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SUMIEBI

THAMRIN - 57 Promenade GF
sumibi.id
0852-1155-0699

GANDARIA - [Park Residence GF
sumibi.id
0812-8357-1074

CIKARANG - Isoras GF
sumibi_cikarang
0811-198-953
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Genshiyaki is a traditional
Japanese cooking method
ft:hat invalves grilling food
;ﬂver an open flame or hot
ll' charcoals using natural
materials like wood. This
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Rofreshing Tomata with
Sweet Ginger

T
y with Sea Salt

Edamame
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& Divfed Fish Bonite

Soy Marinoted Tuna Slices with Egg Yolk

SaitMarinared Squid

MAGURO NORI CANAPE 108
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Chopped Fresh Tuna with Seaweed Crackers

SHIRASU CHEESE SENBEI
L S — Xk Lorlin
Crunchy Cheese Crockers Toppod with Whitebalt Fish

CHANGJA CREAM CHEESE 58
HFp Dy i )y if X
Spicy Clam with Smooth Cream Cheese

FRENCH FRIES 55

SALTACHEESE/SEAWEED
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French Fries with Choice of Soft, I!:I'i-I.‘Q:?L', or Seowood



MUSHROOM SALAD 78
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Mushroeom with French Glive Qi Dressing

uu‘r‘hMA Hﬂneum  SALAD 88
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Spinech, Mushrooms, Msﬁusoga, Egg.
and Parmesan with Ondon Dressing
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. AFOOD COBB SALAD 108/88
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Frosh Soled with Assorted Sashimi and
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y SMOKE SALMON
. CAESAR SALAD 98
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Frosh Salod with Smaked

SHIRASI.I TOFU
WAKAME SALAD 78 R
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FreshSalod with Whitebalt Flsh, T
semwed. and Sesome D:mm. ;
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CHORECI SALAD 78 - b Y
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Fresh Cucwmber and HWW‘F‘"W “’W f o A

with Kovean Seawow amnd Sesame Mmm'ng .
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SASHIMI SANTEN MORI 178
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J-Kinds Assorted Soshimi

SASHIMI GOTEN MORI 238
BERSEYD
S-Kindys Assortedd Sosiirri
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SASHIMI NANATEN MORI 328
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T-Kimds Aszorted Sashimi

HAMACHI T88 MAGURO 30
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Yallowtail Frash Tuna

SALMON 95
s
Fresh Solmon

AMA EBI 158 HOTATE 128
ik i
Sweot Prawn Scalop

GOMA SALMON 88
HEY—E
Fresh Salmon with Sesame Sauce

MEEN TS
vellowtall Sashimi with Sesame Soy Souce

GOMA MAGURD 80
HEE TS
Fresh Tuna with Sesame Sauce

MEH
Mackerel with Sesame 4y Sauce
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Gizzard & Edamame Hotplate

ABURI GYU TONGUE
EDRRAANS Y Fa
0 Smoky Torched Aburi Beof Tongue
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YAKI GYOZR"E GE Y/
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Homemede Chicken Dumplings “Crilled Colden Tofu Toppad with = Fishoake with Scollions

Bonita, Ginger & Scallion

IKURA CHAWANMUSHI 78
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Jopanese St,mmud' Egg with Ikusa

. DASHIH.hIﬂ TAMAGO MENTAIKO 78
WIS ET MAT
Japoness Omelette with Moentaike a'm

DASHIMAKI TAMAGO CHEESE 78
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Jopanese Omelette wqwﬁ q;pcm Filling
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Dartp-Friod Codn with Spicy Seasonmg

Crispy Fried Chicken Gizzards with Garlic
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Lmoky Fried Chicken with Tartor Sauce and lhurg
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Dctopus Boll Tempura with Prkied Tartar Sauce Soaliops & Shrimp Tempura with Golden Mayo Souce
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~ AGE MOCHI
a[ﬂﬂﬂ-ﬁﬂ FURIKAKE 5&

Silky Tofu & Shimell Mushreoms LD
in Dashi Brath Fried Ricecake with Furikoke

BINWT (F oo d MES JHEL AR Y—T3)
Japanese Friad Chicken (Clossied Negidaku! Splcy Maoyo)

EBI TEMPURA 5PCS
METRS
Prawn Tempung

KISU TEMPURA 78
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While Kisw Fish Tempura o — g

WAKAME TEMPURA 45 " MUSHROOM CHEESE KATSU 48
bbb EIIEMDHESS Wt a e A= KA

Wokormne Seawred and Burdock oot Templia wilh sauce Mushroorm Koliu with Morrgrelia Cheese Insiche




YODARE YAKITORI 48
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. NEGIMISO YAKITORI 48
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Chicken Thigh Shewers with Chicken Thigh Skewers Topped
Spicy Sesame Sauce with Hememade Miso

'I"l.‘ll\‘il MOMOYAKI 48

' TARE / SHIO
,Shnrwu-rs with Cholce ;g
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TSUKUNE 38
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Grilted Jopanese chicken meatball

\ SE WAGYU
SUMIYAKI 168. 5
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Japaness Wogyw with Sonsho Pepper
Sauce, Senvind with Mashed Pololo

- ~@eof Short Ribs with Saveny

Wasobl Panzu Souce Mavinated Soallicns

ﬁUETHALIﬁH T-B’DHE STEAK 498
Wﬁf T-BONE STI:M( ST

_ Premium Australian T-Bonie Steak SO«DQSEHW
“with 3 Kinds of Sauces
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. TORI MOMO KOUMI YAKI 78
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Chicken Steak with Mixed Spicy Flaver

SO TARE 168

SR 2k
Dwck with Rich Mo Souce

B AF—FBY
Chicken Steak with Mustard Souce
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Sweel Misa, and Wrappoed in o Spring Bol

ELSPA 0T %
Tuno Steak with Wesabl £ Tartor

IKA MARUYAKI

a8 unnm KABAYAKI 248 SHISHAMO YAKI 78
fARmE B T LLebity
Whale Grilled Squid, Smaky and Eel Glozed with Special Souce Shishame with Shichimi Mayo

JUMBO EBI IPPON ‘I"Alﬁl 88
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O mEnsermi iy SALME AKI
Ganshiyoki Grilled Brown with Chels Special Miso, - :

Don't miss cut on the Brown Head, which can be Y F AT AME HE, WM
turned inte & flaverful soup upon request Genshiyaki Salmaon Belly with choioe of Solt / Teriwoki

lender, Served with o Savary Touch

i . d "-WQH 138

GINDARA ~ 258

SAIKYO MISO YAKI/ TERIVAKI TERIYAKI / MISO YAKI / SPICY MAYO / SHIO YAKI “ﬂm YAKI 228
Emen s [ BN H—FHEY, MBS AT alES BN v ‘#ﬂ‘rn* ‘

Genshiyak Black Cod Fish with Cheioe of Mornatod Girnshivaki Salman, with chodice of Tedyakd / Misa / Rirmm=ony . Servoiy Flanered Atke Mackesel
Salkyo Miso or Toriyaki Gloze Splcy Moy / Salt Baby Scalfops Topped with Creamy Mayo




UMNAGI OSHI SUSHI 228
SNl 4T 5
Sguare Unogl Sushl with Ikuma
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Japanpse Yarm with Ctofuke Souce KANI ROLL 128 r __
ond Seaweed T — e O—n
Crobrmest, Sweet Chill Mayo, thura, Sesame Sukiyaki Beel Wrop with Tamage, Fried Shallots and
Gravor Bedns

LIC YAKI 48 TOMOROKOSHI C
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MUSH PES

; : s L "~ GUNKAN 3PCS 148
T b S EREBIL AW AN . ey 3 v EU b Ol oML %R
Hotplote Mushroom with Goelic Olive O Cornwith Pormesan Cheese & Terbaki Souce Gunkon-siyfe Sushi Topped Tovched Morinated Square Makers! Sushi
withy Thero

TEPPAN SALMON CHEESE ROLL 135 HOTATE ROLL 128
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Motpiate Aburi Salfmon Rl with Chedse Sawce Torched Stﬁf.‘?p Roll with kura & Spicy Moyo

SPICY TUNA ROLL 95 NIGIRI SUSHI 5PCS 108

AR = O—A IZXUHT ShA

Spicy Tuna Rell with Shichimil & Tobiko Assoried 5 Piece Sushi
JYAGAIMO BUTTER, 4% : 4 e CRISPY SALMON ROLL 95 ABURI NIGIRI SUSHI 3PCS 95
SHIOKARA / MENTAIKO - - s " it FUAE—H—TrE—N EOXUHT T4
Uadtpla— (0, §:3F) Corlic Skomars 0 ; %= Aburi Salmon Rell with Mayo & kura 3 Pieces of Seared Nigin Sushi - Seallop, Salmon, and Unagi

Grilted Pototo with Butier, Senved with Salted Squid or Mantaiks
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Traditional Kititanpa Motpot (Grilled Rice Sticks) with your cholce of Beef or Chicken,
Mushroeoms, Burdock Root, Shiratokf Noodies, ond o Sovory Brath

MALA NABE 188
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Salmon, Beel, Shrimp, Chicken & Chives In
Spicy Mala Broth.

WACGYU TORORO SUKIYAKI NABE 788
MG E S0 RI05 M
Vagyw Beel, Shime)i Mushrooms, Chinese

Cabibage, Grated Yam (Teroma), and Egg Yolk,
served in @ Rich Sukiyoki Broth

SHOGA WONTON RAMEN 35
ERT R T—A Y

Shiga Romen with Wonton and Chicken
Chashw in Saveury Ginger Broth

YUZU SHIO RAMEN 85
s =

Chicken Chashu & Egg in Clear
Yuzu Shio Broth B

TAN TAN MEN 88
4w

Minoed Beol & Chinese Chives in Spicy
Sesame Broth

HOKKAIDO MISO RAMEN 85
AR - A
Chicken Chashi, Cotn & Egg in Rich Mise Brath




_-.:__-;ﬁ}_é’*. BARA CHIRASHI DON 88
O HeLALME
Azgorted Soshimi an o Rice Bawl

Tﬂlll SOBORO DON 58
PR

Urnarmi Minced Chicken with Egg Yolk

o & Bl Bonvd

Lo
OYAKO DON 58
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Savary Chicken with Egg on g Rice Bowl

| Seared Wogyu Beef with Sukiyaki Sauce,

Egg Yolk and Ikura on o Rice Bowl
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_CHEESE ningunn KATSNS
Fm K T HH Y B

Tuna Cuthet Sandwich, Sened on a Hotplaoe with Melted Choesg

Mentoika, of Miso

”f-cm,

"v,lxi'rnnl DON 58
A
Yarkatoni with Soft-Boiled Eqg on o Rice Boad

Grilled Réce Stick wath Youwr Chodte of Sweel Soyp,

ECANYELE
Tuna Cutlet Sandvwich with Brown Sauce,
Served WALl French Fres

SHIRASU II(].IIIA SALMON DON 68
BRiFLaTnCed—2rH
Wititebait Fish, Aburi Solmen, and ke on o Rice Bowl
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HAKUTSURU SAYURI
JUNMAI NIGORI
(HYCGO)

(=] bt |
300 ml <S00

gt

L HAKKAISAN
l JUNMAI (NIGATA)
AL SRk
N 300 ml 4?0
Rl 720 mi

SESSHU

A E mu
720 mil

=
KUBOTA MANJU
" JUNMAI DAIGINIO [NIGATA)
J_{.- AEE BOE MO (R

ot 720 ml 2.350

SMY SAKE METER YALUE
HEUTRAL SWEETER >

——0—0—0 90009

= DRIER

OTOKOYAMA (HYOGCO)

+10 +5 +1 0 =1

OOYAMA '
JUNMAI 4

o (YAMAGATA) .
I ol ik (W)
& 300ml 450 e

BORN GOLD JUNMAI
DAIGINIO (FUKUI)

% T—ARENA W
720 ml 1100

1

=5 =10 =15

OZEKI YAMADANISHIKI ICHINOKURA e
JUNMAI (HYOGO) JUNMAI [MIYAGI)

#I EE MR —m@ RO

300ml 400 300ml 450

RIHAKU JUNMAI GINJO
WANDERING POET
(SHIMANE)

#8 wondering poet MENGHER

I00ml 550

JOZEN MIZUNOGOTOSHI URAKASUMI
JUNMAI GINJO (NIGATA) HOMNJIOZO
B MouetE (MIYAGI)

300 ml 480 W AR A
T20ml 1.050 720 ml 800

’ |  DASSAI 39

i‘ | JUNMAI DAIGINIO

W 39 Mk
T20ml 1800

KARAKUCHI JUNMAI DAIGINIO
BF RSO Mkt

720 ml

-
) TATENOKAWA HONRYU
3 1.350

KUBOTA SENJU
GINJO (NIGATA)

LR TR T ]
T20ml- 900
1800 ml 1950

2
. B 1
DASSA] &5 B ozeki osAkavA
| JUNMAI DAIGINIO l CHOBEI DAIGINID
(YAMAGUCHI) (TR (HYOGQO)
B A5 BNCKEE (L) .h’;,' L kB RRE MR
1800 ml ' 1800 mi - 2.900

2.800 ¢
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DAIYAME

SWEET POTATO (KACOSHIMA)

T e

IFo~ Y waf i)
1.200

900 ml

ROKU - JAPANESE CRAFT GIN

Roku is a perfectly-balanced, exceptional gin combin-
ing six distinctive jopanese botanicals with eight tra-
ditional botanicals.

At Sumibi, we encouraged Roku Gin due to it's taste &
fragrance being a great pairing for our cuisine,

ROKU HIGHBALL as ROKU ON THE ROCK 85

BY BOTTLE 1680

JAPANESE SHOCHU

SATSUMA SHIRANAMI
SWEET POTATO (KAGOSHIMA)

N XoraE TEemaRehy

900 mil 1.150
By glass 80

Yok

GINZA NO SUZUME 'F BENIOTOME ] ‘ MOMOSUKE
KURO BARLEY (QITA) ' SESAME (FUKUOKA) BARLEY [DITA)
B ot WA iy EE T TR L

[ E T LS ¥ TP S i [ %, ESOEIREDT ) v i [t X L0 b
720ml  1.J0O ' so0ml 1200 ) 900 ml 1200
By glass 90 e



TBIBEDINA E — I WHISKEY HIGH BALL

" SUPER LEMON | yuzu

HIGHBALL HIGH BALL HIGH BALL
A=l LBy NA WA il mEnta—a B Y A A
78 | 78 75 v

i HIGH BALL i
P l— YAKULT | ORONAMINC
Single 68 HIGH BALL | HIGHBALL
Double 98 TAMEOEEY AUF 2 YN I
Triple 128 . 78

ORONAMIN C
SOUR
A0F 2 i T—
75

i super
LEMON SOUR
B Pl L o 3 —

68

| YUZU SOUR
BFT—
75

RYOKUCHA HAI
B
50

LEMON SOUR
B L T
58
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gl pLUM WINE
i PLUM WINE PLUM WINE
ON THE ROCK YAKULT
T R
85

SHIFUKU
NO KAORI BOTTLE HANBUBIJIN NATURAL
RN TEon UMESHU (IWATE)

R LR el ML FFas Nl (ER)
2=20miLS80 300m! 550

N GINGER el

AT :
620ml 75

BALI HAI PREMIUM

BEER

BINTANG
sy R
f 330 ml

S50

#udio
330 ml
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JINRO CHAMISUL

ORIGINAL

Prn FrIixt FVEFL

180

JINRO CHAMISUL
GREEN GRAPE

Pro FyiAil
HY ==

180

J A4 Y WINE

PLEASE ASK OUR STAFF FOR AVAILABILITY
P4V A=a—2ZHBLTBYET,

/NON ALCOHOL

AQUA REFLECTION 380 ml
NATURAL / SPARKLING
LAFAY -

JAPANESE TEA HOT/ICE
EX E-®

LYCHEE ICE TEA

FAFTA AT {—

JUICE

Pa—2
CORKAGE FEE
1 - 300 ML
m = 1000 ML
1001 -

1800 ML

35

§

20

38

o0
150
200

ICE LEMON TEA
FAAVEYF 1~

ICE TEA
FPAAFA—

COCA COLA
a24h3=-5

COCA COLA ZERO
ART=5 Ao

ADDITIONAL

ICE
LEMON
SODA

SAPPORO

R

85

30

30

30

20
18
25



