


POTATO SALAD PIRI KARA KYURI

Sumibi Original Style Potato Salad 39 Spicy Pickled Cucumber

BUTSUGIRI YAMAIMO ZUKE NORI POTATO
Chopped Yam French Fries w/ Nori

D TSUKEMONO MORI
Assorted Pickles

PHOEEX2IY) YAMITSUKI KYURI
Sezame OiFMarinated Cucumber

FH*wF4vk CHICKEN NUGGET
Classic American Style
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3 Fermented Cuttlefish

Chllled Fresh Tomatu w/.Peanuts YAKI EDAMAME

Grilled Edamame Beans
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: ITHSHI MABO TOFU |
& Chilled Mapo Tofu ™

T@GARASHI ITAME*

Stir-FriedyTuna w/ Splcy Pepper
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Sichuan-Style Prawn| © o i \Shanghal St'_.rli_a Black Vinegar Pork K]
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heo /&” ~ Boiled Chicken Dumpling - Traditional Fried Rice a8
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TIJHI HHMEE NEGIDAKU KDBUSHI
| Deep-Fried Chicken wy/, LEEI{F
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TORI KARAAGE Eg | TORI KARAAGE SPICY MAYONNAISE g
Classic Japanese Fried Chicken Fried Chicken w/ Spicy Mayo
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BUTA MEII:HI MDEHIHIHHIHLI

Juicy Pork w/, Garlic’

UNAGI CH EEE BI‘JU HAHUMAHI
Unagi Cheese Spring H;:II :

MAGURO TATSUYA AGE o BUTAKATSU OROSHI TSUKIMI PONZY:- .

Classic Marinated Fried Tuna Pork Cutlet w/ Ponzu Sauce & Egg 63
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DASHIMAKI MENTAIKO g UNAGI KYURI SUNOMONO
Mentaiko Egg Omelette Vinegared Unagi & Cucumber
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Egg Omelette 48 BEUTA SHABU GOMARA-AE 58
Pork Hot Pot w/ Sesame Sauce
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DASHIMAKI MOZZARELLA CHEESE

TSUKUNE PI-MAN MOCHI MOCHI FURIKAKE e Mozarella Cheese Egg Omelette

Fried Chicken Ball w/ Peppers 58 Fried Rice Cake w/ Furikake
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l"'DFPp—FnPd Auncadn e Cheese JF & DEFp—Fr’IFd Fishcake Y

EAHI SHISO ABLIEI ¥
Tnnu smmsnu‘.

%MAGURO o
TAREIKATSUJS

Deep-Fr |ed."mna E.utlet
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GARITEN EBI TARTAR
| Deep-Fried Ginger w/ Prawn Tartar ; ?11”b-|-_*
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AG E[I-AFI-IE&:‘ : fﬂ:ﬂ :ITITE:IHH::::HHPDHE CHEESE
TO N GA R I co R N ~ Z'F"F*?Eﬁifﬂxﬁ Red Bean Mascarpone Cheese

» STICK GOBO TEMPURA | w/ Crackers
DPED_FI IEd Baby CGFF‘I - - Deep-Fried Burdock |
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UHO TARTAR EGG CONE GOMA MAGURO
2 Pcs Tuna w/ Egg Tartar Sauce 63 Tuna Slices w/ Sesame Oil 68
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SALMON TARTAR EGG CONE & SHIME SABA Za
2 Pcs Salmon w/ Egg Tartar Sauce Vinegared Mackerel
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SASHIMI SANTEN MORI s TAKO =
3 Types Assorted Sashimi Fresh Octopus
i =sn Hzxe
SASHIMI GOTEN MORI 55 AMAEBI s
b Types Assorted Sashimi Fresh Sweet Prawn
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SALMON HOTATE
Fresh Salmon i Fresh Scallop 22

FI‘ESh Tuna
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MAGURO TATAKI SALAD MOYASHI SHIO KONBU SALAD

Sliced Tuna Salad w/ Truffle Ponzu Beansprout Salad w/ Sea Kelps

NINJIN KANI SALAD SHIO CHOREGI SALAD

Shredded Carrot & Crab Korean Seaweed w/ Sesame Oil
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SHIRASU TOFU WAKAME SALAD KIMCHI SALAD

Anchovy Tofu Seaweed Korean Fermented Cabbage
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RYOSHI SHIRU
Fisherman's Soup

" SUMIBI.COBB SAL s arAamElS | LT,
W/JHomemade Dressing] k\\\ \ L D“mF"'_.:'?PL.‘D | R | soro-ansoue
N\

A A R ‘




NEGISHIO KARBI YAKINIKU YAKI KAMO YUZU JAM
Grilled Salted Kalbi Beef 98 Grilled Duck w/ Yuzu Jam a8

TO-CHAN BUTAYAKI GYU HARAMI YAKINIKU
Grilled Pork 88 Grilled Skirt Steak Beef 108
D -seromi Fron=—225—FK
KA-CHAN TORIYAKI CHICKEN HONEY MUSTARD
Grilled Chicken Grilled Chicken w/ Honey Mustard
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SIRLOIN STEAK
200g Charcoal-Grilled Beef Sirloin

168



BRILLED ) : =Y
SKEWERS |

MAGURO HOPPETA GYU

NEGIMA KUSHIYAKI *®  KUSHIYAKI o
2 Pes Grilled Tuna M=sat B Pes Grilled Beaef
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MAGURO SHIOKOJI TATAKI MAGURO SPICY MAYOYAKI
Tuna Tataki w/ Wasabi Olive 73 Tuna Tataki w/ Spicy Mayvonnaise

MAGURO KARBI YAKI MAGURO TERITAMA CHEESE
Grilled Tuna Kalbi 78 Maguro Steak w/ Cheese & Tomato
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IKA MARUYAKI SABA TERIYAKI
Grilled Squid Terivaki Mackerel
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ABURI SALMON EGG TRUFFLE
(2 Pcs) w/ Mayo Truffle Sauce & Egg

MORI MAGURO TEKKA SUSHI

Tuna Sushi w/ Sesame
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ABURI SHIME SABA OSHI SUSHI
Flame-Seared Mackerel
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NIGIRI SUSHI
5 Types Nigiri Sushi

RoicxnET 38
ABURI NIGIRI SUSHI
3 Types Torched Migiri Sushi

ABURI SALMON SUSHI TRUFFLE
(2 Pcs) w/ Mayo Truffle Sauce & Rice

SAEA TERIYAKI OSHI SUSHI
Teriyaki Mackerel

& 253N

TORO TAKU KOBORE SUSHI
Tuna w/ Pickled Raddish
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CRISPY SALMON ROLL
AlFTime Favorite
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YAKINIKU TRUFFLE ROLL
Grilled Beef w/ Truffle Sauce
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N MUSHROOM YAKI]

| Spanish- '::‘I:_',fh:' Grilled r-.-1u=-hrc:c:rr| Jo— e A8
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UebFENy— BF/F I‘S’—F’—ZIHEI-? JYAGA IMO BUTTER

Grilled Potato w/ Choice Of Shiokara f Cheddar Cheese / Mentaiko Flavor
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NAMA YOUNG CORN YAKI '
Grilled Young Corn
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NEGI YAKI
Grilled Leek
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MINI TOMATO YAKI
Grilled Baby Tomato
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ENOKI FOIL YAKI
Grilled Enoki
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CURRY RICE ~— #22

Aged SEREREN®IdgY 48 78
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Tuna F{amen w,r‘.-Assarted Tappmgs

ABURIGYU®
SUKIYAKI DON| - "
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YUZU SHID RAMEN

Yuzu Ramen 58
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HOKKAIDO MISO BUTTER RAMEN
Hokkaido-Style Miso Butter Ramen

BexnL—s&n
EBITEN CURRY UDON
Curry Udon w/ Prawn Tempura a8
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MAGURO YAKI ONIGIRI CHAZUKE
Grilled Tuna Rice Ball 68

Torched SUI\(I}"EI‘ZI EIEE'F Elc:wl s
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NEGI ABURA MAZE SOBA
Abura Maze Soba w/ Leek Oil
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S50-SU IKA YAKISOBA
Fried Moodle w/ Squid
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AVOCADO TAMAGO BIBIMBAP DON
Bibimbap-5tyle Avocado Egg Bowl

MeniznEens

NATTO NEBA NEBA KENKO DON
Japanese MNatto & Veggie Rice Bowl
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BmIVING | |
Omega-3

MAGURO
RARE STEAK

Omega-3 Rich Tuna Steak w/ Vegetables
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ISHIl KONNYAKU JAPCHAE
atir-Fried Konnyaku Japchas
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BUTA CABBAGE YUZUKOSHO ITAME
atir-Fried Pork w/ Cabbage
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SPAM HAM YAKI
Grilled Spam Ham
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“Grllled Japanese Pancake w/ Curry Flavc:r
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EDAMAME SUNAGIMO PEPERONCINO
Edamame Gzzard Peperoncino 58
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SPICY BABY HOTATE YAKI
Grilled Spicy Baby Scallops
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ENOKI MENTAIKO ITAME
atir-Fried Enoki w/ Mentaiko

45
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H&H Sake

180mI BER WXIFE Kamoizumi Junmai Ginjo ... ...

300m| FIE>R FMIE Kiku Masamune Honjozo

200

350

300m! LIEER EBIFEIE Yamadanishiki Tokubetsu Junmai 380

300m| EH HHRIPEEKE Rihaku Junmai Ginjo 450
Bottled Beer 720m| BES WEIBE Kamoizumi Junmai Ginjo 950
Bintang 330ml i ; 45
Bintang B20ml s i s 65 720ml B d=—JLF#R XIS E Born Gold Junmai Daiginjo 1000
720ml $iEE 39 PERAMSE Dassai 39 Junmai Daiginjo 1600

s Whisky

High Ball Single/Double _ : T7T/97 .

Super Lemon HighBall = ... 87 e SGJUISHChu

EHFEF PrlnEarprE High:Ball . s s AT Korean Soju Jinro Chamisul Original 150/Botte

WHlS]{}" MLIUTI'I"EH ...................... ?5 Jfﬂrﬂ ChﬂmEEUI Green 'GJ"EIF}E 1EUIEDttE

Green Tea High Ball . .. ... . . . . . . .. . .. ... .. 17

C’F""‘E Hig_h Ball 77 Japanese Shochu %3 Z % Imo Shochu .. .. ... 78iclass

Ginger High Ball ............................. 77 75 A & Mugi Shochu ... ... .. ~ 78B/class
o _ . *Please Ask Our Staff For Bottle Sochu
— Chuhai

Super Lemon Sour 75 Wine

Super Pineapple Sour = 75 |

Oolong Hai / Green TeaHai ... ... .. 68 HFIRMmREORBIL EDET,

Okawari Sour 1 Cup 60

Okawari Sour 3 Cup 160 Please Ask Our Staff For Availability.
L
-~ Softdrink® "—— Bottle Carry-in Fee

lce Tea 28 Corkage Fee 1-900ml LR 100/Bottle

Ooclong Tea 28 901-1.800ml .. ... N o s 150/Botte

Coca Cola 28 1,801 ml-Above 300/Bottle

Ginger Ale 8 28 :

Juice : . 35

Soda = 25 Dessert .

Agua Reflection (Mineral Water) 30 rEEENRSM ==t — Coffee Jelly 45

Corn Tea (Free Flow) Hot/lIce . 5 W P A dee Bremme . o i e 28




GANDARIA

One Park Residence GF
Jl. Kyai Moh. Syafii Hadzami 1
Jakarta Selatan 12240 - Indonesia
P. +62 21 29538428

Opening Hours
Monday - Thuraday
11:30AM-2:30PM, 5-11PM
Friday
11:30AM-2:30PM, 5PM-12AM
Saturdey
11:30AM-12AM
Sunday
11:30AM-11PM

CIKARANG

Isoras Hotel 1% Floor
JI. Kemang Boulevard Kav.(7
Lippo Cikarang, Bekasi 17530 - Indonesia
P. +62 21 20538428

Opening Hours
Monday - Thursday
11:30AM-2:30PM, 5-11PM
Friday
11:30AM-2:30PM, 5PM-12AM
Saturday
11:30AM-12AM
Sunday
11:30AM-11PM

SsUMIBI

JAPANESE RESTAURANT

Lorem ipsum dolor sit amet, consecte-
tur adipiscing elit, sed do eiusmod
tempor incididunt ut labore et dolore

magna aliqua.

Ut enim ad minim veniam, quis nostrud
exercitation ullamceo laboris nisi ut

aliquip ex ea commodo consequat.
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