorted Sashimi 5-Kinds Assorted Sashimi

2pcs [ 3pcs 18 /198 2pcs [ 3pcs 228/ 328

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

HAKATA GOMA SHIMESABA ss HAKATA GOMA HAMACHI 138
[WEZ NI Tas Pa W% @ N2 F

Marinated Mackerel with Sesame Marinated Amberjack with Sesame




BUKKAKE KANI

SALMON TARTAR 168
Sop oY —EININ
Mixed Crabmeat,
Salmon & Egg
with Seasoning

TATAMI SHIRASU CHEESE 58 IKURA TAMAGO SPOON ss YAMITSUKI KYURI so
1leHRS FRF—R WS EFRS =V PAHIEHIL
Smoked Cheese with Dried Whitebait Fish 2 Pcs Egg with Salmon Roe Marinated Cucumber Slices

CREAM CHEESE TAKUWAN ROLL 65 AKUMA CREAM CHEESE 65 HOTATE CARPACCIO 98 ABURI SMOKE CARPACCIO 8 EIHIRE 90
2V —hF—=RT{biua— D2 —LF—2 AGHEEE AN Sy F-a KO AE—=T WSy Fa I{ev
Thinly-sliced Pickled Radish with Cream Cheese & Dried Fish Bonito Marinated Cream Cheese with Tobiko Sliced Hokkaido Scallop with Wasabi Cream Smoked Salmon & Tuna Slices with Kiwi Dried Stingray Fins with Shichimi Mayo

¢

KINTOKIMAME SHIRAAE 68 SHIRASU KYURI IPPONZUKE 65 SHIO EDAMAME so SMOKE CHEESE SENBEI s5 MAGURO TARTAR CANAPE 108
BIRFLDFIRIZ I AMNIR— AT ik AE—7F =R AR SiZ NIVl T YR
Cream Cheese & Kidney Bean with Crackers Marinated Cucumber with Dried Fish Salted Green Beans Smoked Cheese Crackers Chopped Tuna with Fried Seaweed



STARTER

UNAGI
KABAYAKI 248
I BFNBEE
Crilled Whole Unagi

*Good for Sharing*

DASHIMAKI TAKOYAKI 78
S IhEE
+10 for Additional Cheese Filling Omelette with Octopus & Katsuoboshi

CARAMEL CORN sg HEALTHY HAM KATSU 78
FrIANa—v NV —HENBTY
Deep Fried Battered Corn with Honey ¢ Deep Fried Vegan ‘Ham’

AGEDASHI TOFU MENTAIKO SAUCE so » CHIKUWA CREAM CHEESE ss
PTG Ry —2 BV —LF—R
Fried Tofu with Spicy Cod Roe Sauce & Mushroom Z > eas Deep-fried Fishcake with Cream Cheese Filling




TOMOROKOSHI PARMESAN CHEESE YAKI ss8 FRENCH FRIES s5
EIDBAIL 2NRAY Y F—ABEE 774 FXRT b e/ F-—Z/Hi
CGrilled Corn with Parmesan & Teriyaki Sauce Seaweed / Parmezan Cheese / Salt

ABURI SHIMESABA TROPICAL PONZU g8 AONORI EBI TEMPURA 108
F R FaEhn R RE HDYIFERSES
Marinated Mackerel with Sweet Sour Sauce ] : Deep-fried Prawn with Seaweed

BEEF KATSU MOZZARELLA CHEESE 98 TORI KARAAGE 78
E=7hVEYY 7L F7F =X AYTFN | BILIEL | A4y —=3
Deep-fried Beef Katsu Roll with Mozzarella 1 oOriginal / Negidaku / Spicy Mayo




SMOKE SALMON

CAESAR SALAD g8
A=Y=V —H—%55
Smoked Salmon & Veggies
with Nachos &
Parmezan Cheese

SOFTSHELL CRAB SALAD s SEAFOOD COBB SALAD 108
V7b NI FT7H55 ¥—=7—Fa74354
Deep-fried Softshell Crab with Mixed Veggies Assorted Diced Fresh Seafood with Veggies

KANI UNAGI

SALAD 138
Moy 75
Crabmeat & Unagi
with Veggies

SALMON TATAKI SALAD 108 ONTAMA HORENSO SALAD ss
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 ss
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 i) 31T
Unagi Cheese, Scallop, TEPPAN SALMON CHEESE ROLL13s
Salmon & Spicy Mayo P —evF—a—)
Nigiri Aburi Salmon Roll with Cheese Sauce on Holplate

BEEF SUKIYAKI ROLL 95 . BEEF KIMCHI ROLL 95
¥ EEFT— ¥ hFa—)

Marinated beef Roll with Egg Sliced Beef Roll with Kimchi & Garlic

ABURI TORO SHIMESABA OSHI SUSHI 108 V MAGURO TOSA ROLL g5
b b Lo LAl S t-fea—n

Torched Marinated Mackerel Sushi Tuna with Cucumber, Seaweed & Ponzu Dipping




HOTPOT

O FPOOFFRFERRRRRDOMNNE

ABURI SALMON
TRUFFLE
SUSHI/EGG 95
BLERY —FV R 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



S

.

Gl’eat For Shal"ing!

JAPANESE

WAGYU TATAKI 288
HASPERI R 72722
ROLEYNINY—A
Seared Wagyu Beef
with Mushroom,
Tartar & Sauce

Great For Shari,,g!

JAPANESE
WAGYU KALBI YAKI 238
HASERE b AN eheE
Grill Your Own
Japanese Beef Kalbi

G\'eat For Shal'ing!

BEEF TONGUE

CARPACCIO 158
HLESD ANy Fa
Sliced Grilled Beef Tongue.

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

Great For Sharing!

ISHIYAKI

KARBI YAKI14s
LBEZANE s [V e HikEX
Grill Your Own Beef Yakiniku
with Choice of :

Tare / Lemon Salt




GRILLED [ ¥
MEAT K,

GreatFor Sharl'ng!

WAGYU

T-BONE STEAK 498
SUMIBIDSE
V4 500g Premium Australian > =2 ‘ y

Wagyu Beef % [hy ! TORI MOMO

‘ R KOUMI YAKI s
P EEHURBEE

Crilled Chicken Steak

with Spicy Savoury

Sauce

NEGISHIO KALBI YAKI 150 GYU HARAMI GARLIC STEAK 198
AN EBEE ENGEH =V IAT—F
Beef Kalbi with Marinated Onion Skirt Beef Steak with Garlic, Potato & Corn

GYU
HIRE STEAK 228
HEVAT—% FITIAY—A
Beef Tenderloin Steak
with Demi Glace Sauce

TORI HONEY MUSTARD YAKI 88 YODARE KAMO 148
WNZ—2AY—FBEE K7z
Grilled Chicken with Honey Mustard Steamed Duck with Spicy Sauce




HOTATE SMOKE
MAYO YAKI 148
WOLAE—72ahEE

Grilled Scallops
with Mayonnaise

MAGURO STEAK WASABI TARTAR 18
FBRAT—F THEYLSL
Grilled Tuna Steak with Wasabi & Tartar

SALMON TERIYAKI/SPICY MAYO YAKI 128 SALMON HARASU YAKI 128
Y—Ev MOBEZ/ AL —2ahEE P—BINTABEE
CGrilled Salmon with Choice of Teriyaki or Spicy Mayo CGrilled Salmon Belly

IKA MARUYAKI 90 SABA SHIOYAKI/TERIYAKI 108 SALMON HARASU TARTAR YAKI 138 SHISHAMO YAKI 78
A AIBES BRBEE /MO BES P—EINTA FNINBEE LU bHEE
Grilled Whole Squid with Shichimi Mayo Grilled Mackerel with choice of Teriyaki or Salt Grilled Salmon Belly with Tartar & Teriyaki Grilled Shishamo with Shichimi Mayo




PAITAN RAMEN 98
BEARGE3 7 — A Y
Ramen with Sliced Duck Meat

& Bone Broth

NOODLES

EBI MUSHROOM RICE ns SALMON GARLIC PEPPER RICE ns
Pl g2y T2 —BFAA Pt F—v A=V IR —=F4 A
Hotplate Rice with Prawn & Mushroom Pepper Rice with Garlic & Salmon

SHIRASU CHEESE OKONOMIYAKI g8 MOCHI CARBONARA g0 HOKKAIDO MISO BUTTER RAMEN ss TANTAN MEN ss
P LoTF—R BIFAPEE Pl BN RF—7 AL ARZ NG —F— A W% i
Japanese Omelette with Dried Fish & Cheese Ricecakes with Carbonara Sauce & Cheese Ramen with Thick Miso Soup, Chicken Chashu, Corn & Egg Ramen with Spicy Sesame Soup

HOTATE BUTTER SHOYU 128 YARIIKA MISO BUTTER ¢8 SALMON MENTAIKO CREAM UDON ns YUZU SHIO RAMEN ss
Pt WL Ny — i B YV A A RN S — P—eVWRKTFI2V—-LHEA “JHl"DTHIT — A
Scallop & Eringi Mushroom with Soy Butter Squid & Mushroom with Miso Butter Udon with Salmon & Mentaiko Cream Ramen with Yuzu Clear Soup, Chicken Chashu & Egg




BEEF PEPPER RICE ns
ABEEE—T7 Xy —F4 R
Pepper Rice with Diced Beef & Garlic

ABURI
SALMON DON 125
Oy —eVH
Torched Salmon Rice
with Spicy Mayo

ABURI WAGYU

SUKIYAKI DON 168
F ORIV EREE I
Japanese Wagyu

Sukiyaki on top of Rice
with Salmon Caviar

BARA CHIRASHI DON 138
X565 LI

Mixed Diced Sashimi on Top of Rice

MAGURO KATSU DON 108
ELHROHE VP AV
Thick Tuna Katsu & Egg on top of Rice

YAKITORI DON ss
BEXS
Grilled Chicken on Top of Rice

YAKI ONIGIRI 50
PESHBITED R, 35l WK 1
Grilled Rice Ball with Choice of Uni Miso / Shoyu / Mentaiko

UNAGI DON 148
IHEN
Grilled Unagi & Egg on top of Rice

A /45

& KT

SHIRASU SALMON IKURA DON g8
BIWTLST F—F0KBH /gD
Dried Fish, Salmon & Salmon Caviar on top of Rice

e

JYUKUSEI CURRY RICE 58/ 88
PIRAV—F4 A #DINEY [ Wik
Secret Chef’s Recipe Curry Rice. Choice of Small / Regular Size
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OZEKI YAMADANISHIKI JUNMAI

(HYOGO)
NG RTRERSTHI IS
400

{

s
k#:x:‘&;

-

HAKUTSURU SAYURI
JUNMAI NIGORI (HYOGO)
P11 SIS0 Y
400

URAKASUMI HONJOZO
(MIYAGI)
Wi ARES AfLA
800

' &

P

SESSHU OTOKOYAMA
(HYOGO)
AN
850

]

BORN GOLD JUNMAI DAIGINJO
(Fukul)
JE =)V FHERGE SRRV RE
1,100

+8

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

B4 - SAKE

' 2

Q

ICHINOKURA JUNMAI
(MIvaGl)
— D)k FOREL
450

+3

KUBOTA SENJU GINJO
(NIGATA)
AR T-4F Wi
900

BIrwE
wanmnwy LR

SEReT

|22

DASSAI 39
JUNMAI DAIGINJO
WZ% 39 MORKWE

1,800

+6

SMV SAKE METER VALUE

SA‘N
M\
ik

HAKKAISAN JUNMAI
(NIGATA)
ASTTE SIS
450

ICHIDAI SAKURA MISEN
JUNMAI GINJO (HIROSHIMA)
—f kI BER I
950

+5

KUBOTA SENJU GINJO
(NIGATA)
KPR T4 Wi
1,950

< DRIER SWEETER >
® @ @ @ @ @ @ @ @
+15 +10 +5 +1 -5 -10 -15

RIHAKU JUNMAI GINJO
WANDERING POET (SHIMANE)
1 BRI
550

HAKKAISAN JUNMAI
(NIGATA)
PAS LRSI EIS S
950

OZEKI OSAKAYA CHOBEI
DAIGINJO (HYOGO)
INIC RS N

2,900

+3

HAKURYU DAIGINJO
(NIGATA)
(BN

650

+4

JOZEN MIZUNOGOTOSHI
JUNMAI GINJO (NIGATA)
AR R
1,050

FRUIT SAKE

YUZU HONEY SHU /
KIYOMI MIKAN SHU
ON THE ROCK
(ALCOHOL 7%)
WFWEEN / WARABDAMN
135



IZAKAYA HIGHBALL @iS®O/\rE—JL

PLUM WINE #5/8

HIGH BALL
NAR—=)
75 /130 /185
S D T

YUZU HIGH BALL GINGER HIGH BALL YAKULT HIGH BALL
KA = MY R—=)L TIIWENLF=)
85 80 80 80

ORONAMIN C HIGHBALL
AaFIvCeng{Rr—)

Sov
I\

PLUM WINE ON THE ROCK
WA >y 2
85

PLUM WINE SODA
Wiy —4"
90

Lo

PLUM WINE YAKULT
fEry o ray
90

SHIFUKU NO KAORI BOTTLE
POIAHEN FERIDF
L DEARE
720ml /950

SOCHU BiSn5m

VODKA COCKTAIL @iisaEINT

DAIYAME SWEET POTATO

SATSUMA SHIRANAMI

GINZA NO SUZUME

MOMOSUKE BARLEY

(KAGOSHIMA) SWEET POTATO (KAGOSHIMA) KURO BARLEY (OITA) (oiTa)
FHER 722000 VHER XOF ZBER SUED T UM ZPERT Vil
rra2y)yF ik THEOTEDIERH DI S ZDLOLRK kA E L2V BERT
900ml /1,200 900ml /1,150 720ml /1,100 900ml /1,200
SOJU EESE BEER =&

YAKULT SOUR YUZU SOUR ORONAMIN C SOUR LEMON SOUR RYOKUCHA HAI .
YN M7 — by — AurIivyCcyy— EHEYLEV YT — FRAENA
68 78 68 65 80 s
A\
Lo AL [ Smom *
0% o
fresh [
o e ret
JINRO CHAMISUL
ORIGINAL / GREEN GRAPE SAPPORO 330ml BALI HAI PREMIUM 620ml BINTANG 330ml
IZAKAVA syn FrIAN Yyra Ml NUNA KIH eV Kl
180 82 75 50
EBOEE— N
WINE D> NON-ALCOHOL
MOJITO YUZU MOJITO SHISO MOJITO GINGER MOJITO —
lioeE—b hir-EE—F LZEE—} A EE—F LYCHEE [PEACH ICE TEA F4F/E—F PAAT4— 38
75 85 80 85 ICE LEMON TEA PAALEYTFA— 30
ICE TEA / OOLONG TEA FPARTFA— [ 7—arF 30
OCHA (TEA) HOT/ICE 20
COCA COLA 30
35
ADDITIONAL ICE /18 LEMON LE€>/18 SODA V—4%'[25 PLEASE ASK OUR STAFF FOR AVAILABILITY AQUA REFLECTION 330ml SRINIF—F— 35
CORKAGE FEE §53A% K} BELOW-300ML/100 301-1000ML/150 1001-1800ML/200 BTHORI 742 IELTEY T




