Small Dishes

SIGNATURE DISHES

Kumi’'s No.1 XX No.1 26
(HZBLT7RA R ZESRETESH. HRHOV — I TR CRMR) :
Crab stick and avocado mix wrapped with whitefish, baked in
a secret sauce ¢ g
=
Dynamite Baked Seafood =
BAFTIA b RAUK —T—R 58
Seafood and mushrooms baked in spicy sauce
Filletof Ahi 7« L #7 7k (£<¢3) 95
Seared “Ahi’(means tuna in Hawaiian), prepared with a special recipe
Ahi Poke 7ERF N\TA4T7YRE1ILESZHE) 60

Hawaiian style marinated chunks of yellowfin tuna

Wasabi Sampler M UH > > —
Kumi’s No. 1, ahi poke, mini tofu, spinach with goma
sauce, shrimp tempura and rainbow roll sushi

120

Green Salad 7'V —>HY354

Aussie green okra, asparagus, broccoli
and avocado drizzled with savory tomato

dressing

Mango Salad <> Jd—H%3>4
Aussie green mango and crab stick
drizzled with sesame dressing

Hourenso Goma-ae |Z5 NA BRI X
Blanched spinach folded in
miso sesame dressing

Enoki Butter T ./ Fx/\%—
Butter sautéed golden needle
mushrooms seasoned with soy sauce

Nasu Miso ltame 7 XK/ &
Stir-fried eggplant with miso sauce

Soft ShellCrab VY7 +>x)LOST

Fried soft shell crab topped with tangy,
spicy sauce

Cold Items

Seaweed Salad
BmEYSH
Aussie green salad with fresh seaweed
tossed with a zesty sesame soy dressing

46 49

49 Tofu and Seaweed Salad 49
SREBREYSH
Soft tofu and fresh seaweed tossed in
tangy soy dressing
18
Hot Items
29  Agedashi Tofu HZIFHLEE 25
Deep-fried bean curd in sauce,
topped with bonito flakes
25 Edamame &2 23
Boiled and lightly salted soybeans
59 Chawan Mushi  HBizk L 19

Steamed egg custard with assorted
ingredients

All prices are inclusive of 10% service charge and 6% government tax.



Sushi, Sushi Roll and Sashimi
SPECIALTY SUSHI ROLLS

Hand Roll Cut Roll
FEE =)
CaliforniaRoll AU 7 A#)L=Z70O-—)L 39 60

The classic and original roll of crab Stick mixed with creamy avocado

Rainbow Roll L1 >/AR—O—)L - 80
A tribute to the beautiful Hawaiian rainbows

Salmon SkinRoll H—E>XF*>0O-—)L - 60
Salmon skin rolled in sushi rice

Hand Roll Cut Roll
FEE &)
Pink LadyRoll E>JLF—0O—JL - 60
Tender Crab stick mixed with shrimp tempura
Soft ShellCrabRoll V7~ x)Lo>70-)L 40 70
Order this and see how a whole crab is tucked into a sushi roll
Salmon Mango Roll H—E><>dO—/L 40 75

Creamy avocado roll wrapped with sliced salmon and mango

Dynamite TunaRoll #-1+~<- ~Y7F+O—J)L 88
Spicy tuna

Aburi Salmon and Dynamite Tuna Roll 85
XDOY—FE2RFA1F<A MY FO-)
Dynamite roll topped with seared salmon

DragonRoll R>Jd>0O—JL 85
Deep fried large tiger prawn wrapped with
creamy avocado

Super California Roll 130
A=N—HhUT7x)L=70O-)L
California roll topped with grilled eel

All prices are inclusive of 10% service charge and 6% government tax.



Assorted SASHIMI
REEDODEHE

Sashimi “Kaori” FIBEDEHE“E” 299
Chef’s selection per plate for 1 — 2 persons

Sashimi “Tsuki” RIBEDODEGHLE“R” 380
Chef’s selection per plate for 1 — 2 persons

Sashimi “Hana” RIZED&HE“TE” 530
Chef’s selection per plate for 2 — 3 persons

Sushi “Wa” FaFEbOEHE“F” 395
Chef’s selection of deluxe assorted sushi
(Nigiri and Rolls)

Sushi & Sashimi Platter 390
FECHFIDERDEHE
Chef’s selection of sashimi and sushi
(Nigiri and Rolls)

Chirashi Sushi 55 L#H 270
A bowl of rice topped with a variety of sashimi, vegetables and garnishes

Negitoro Don X% ~OF 260
A bowl of rice topped with chopped fatty tuna and green onions

UniDon =¥ 260
A bowl of rice topped with fresh sea urchin

lkuraDon 1235 190
A bowl of rice topped with fresh salmon roe

SUSHI & SASHIMI A LA CARTE
Fal. RF7ShILE

Sashimi Nigiri Sashimi  Nigiri
(5 pcs / Per Plate) (Per Piece) (5 pcs / Per Plate) (Per Piece)
Otoro K h~O 360 90 Bluefin Tuna £><40O 150 35
Fatty tuna belly
Chutoro 1 ~O 280 70 Maguro Akami F<AKRE 85 20
Fatty tuna loin Yellow-fin tuna

All prices are inclusive of 10% service charge and 6% government tax.



Sashimi Nigiri

(5 pcs / Per Plate) (Per Piece)

Sashimi  Nigiri

(5 pcs / Per Plate) (Per Piece)

Hamachi Yellowtail (%% 120 30 Unagi Grilled eel #8 - 45
Tai Snapper ] 120 30 Avocado TRAR - 12
Uni Sea-urchin 7= 190 98  Tobiko Flyingfishroe ~EI - 17
Ikura Salmonroe 1773 95 55 Botan Ebi 14> EE 180 45
Today’s White meat fish M/P M/P Ama Ebi Sweet shrimp H38E 80 25
AHOBER
Hotategai Scallops MHiZH 95 55
Rolls (#&Z)
Tekka Maki #HAET 35 Kanpyo Maki HAU & S&ET 25
Tuna roll Dried gourd roll
Negitoro Maki ** ~O&EZ 75 Oshinko Maki HLAZET 25
Fatty tuna and green onion roll Pickles roll
Kappa Maki #w/\&Z 20 Natto Maki EEX 29
Cucumber roll Fermented soybean roll
TEPPANYAKI #iRiEE
Served with Asian sprouts on a cast iron sizzling plate
Japanese Prime Wagyu Beef Grade A5 1009 450
REWmERE. 4 150g 660
Australian Wagyu Beef Marble Score 8 - 9 1009 275
F—RESUTE NFET—TILZI7 89 1509 390
Australian Beef Tenderloin 1509 140
I—RZUTFEE—T7FA—0O1> 200g 180

Tiger Prawns EB% 200g 120

Salmon Fillet % —E> 180g 95
Oyster 41iE 1509 95
Chicken FBH 200g 80

CodFish #% (#>) 160g 120

Japanese HAFE tNiI 150g 165
Scallops

Mixed Seafood =vox>—7—F 170
Scallops, prawns and salmon fillet

All prices are inclusive of 10% service charge and 6% government tax.



Special Course Dinner

/ Dinner Special #1

FA4F—ZARIvILHEL

o )

Trio of starters
Sashimi or Tempura,
Australian Beef Tenderloin or Steamed Chicken,
Garlic Fried Rice,
Dessert

EREORE—5—
RIFRIFRIRS5
F—RAESUTEE-T7 T4 —0O1UXITELSE

H—UwIITZARI1R
FH— k

/ Sushi & Sashimi Dinner 450\

FE &RFT 1 F—

Trio of starters
Dobin Mushi,
Chef’s selection of deluxe Sashimi,
Deluxe Nigiri Sushi,
Dessert

ZRmEOXE—4—
THREL
15 LR S

/ Dinner Special #2

FAF—ARIwILH2

399 \
Trio of starters

Sashimi or Seafood KakiageTempura,
Australian Wagyu Beef or Steamed Cod Fish,
Nigiri Sushi,

Dessert
ZRBEO X2 —58—

REIES—T—REDETHIFRIRS
F—RESUTE. IF X ZS5OBEEL

BHEICED
FH— b

/ Sukiyaki \
T

Australian Beef 245

F—RASZVTEE—T

Australian Wagyu Beef
F—RASZUTE MF

Japanese Wagyu Beef
BARE MF

370

580

Your choice of thin sliced prime Australian Wagyu
beef, Australian beef or Japanese Wagyu and

\vegetables cooked with sweet soy sauce. /

PSS
FH—k

/ Vegetarian Course Dinner 260\

RUBYTYA—RF 1 F—

Trio of starters
Vegetable Tempura,
Tofu steak with Mushroom Ankake,
Vegetable Sushi Roll,
Dessert

ZEEDRZ—4—
BREIRS
SBAT—F IOHANT
FrETIO—-I
FH—

- /
4 N

Shabu Shabu

L3l
Australian Beef 245
F—RAZUTEE—T
Australian Wagyu Beef 370
F—RLZUTE FMF
Japanese Wagyu Beef 580

BAE M4

Your choice of thin sliced prime Australian Wagyu

beef, Australian beef or Japanese Wagyu and

vegetables cooked in dashi stock and sesame

\sauce and citrusy soy sauce.

All prices are inclusive of 10% service charge and 6% government tax.



A la Carte

Beef Teriyaki £E—7BDES 160
Grilled beef with teriyaki sweet sauce

Tempura Moriawase X.X5DE5hHtE 76
Assorted Tempura (Shrimp & Vegetable)

Salmon Shio-yaki or Teri-yaki 80
-T2 DERSISBO RS
Grilled salmon with light salt or
teriyaki sauce

Saba Shio-yaki H/\DEHEE 80
Lightly salted grilled mackerel

Hamachi Kama Shio-yaki 150
FELDONTIEHRS
Lightly salted grilled yellowtail head
(Cooking time about 30 - 40min)

7 Z AL

Chicken Teriyaki F¥IRDBEE 80
Grilled chicken with teriyaki sauce

Ebi Tempura (5pcs) BEXRS 60
Crispy shrimp tempura

Cod Shio-yaki or Teri-yaki 95

FoDEHRINITBO RS

Grilled cod with light salt or
teriyaki sauce

Cod Saikyo-yaki # ZDFERBEE 120
Grilled cod miso flavored

Unagi Kabayaki #2h\E MBS 160
Grilled eel with sweet sauce

Rice and Noodle C#r¥r #EsE

Unagi Hitsumabushi # 0D %.3XL 160
Sliced grilled eel mixed with rice
served with fish broth

Chicken Cutlet Curry 7> 7YV L — 80
Breaded chicken cutlets with
Japanese mild curry served on rice

Shinshu Soba (Hot or Cold) E/N#(X 46
Buckwheat noodles

Cha Soba (Hot or Cold) %% 53
Green tea buckwheat noodles

Himi Udon (Hot or Cold) 53
KR (O&H) SCA
Fine himi udon noodles

Beef Soba or Udon R ZEXIFS5 A 59
Hot buckwheat noodles soup or
udon noodles soup with sliced beef

UnaDon >S7%H 130
Grilled eel served on rice
Ten Don XH 85

Shrimp and vegetable tempura on rice

Wagyu Yakiniku Don FI48tR9& 250
Sautéed sliced beef served on rice

Tempura Soba or Udon 63
KRS ZIEXIES A
Hot buckwheat noodles soup or udon
noodles soup with tempura

Ten Zaru Soba or Udon 63
XIBEIE XIFS A
Cold buckwheat noodles or
Cold udon noodles with tempura

Nabeyaki Udon #iiiE S A 80
Udon noodles in special blended dashi
stock cooked with chicken, shrimp
tempura, vegetables and poached egg

And more ... Side order Soup and Rice

Miso Soup &%t 12
Soybean paste soup
Dobin Mushi THRZ L 35

Steamed clear seafood soup served
in earthen pot

Garlic Fried Rice 23
H=Uw I IS4 RI1M4R

Rice Cfk 12
A bowl of rice
Tsukemono Moriawase 50
BV D Eht
Assorted Japanese pickles
Seafood Fried Rice 35

$—T—RI7SAR5A2

All prices are inclusive of 10% service charge and 6% government tax.



