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

SUMIB.I

GROUP

SUMIBI

Sumibi main speciality is ‘Robatayaki’, a technique in
Japanese cuisine where food is grilled over charcoal.
You can enjoy many high-quality ingredients from
meat to seafood to vegetables with our grill technique.

At Sumibi, we also have various Japanese cuisine,

as well as selected Japanese sake & alcohol drinks.
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GreatFor Sharh.g,

WAGYU

T-BONE STEAK 498 JAPANESE WAGYU ABURI KAKUNI 278 GYU HIRE STEAK 228
SUMIBIOGE f HARAVELD 8 A Fs ISy Py — FEVAF—F FITIRY—A

500g Premium Australian Braised Tender Japanese Wagyu Beef Belly Beef Tenderloin Steak with Demi Glace Sauce
Wagyu Beef

NEGISHIO KALBI YAKI 150 GYU HARAMI GARLIC STEAK 198
SHAHNEREE FNISH=N 2 2AT—*
Beef Kalbi with Marinated Onion 2k with Garlic, Potato & Corn

TORI HONEY MUSTARD YAKI ss TORI MOMO KOUMI YAKI 88
MHZ=PAY— IS PEEE U E
Grilled Chicken with Honey Mustard Grilled Chicken Steak with Spicy Savoury Sauce




GreatFor Sharing,

BEEF TONGUE

CARPACCIO 158
SLERD A AN Sy Fa
Sliced Gritled Beef Tongue.

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

‘5’ Great For Sharing,

ISHIYAKI

KARBI YAKI a8
LAY OB /LE NS
Grill Your Own Beef Yakiniku
with Choice of :

Tore / Lemon Salt

Great For Sharing,

ABURI WAGYU 188
EOAVE B ER¥Y—A
Sliced Wagyu Beef
with Onion Slices.

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




MAGURO STEAK
WASABI TARTAR 18
FCARRAT—F% 7HEIAIN
Grilled Tuna Steak
with Wasabi & Tartar

HOTATE SMOKE
MAYO YAKI 148
WL AE—22ams

Grilted Scallops
with Mayonnaise

IKA MARUYAKI 20
A NIEE
Grilled Whole Squid with Shichimi Mayo

SABA SHIOYAKI/TERIYAKI 108
WX/ MR IS
Grilled Mackerel with choice of Teriyaki or Salt




HOKKAIDO
HOTATE
BUTTER YAKI 88
ALAME S — i R
Grilled Hokkaido Scallop
with Soy Butter &
Mushroom

D w0254

SALMON SUMI YAKI 138
P—E NE KORE/EN/ AL —23/ LI/ NS
Grilled Salmon : Teriyaki / Miso / Spicy Mayo / Tortar / Sait

HOKKE YAKI 228
T
Grilled Atka Mackerel

UNAGI KABAYAKI 248
I E iR
Grilled Whoie Unagi *Good for Sharing*

e
L NS
-

SALMON KAMA YAKI 138
= P ERE (MOBES/ENY R34 > —23/ I NI NV HEEER)
Grilled Salmon Head : Teriyaki / Miso / Spicy Mayo / Tartar / Salt

SANMA SHIO YAKI 38
IS
Salt-grilled Pacific Saury

EBI YAKIno
Nilg EBEE
Grilled Prawn

SALMON HARASU YAKI 128
=B NTAME BIDYER/ WM/ A4 2 —23 STV /MNE
Grilled Salmon Belly : Teriyaki / Miso / Spicy Mayo / Tartar / Salt

SHISHAMO YAKI 78
LLpbind

Grilled Shishamo with Shichimi Mayo




CHEESE TOMATO YAKI s8 RENKON YAKI s8
F=AbT R LrasiE
Grilled Tomatoes & Cheese Grilled Lotus Root

SALMON CHAN CHAN YAKI 148 EDAMAME SUNAGIMO PEPERONCINO 78
B =€ LRALPABE Pt BALIBAF ~<pvF—/
Salmon Hotplate with Sweet Miso Sauce, Cheese & Cabbage Gizzard & Edamame Hotplate

= NS S

NAGAIMO OTAFUKU YAKI s5 MUSHROOM GARLIC YAKI 48
B2 hie Pl 2o an =L =)y IBEE
Grilled Yam Spanish Style Grilled Mushroom

BROCCOLI YAKI s8 ZUCCHINI YAKI ss NINNIKU KUSHIYAKI 38 YARIIKA MISO BUTTER g8 MOCHI CARBONARA so
70y a— Xy ¥—=H8 4 el VA D w3y — K AN K-
Grilled Broccoli Grilled Zucchini with Chopped Meat Grilled Garlic Skewers Squid & Mushroom with Miso Butter Ricecakes with Carbonara Sauce & Cheese




SASHIMI

' Kensaki
lka s

GOMA MAGURO so
S W — €

GOMA SALMON ss

Fresh Tuna with Sesame Sauce Fresh Salmon with Sesame Sauce

HAKATA GOMA HAMACH I 138
LETUTE 195 Wl N2 F-

HAKATA GOMA SHIMESABA ss

Marinated Mackerel with Sesame Marinated Amberjack with Sesame

SINGLE

Maguro
£CHH% Tuna

Salmon
bt

Amaebi
11l ¥ Sweet Prawn

90

95

158

SASHIMI MORIAWASE

SANTEN MORI 178
PSRN
3-Kinds Assorted Sashimi

GOTEN MORI 238
5 HRUED

Hotate
#.\Z Scallop

Hamachi
2veF Japanese Amberjack

Shimesaba
L&Ni Marinated Mackere!

Tako
#Z Octopus

HACHITEN MORI 328
L EVNEU )
8-Kinds Assorted Sashimi

S

88




MAGURO
YUKKE 88

TATAMI SHIRASU CHEESE ss IKA SHIOKARA s8 SHIRASU SHUMAI 65
KRB IAF=K A HHEE Lo
Smoked Cheese with Dried Whitebait Fish Marinated Squid Steamed Dumplings with Whitebait Fish

CREAM CHEESE TAKUWAN ROLL ss SHIRASU KYURI IPPONZUKE 65 ERINGI MENMA 48 AGE GINNAN 78 EIHIRE g0
2V =bF=Xt{bAn—N SIANIL AR LY HRAV? s x{EL
Thinly-sliced Pickled Radish with Cream Cheese & Dried Fish Bonito Marinated Cucumber with Dried Fish Pickled Eringi Mushroom Ginkgo Nuts with Salt Dried Stingray Fins with Shichimi Mayo

ABURI
SMOKE

CARPACCIOws
xHA ¥

SHIO EDAMAME so SMOKE CHEESE SENBEI s5 TSUKEMONO MORI 48
ey AE—2F—AREAR sy
Salted Green Beans Smoked Cheese Crackers Assorted Refreshing Pickles




CARAMEL CORN s8 UNA AGE 138 IKURA TAMAGO SPOON ss
XyIANa—-y 4 WS EKfFAT—
it L ) 5 2 Pcs Egg with S

MAGURO TARTAR CANAPE 108 TAKOYAKI TEMPURA SHIBAZUKE TARTAR ¢ DASHIMAKI TAKOYAKI 78
MNP E AT 9~ i XrIME

Chopped Tuna with Fried Seaweed

AGEDASHI TOFU MENTAIKO SAUCE so YAMITSUKI KYURI so HOTATE ' 08 HEALTHY HAM KATSU 78
EEL A PHOENIL - L= RNNLSHY

Fried Tofu wit ushroo Marinated Cucumber Slices Sliced Hokkaido Scall h Wasabi Cream Deep Fried Vegan Ham




ABURI M ENTA SUNAGIMO KOUMI AGE 68
EALACL AR EDEDIIR LS

orn with Par Teriyaki 31 v d Chicke with Spicy Seqas

ABURI SHIMESABA TROPICAL PONZU ss
EhAN FoEALE RE

d Mackerel

TORI KARAAGE 78 FRENCH FR YARIIKA TEMPURA SANSHO SHIO 88
FUER [ AVTFN [ MPELTIEL [ R4 v =23 : - . YUAALEESE IRV

Deep-Fried Squid with Tartar Sauce




KANI UNAGI
SALAD 138
Moy

Crabmeat & Unagi
with Veggies

SMOKE SALMON
CAESAR SALAD ss
A= 2P —Ey = =55
Smoked Saimon & Veggies
with Nachos &
Parmezan Cheese

SALMON TATAKI SALAD 108
Y= B8 IY
Sliced Saimon, Mix Veggies & Trulfle Onion

ONTAMA HORENSO SALAD &s
WEEINAGT Y
Horenso, Mushrooms, Veggie with Egg & Parmezan

POTATO TAMAGO
MENTAIKO SALAD ss
HIHIRTE KK 55
Deep-fried Shredded Potato,
Cabbage

& Mentaiko Cream

CHOREGI SALAD 78
FaL ¥y
Korean Seaweed, Cucumber with Mix Veggies

SHIRASU TOFU WAKAME SALAD 78
IR Y
Dried Whitebait Fish & Tofu with Veggies

SEAFOOD
COBB SALAD 108
¥=7=Fa7455
Assorted Diced Fresh Seafood
with Veggies




SUSHI WRAP

ABURI SALMON
TRUFFLE SUSHI/EGG 95
WERD y—EX M) 27 FEE
2pcs Torched Salmon
with Truffle Oil &
choice of Sushi Rice/Egg

ABURI MAGURO
SUSHI/EGG g5
NLERD MITBE
2pcs Torched Tuna
with Seasoning &
choice of Sushi Rice/Egg

ABURI WAGYU - ,
SUSHI | EGG 180 ABURI HAMACHI
4 % WAGYU SUSHI/EGG 138
2pcs Torched Wagyu Beef X2+ TEE

with Truffle Oil & 2pcs Torched Japanese
choice of Sushi Rice/Egg Amberfack with
choice of Sushi Rice/Egg




TEPPAN
SALMON CHEESE
ROLL13s
P - F-Za-n
Aburi Salmon Roll
with Cheese Sauce
on Hotplate

ABURI NIGIRI SUSHI ¢8
FOIFH M) 310
Unagi Cheese, Sc & Spicy Mayo Nigiri

BEEF SUKIYAKI ROLL g5 CRISPY SALMON ROLL 95 NIGIRI SUSHI GOKAN 138
¥ EmEsu—n ZVAE—H—E - ) A 511
Marinated Beef Roll with Egg Aburi Salmo h Mayo & Salmon Ro ssorted Nigiri Sushi

ABURI TORO SHIMESABA OSHI SUSHI 108
Yo LoML
Torched Marinated Mackerel Sushi




HOTPOT

KAMO PAITAN RAMEN ss KANI ANKAKE MEN 108
LTS NHA T

HOKKAIDO MISO BUTTER RAMEN ss TANTAN MEN ss
it A% —Av H%zis

Ramen with Spicy Sesame

YUZU SHIO RAMEN &5
H" O THT— A




RICE & SANDWICH

MAGURO KATSU DON 108
ELROM LT AN
ABURI Thick Tuna Katsu & Egg on top of Rice

SALMON DON 125

ABURI WAGYU

SUKIYAKI DON 168
EORITTEEEN
Japanese Wagyu

Sukiyaki on top of Rice
with Salmon Caviar

YAKITORI DON so SHIRASU SALMON IKURA DON g8
BEES N BWTLET =2 06N MED
en on Top of Rice Dried Fish, Salmon & Salmon Caviar on top of Rice

YAKI ONIGIRI s0 BARA CHIRASHI DON 138 MAGURO KATSU SANDWICH g5 SEI CURRY RICE 50/ 88
EEBICED S kol il mA 7 g 55 L ” Iy e o U A A XODUED [ kD
Grilled Rice Ball with Choice of Uni P.hso/Shoyu / Mentaiko : ast o on Top ¢ Thick Tuno Katsu Sandwich with Double Sauce cret Chef's F ipe rry Rice. Choice of

f Rice il / Regular Siz
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B4 - SAKE

< DRIER

+15 +10 +5 +1

NEUTRAL

SMV SAKE METER VALUE e—e—e—¢—0¢—0¢—90—0—0

20

SWEETER >

-1 -5 =10 -15

+3

RIHAKU JUNMAI GINJO
WANDERING POET (SHIMANE)
PR RR

550

+1

BORN GOLD JUNMAI DAIGINJO
(FukuI)
3 =)L R MEHGE SR WS
1,00

1,350

1,800

OZEKI YAMADANISHIKI JUNMAI HAKUTSURU SAYURI ICHINOKURA JUNMAI OOYAMA JUNMAI HAKKAISAN JUNMAI
(HYOGO) JUNMAI NIGORI (HYOGO) (Mivac) (YAMAGATA) (NIGATA)
PN RS S 1 MK SO b DM B PRIEEPIEE S JAH FEBEK
400 450 450 470
- 3
% § ‘
,, 3
URAKASUMI HONJOZO SESSHU OTOKOYAMA KUBOTA SENJU GINJO HAKKAISAN JUNMAI JOZEN MIZUNOGOTOSHI
(MiIyaGl) (HYOGO) (NIGATA) (NIGATA) JUNMAI GINJO (NIGATA)
i ARG ALA ENUEECIRI PRI T-Af WrRgE JNHEI B LK BRI
800 850 900 950 1,050
+8 ‘ +6
g
1
: i
o " ’41‘\5
; K-
o8]
P
TATENOKAWA HONRYU DASSAI 39 KUBOTA MANJU KUBOTA SENJU GINJO DASSAI 45
KARAKUCHI JUNMAI DAIGINJO JUNMAI DAIGINJO JUNMAI DAIGINJO (NIGATA) (NIGATA) JUNMAI DAIGINJO (YAMAGUCHI)
LIS RN E » PN HZE 39 BN AW BRI )i Af LRI T-A5 Wi %S 45 B KWl
2,350 1,950 2,800

+4

OZEKI OSAKAYA CHOBEI
DAIGINJO (HYOGO)
NI PN

2,900




JAPANESE GIN BE®YY

PLUM WINE 58

Py .. ROKU
s JAPANESE CRAFT
GIN

Roku is a perfectly-balanced, exceptional gin
combining six distinctive japanese botanicals
with eight traditional botanicals.

n. 3l
Ay -
roxuaiy. RS At Sumibi, we encouraged Roku Gin due to
—~ it’s taste & fragrance being a great pairing

o P for our cuisine.

ROKUHIGHBALL88 | ROKUSPRITES88 | ROKUON THEROCK 85

By BOTTLE 1680

i

1
i

HIGH BALL

YUZU HIGH BALL GINGERHIGHBALL ~  YAKULTHIGHBALL  ORONAMIN C HIGHBALL
NAR—N WA H—=n Bl HINA H—= Y2 A =L Farivendr—-n
78/130/185 85 80 80 85
S

- O . igzek
NANBUBIJIN NATURAL  SHIFUKU NO KAORI
UMESHU (IWATE) BOTTLE
PLUM WINE ON THE ROCK PLUM WINE SODA PLUM WINE YAKULT BN Wi AN o0&
A Fay 2 Ny -5 Wsyzrray 2 HAWEAA A7 ¥Y ¥l
85 90 90 300ml /550 720ml /950
SOCHU Eisnsn
DAIYAME SWEET POTATO SATSUMA SHIRANAMI GINZA NO SUZUME MOMOSUKE BARLEY
(KAGOSHIMA) SWEET POTATO (KAGOSHIMA) KURO BARLEY (OITA) (oITA)
THEN 220 TN XOE1H LR BOEDT I I LM rilh
P2y F5HA THROTED IR "Dz A X b LV AR L2 AR
900mi /1,200 900ml /1,150 720mi /100 900mi /1,200

VODKA COCKTAIL @sauiN-r

>

B+ B

—
JINRO CHAMISUL
@ \H ORIGINAL | GREEN GRAPE SAPPORO 330ml BALI HAI PREMIUM 620mI BINTANG 330ml
\\ a0 40 K AYNA KM €y KM
E 180 85 75 50
-\
A2
I@ -~
ke v),2 WINE D1 NON-ALCOHOL
YAKULT SOUR YUZU SOUR ORONAMIN C SOUR LEMON SOUR RYOKUCHA HAI T
-— % — s - LD S -— .
«’Mer;rv Hh ¥ 74:;7 >tu+~7/3c*r'7 (23] )vsfsnm m;.;w LYCHEE [PEACH ICE TEA F4F/E—F PAAF4— 38
ICE LEMON TEA PAALEYF4— 30
ICE TEA [ OOLONG TEA FARAF4— [ U—ar¥ 30
OCHA (TEA) HOT/ICE B W 20
COCA COLA aha—s 30
JUICE Ya—2 35
ADDITIONAL ICE k18 LEMON L-€>/18 SODA ¥—#[25 PLEASE ASK OUR STAFF FOR AVAILABILITY AQUA REFLECTION 330mli IRTINY A= — 35
CORKAGE FEE §§ %A% H BELOW-300ML/100 301-1000ML/150 1001-1800ML/200 ETRDRIV 74> 2 NBLTEY £




