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SUMIBI JAPANESE RESTAURANT

Thamrin, 57 Promenade OCTOBER 2024

ABOUT US

Founded eight years ago, Sumibi began its journey with the opening of Sumibi
Gandaria, quickly establishing itself as a beloved destination for Japanese
cuisine in South Jakarta. In February 2020, the brand expanded with a second
outlet in Cikarang, further solidifying its reputation for exceptional dining
experiences. Now, in August 2024, Sumibi has unveiled its newest location in
Thamrin, bringing its unique offerings to an even broader audience.
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ABOUT US

What sets Sumibi Thamrin apart is its dedicated focus on genshiyaki-style grilling, a
refined approach to robatayaki—a traditional Japanese grilling method that dates back
to the Edo period (1603-1868). Originally practiced by fishermen who grilled their
catch over open flames to share with travelers, robatayaki has evolved into a more
sophisticated dining experience, with genshiyaki emphasizing high-quality ingredients
cooked at intense temperatures. Genshiyaki grilling technique utilizes infrared heat
that locks in moisture for a juicy center while achieving a beautifully crispy exterior.
The use of charcoal imparts a clean, smoky flavor that enhances the natural tastes of
fresh, seasonal seafood, meats, and vegetables, often marinated or lightly seasoned.
Dishes are served directly from the grill, fostering a communal dining atmosphere and
celebrating the artistry of Japanese culinary traditions in a truly memorable way.
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The interior design is a feast for the senses, perfectly blending traditional and modern
Japanese aesthetics, crafted by a talented designer from Japan. The ceiling is
adorned with elegant bamboo, creating a warm and inviting atmosphere that evokes
the serene beauty of Japan. Soft lighting from hanging Japanese lanterns casts a
gentle glow, enhancing the restaurant's charm and making it an ideal spot for
memorable dining moments. Every corner of Sumibi is thoughtfully designed, ensuring
that guests not only enjoy exquisite food but also immerse themselves in a culturally
rich environment. The harmonious combination of natural materials and artistic
elements provides a truly unique backdrop for your culinary experience, making it as
visually stunning as it is delicious.




ABOUT CHEF

Chef Kishino, the esteemed executive chef of Sumibi, has been crafting culinary
masterpieces in Jakarta for the past seven years. Born and raised in the picturesque
Yamagata Prefecture of Japan, Chef Kishino brings a rich cultural heritage and a
deep appreciation for traditional Japanese cuisine to his work.

With over 15 years of professional experience, his culinary journey has taken him
from the bustling kitchens of Tokyo to vibrant culinary scenes in Singapore,
Shanghai, and Hong Kong.

His passion for innovation and dedication to quality ingredients have established him
as a prominent figure in the culinary landscape, where he continues to delight diners
with his exquisite interpretations of classic Japanese dishes.




HIGHLIGHTED MENU - GENSHIYAKI STYLE GRILLED

Jumbo Ebi Ippon Yaki

Indulge in our Grilled Prawn, a delightful dish featuring plump, juicy prawns grilled to
perfection in authentic Genshiyaki style. Each prawn is expertly cooked over high
heat, ensuring a beautifully charred exterior while locking in moisture for a tender,
flavorful center. Accompanied by a homemade spicy miso sauce, this dish perfectly
complements the well-seasoned prawns, adding an extra layer of depth and heat. The
vibrant colors and enticing aroma make it a feast for the senses. Not only is this dish
delicious, but it also serves as an excellent protein addition to any meal, bursting with
rich umami flavors that will leave you craving more. Experience the perfect balance of
taste and presentation in every bite!

Ika Maruyaki

Delight in our Grilled Whole Squid served with Shichimi Mayo, a dish that brings the
flavors of the ocean to your plate. The squid is expertly grilled ‘Genshiyaki Style’ to
achieve a smoky, charred exterior while retaining its juicy interior.

Saba Shioyaki

Enjoy the simplicity and richness of our Grilled Mackerel, available with your choice
of Teriyaki or Salt. The fish is expertly grilled to achieve a crispy skin and succulent
flesh, providing a satisfying umami flavor with every bite. This classic Japanese dish
highlights the quality of the mackerel, making it a delightful choice for seafood lovers.

Salmon Sumi Yaki lkura Koboshi

Savor the richness, grilled to perfection
in the traditional genshiyaki style. This
dish features succulent char-grilled
salmon topped with vibrant salmon
caviar (ikura) for a burst of umami.
Freshly grated radish adds a refreshing
crunch, balancing the rich flavors
beautifully. This exquisite creation
embodies the essence of Japanese
cuisine in every bite.




HIGHLIGHTED MENU

ROBATAYAKI STYLE

Japanese Wagyu Aburi Kakuni

Experience the extraordinary flavors of our Braised Tender Japanese Wagyu Beef
Belly. This dish features premium Wagyu, known for its exquisite marbling and melt-
in-your-mouth texture. Slowly cooked in a savory broth, the beef is infused with rich
flavors, while a delicate glaze adds a finishing touch. It's a standout dish for anyone
who appreciates fine meat.

Gyu Harami Garlic Steak

Savor the bold flavors of our tender
skirt steak grilled to juicy perfection
and served alongside a hearty medley
of roasted potatoes and sweet corn,
creating a delightful contrast of
textures and flavors.  Perfectly
balanced and utterly satisfying, a
must-try for steak enthusiasts.

Beef Tongue Carpaccio

Delve into the unique flavor of our Sliced
Grilled Beef Tongue, skillfully prepared
to emphasize its natural tenderness.
Thinly sliced and lightly grilled, this dish
is accompanied by a zesty sauce that
elevates the beef's rich umami notes. As
a memorable highlight, our server will
torch it right at your table, adding a
captivating visual element to your dining
experience.




HIGHLIGHTED MENU

ROBATAYAKI STYLE

Hokkaido Hotate

These sweet, tender Hokkaido scallops are expertly grilled to achieve a perfect char,
enhancing their natural flavor and succulence. They are elegantly topped with a rich
soy butter that adds depth and complexity, balancing the scallops' sweetness with a
savory touch. Accompanied by a medley of sautéed mushrooms, this dish brings
together earthy notes that beautifully complement the seafood. Together, these
elements create a harmonious dining experience that showcases the umami richness
and highlights the exquisite flavors of Hokkaido's finest seafood.

Yaki Onigiri

Discover our Yaki Onigiri, where tradition meets modern flavor in every bite. These
grilled rice balls are expertly charred to create a delightful crunch, encasing a soft
and flavorful core. Choose from three delectable toppings: the indulgent Uni Mayo,
which combines creamy mayonnaise with luxurious sea urchin; our signature Shoyu,
a perfectly balanced soy sauce that enhances the rice's natural flavors; or the zesty
Mentaiko, a spicy cod roe that adds a savory kick. Perfect as an appetizer or snack,
our Yaki Onigiri promises an unforgettable culinary experience that celebrates the
heart of Japanese cuisine.

Broccoli Yaki Zucchini Yaki

Featuring succulent grilled broccoli
with its natural sweetness and smoky
flavor. Topped with a generous layer of
cheese, this dish combines a satisfying
creaminess with the vibrant crunch of
the broccoli. Perfect as a side or a
savory snack, our Broccoli Yaki
transforms a simple vegetable into an
irresistible treat, making healthy eating
both delicious and enjoyable.

Featuring smoky grilled zucchini paired
with seasoned chopped meat for a
deliciously satisfying dish. The tender
zucchini complements the rich flavors
of the meat, while a sprinkle of sesame
seeds adds a touch of freshness.
Perfect as an appetizer or main course,
this dish beautifully blends the essence
of Japanese cuisine with comforting
flavors.




FOOD & DRINK PAIRING

The grilled dishes from Chef Kishino not only
showcase his exceptional skill but also serve as
the perfect accompaniment to the refined tastes
of Japanese Sake and Shochu. Each dish is
thoughtfully designed to elevate the drinking
experience, highlighting the  harmonious
interplay of flavors. This combination invites
diners to savor each bite and sip, creating an
unforgettable culinary journey.

At Sumibi, you'll find an impressive selection of sake, including premium varieties such
as Daiginjo and Junmai, among others. Each type offers a unique flavor profile, allowing
you to explore the nuances of Japanese craftsmanship. Whether you prefer the
delicate, fragrant notes of Daiginjo or the rich, full-bodied essence of Junmai, there's a
perfect pairing for every palate. Enjoy the opportunity to discover and appreciate the
diverse world of sake in a warm and inviting atmosphere.

RESTAURANT FEATURES

Private Rooms: Four VIP rooms available (three accommodating six guests each
(Connecting doors), and one accommodating eight guests).

Seating Options: Enjoy counter seats, regular seating and comfortable sofa seating.

Maximum Capacity: Host up to 82 guests.

OPERATIONAL HOURS
Monday - Sunday
11:30am - 3:00pm (LO 2:00pm) | 5:00pm - 10:00pm (LO 9:00pm)

CONTACT INFORMATION

SUMIBI THAMRIN
JI. Tlk. Betung | No.57, Kb. Melati, Kecamatan Tanah Abang,
Kota Jakarta Pusat, Daerah Khusus Ibukota Jakarta 10230

Restaurant Whatsapp: 0852-1155-0699

SOCIAL MEDIA

Instagram : @sumibi.id
Website: https://astowa.net
Linktree: https://linktr.ee/sumibi
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