
Small Dishes 
SIGNATURE DISHES 

Kumi’s No. 1 クミズ No.１  26 
（カニ身とアボカドを白身魚で包み、特製のソースで焼いた逸品）  
Crab stick and avocado mix wrapped with whitefish, baked in  
a secret sauce 

 
Dynamite Baked Seafood  

ダイナマイト ベイクド シーフード 58 
Seafood and mushrooms baked in spicy sauce 

 
Fillet of Ahi フィレ オブ アヒ（まぐろ） 95 

Seared “Ahi”(means tuna in Hawaiian), prepared with a special recipe 
 

Ahi Poke  アヒポキ（ハワイアンスタイルまぐろ刺身）  60 
Hawaiian style marinated chunks of yellowfin tuna 

 
Wasabi Sampler 和さびサンプラー   120 

Kumi’s No. 1, ahi poke, mini tofu, spinach with goma 
sauce, shrimp tempura and rainbow roll sushi 

 

Cold Items 

Green Salad グリーンサラダ 46 
Aussie green okra, asparagus, broccoli 
and avocado drizzled with savory tomato 
dressing 

 
Mango Salad マンゴーサラダ 49 

Aussie green mango and crab stick 
drizzled with sesame dressing  

 

Seaweed Salad  49 
海藻サラダ 
Aussie green salad with fresh seaweed  
tossed with a zesty sesame soy dressing 

 
Tofu and Seaweed Salad 49 

豆腐と海藻サラダ 
Soft tofu and fresh seaweed tossed in  
tangy soy dressing 

Hourenso Goma-ae ほうれん草胡麻和え  18 
Blanched spinach folded in  
miso sesame dressing 

Hot Items 
 

Enoki Butter エノキバター 29 
Butter sautéed golden needle 
mushrooms seasoned with soy sauce 

 
Nasu Miso Itame ナス味噌炒め 25 

Stir-fried eggplant with miso sauce 
 

Agedashi Tofu  揚げ出し豆腐 25 
Deep-fried bean curd in sauce,  
topped with bonito flakes 

 
Edamame 枝豆 23 

Boiled and lightly salted soybeans

Soft Shell Crab  ソフトシェルクラブ 59 
Fried soft shell crab topped with tangy,  
spicy sauce  

Chawan Mushi  茶碗蒸し            19 
Steamed egg custard with assorted  
ingredients 

 

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



 
SPECIALTY SUSHI ROLLS 

 
Hand Roll    Cut Roll 

手巻き      巻物 
 
California Roll カリフォルニアロール 39 60 

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

Rainbow Roll レインボーロール - 80 
A tribute to the beautiful Hawaiian rainbows                    

      
Salmon Skin Roll サーモンスキンロール - 60 

Salmon skin rolled in sushi rice 

 
Hand Roll   Cut Roll 

手巻き     巻物 
 
Pink Lady Roll ピンクレディーロール    -  60 

Tender Crab stick mixed with shrimp tempura 
 
Soft Shell Crab Roll ソフトシェルクラブロール 40 70 

Order this and see how a whole crab is tucked into a sushi roll 
 
Salmon Mango Roll サーモンマンゴロール 40 75 

Creamy avocado roll wrapped with sliced salmon and mango  

Aburi Salmon and Dynamite Tuna Roll 85  
炙りサーモンとダイナマイトツナロール 

Dynamite roll topped with seared salmon 

 

Dragon Roll ドラゴンロール  85  
Deep fried large tiger prawn wrapped with  
creamy avocado 

 

Super California Roll   130 
スーパーカリフォルニアロール 

California roll topped with grilled eel   

Dynamite Tuna Roll ダイナマイトツナロール 88 
Spicy tuna   

  

Sushi, Sushi Roll and Sashimi 

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



 

Assorted SASHIMI 
刺身盛り合わせ 

 
 
 

 
Sushi “Wa” 寿司盛り合わせ“和”  395 
Chef’s selection of deluxe assorted sushi 
 (Nigiri and Rolls) 

 
Sushi & Sashimi Platter  390 

刺身と寿司の盛り合わせ  
Chef’s selection of sashimi and sushi 
 (Nigiri and Rolls) 

 
 
Chirashi Sushi  ちらし寿司 270 

A bowl of rice topped with a variety of sashimi, vegetables and garnishes 
 
Negitoro Don  ネギトロ丼 260 

A bowl of rice topped with chopped fatty tuna and green onions 
 
Uni Don  ウニ丼 260 

A bowl of rice topped with fresh sea urchin 
 
Ikura Don イクラ丼 190 

A bowl of rice topped with fresh salmon roe 
 

SUSHI & SASHIMI A LA CARTE 
寿司、刺身アラカルト 

 
Sashimi  Nigiri                              Sashimi   Nigiri 

(5 pcs / Per Plate) (Per Piece)                          (5 pcs / Per Plate)  (Per Piece) 
 
Otoro 大トロ 

Fatty tuna belly 
 

Chutoro 中トロ 
Fatty tuna loin 

 

Bluefin Tuna  ホンマグロ  
 

 

Maguro Akami  まぐろ赤身  
Yellow-fin tuna 
 

 

 

 

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

360 90 

280 70 

150 35 

85 20 

Sashimi “Kaori” 刺身盛り合わせ“香”  
Chef’s selection per plate for 1 – 2 persons 

 

 
Sashimi “Tsuki” 刺身盛り合わせ“月”  

Chef’s selection per plate for 1 – 2 persons 
 

 
Sashimi “Hana” 刺身盛り合わせ“花”  

Chef’s selection per plate for 2 – 3 persons 
  

299

380

530



 

Sashimi  Nigiri                               Sashimi   Nigiri 
(5 pcs / Per Plate) (Per Piece)                         (5 pcs / Per Plate)  (Per Piece) 

 

Hamachi Yellowtail  はまち  
 

Tai Snapper   鯛   
 

Sake  Salmon  鮭  
 

Uni  Sea-urchin  ウニ 
 

Ikura  Salmon roe  イクラ   
 

Today’s White meat fish     
  本日の白身魚 
 

Hotategai Scallops 帆立貝  
 

Unagi  Grilled eel  鰻 -  
   

Avocado  アボカド      -   
 

Tako Octopus  タコ 
  

Tobiko Flying-fish roe トビコ - 
 

Botan Ebi  ボタン海老 
 

Ama Ebi Sweet shrimp 甘海老 

Rolls （細巻き） 
 
Tekka Maki  鉄火巻き  35 

Tuna roll 
 

Negitoro Maki ネギトロ巻き  75 
Fatty tuna and green onion roll 

 

Kappa Maki  カッパ巻き  20 
Cucumber roll 

 

Kanpyo Maki かんぴょう巻き  25 
Dried gourd roll 

 

Oshinko Maki  おしんこ巻き  25 
Pickles roll 

 

Natto Maki 納豆巻き  29 
Fermented soybean roll 

 

TEPPANYAKI  鉄板焼き 
Served with Asian sprouts on a cast iron sizzling plate 

 
Japanese Prime Wagyu Beef Grade A5   100g 450 
   最高級日本産、和牛 150g 660 

  
Australian Wagyu Beef Marble Score 8 – 9  100g 275 

オーストラリア産、和牛マーブルスコア 8-9 150g 390 
  

Australian Beef Tenderloin  150g 140 
オーストラリア産ビーフテンダーロイン 200g 180 

  
 

Tiger Prawns 車海老 200g 120       Mixed Seafood ミックスシーフード  170  
（帆立、車海老、サーモン） 

Salmon Fillet サーモン 180g 95         Scallops, prawns and salmon fillet 
 
Oyster 牡蠣 150g 95 

 

Chicken 鶏肉 200g 80 
 
Cod Fish  鱈（タラ） 160g 120 

 
Japanese 
Scallops

 日本産  帆立 150g 165 
 

All prices are inclusive of 10% service charge and 6% government tax.
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Dinner Special #1    295 
ディナースペシャル＃１ 
 

Trio of starters   
Sashimi or Tempura, 

Australian Beef Tenderloin or Steamed Chicken, 
Garlic Fried Rice, 

Dessert 
 

三点盛りスターター 
刺身又は天ぷら 

オーストラリア産ビーフテンダーロイン又は蒸し鶏 
ガーリックフライドライス 

デザート 

Special Course Dinner 

Dinner Special #2    399 
ディナースペシャル＃２ 
 

Trio of starters   
Sashimi or Seafood KakiageTempura, 

Australian Wagyu Beef or Steamed Cod Fish, 
Nigiri Sushi, 

Dessert 
 

三点盛りスターター 
刺身又はシーフードかきあげ天ぷら 

オーストラリア産、和牛 又は タラの酒蒸し 
にぎり寿司 

デザート 

Sushi & Sashimi Dinner  450 
寿司＆刺身ディナー 

 
Trio of starters   
Dobin Mushi, 

Chef’s selection of deluxe Sashimi, 
Deluxe Nigiri Sushi, 

Dessert 
 

三点盛りスターター 
土瓶蒸し 
特上刺身 

特上にぎり 
デザート 

Vegetarian Course Dinner  260 
ベジタリアンコースディナー 
 

Trio of starters   
Vegetable Tempura, 

Tofu steak with Mushroom Ankake, 
Vegetable Sushi Roll, 

Dessert 
 

三点盛りスターター 
野菜天ぷら 

豆腐ステーキ きのこあんかけ 
野菜寿司ロール 

デザート 

Sukiyaki  
すき焼き  

 
Australian Beef       245 
   オーストラリア産ビーフ 

 

Australian Wagyu Beef       370 
   オーストラリア産 和牛 

 

Japanese Wagyu Beef        580  
   日本産 和牛 
 

Your choice of thin sliced prime Australian Wagyu 
beef, Australian beef or Japanese Wagyu and 
vegetables cooked with sweet soy sauce. 

 

Shabu Shabu  
しゃぶしゃぶ  

 

Australian Beef       245 
   オーストラリア産ビーフ 

 

Australian Wagyu Beef       370 
   オーストラリア産 和牛 

 

Japanese Wagyu Beef        580  
   日本産 和牛 

 

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.



 

Beef Teriyaki  ビーフ照り焼き 160 
Grilled beef with teriyaki sweet sauce 

Chicken Teriyaki  チキン照り焼き  80 
    Grilled chicken with teriyaki sauce 

 
Tempura Moriawase 天ぷら盛り合わせ 76 

Assorted Tempura (Shrimp & Vegetable) 
Ebi Tempura (5 pcs)   海老天ぷら 60 

Crispy shrimp tempura 

Salmon Shio-yaki or Teri-yaki   80 
サーモンの塩焼き又は照り焼き  
Grilled salmon with light salt or 
teriyaki sauce 

 

Cod Shio-yaki or Teri-yaki   95 
タラの塩焼き又は照り焼き 

Grilled cod with light salt or  
teriyaki sauce 

 

Saba Shio-yaki  サバの塩焼き 80 
Lightly salted grilled mackerel  

 

Cod Saikyo-yaki タラの西京焼き 120 
Grilled cod miso flavored 

 Hamachi Kama Shio-yaki         150        Unagi Kabayaki   鰻かば焼き      160 
はまちのカマ塩焼き                             Grilled eel with sweet sauce 
Lightly salted grilled yellowtail head
(Cooking time about 30 - 40min)

  
 

Rice and Noodle ご飯物と麺類 
 

 

Unagi Hitsumabushi  鰻ひつまぶし 160 
Sliced grilled eel mixed with rice  
served with fish broth 

 

Chicken Cutlet Curry チキンカツカレー 80 
Breaded chicken cutlets with  
Japanese mild curry served on rice 

 

Una Don うな丼 130 
Grilled eel served on rice 

 

Ten Don  天丼 85 
Shrimp and vegetable tempura on rice 

 

Wagyu Yakiniku Don 和牛焼肉丼 250 
Sautéed sliced beef served on rice 

Shinshu Soba (Hot or Cold) 信州そば  46 
Buckwheat noodles    

 
Cha Soba (Hot or Cold) 茶そば 53 

Green tea buckwheat noodles 
 
Himi Udon (Hot or Cold) 53 

氷見（ひみ）うどん 
Fine himi udon noodles 

Tempura Soba or Udon   63 
天ぷらそば又はうどん 

Hot buckwheat noodles soup or udon  
noodles soup with tempura 

 
Ten Zaru Soba or Udon   63 

天ざるそば 又はうどん 
Cold buckwheat noodles or  
Cold udon noodles with tempura 

 
Beef Soba or Udon 牛肉そば又はうどん  59 

Hot buckwheat noodles soup or  
udon noodles soup with sliced beef 

 

Nabeyaki Udon  鍋焼きうどん 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 みそ汁 12 
Soybean paste soup 

 

Dobin Mushi 土瓶蒸し 35 
Steamed clear seafood soup served 
in earthen pot 

 

Rice   ご飯  12 
A bowl of rice 

 

Tsukemono Moriawase  50 
漬物盛り合わせ  

Assorted Japanese pickles

Garlic Fried Rice                      23       Seafood Fried Rice                 35 
ガーリックフライドライス                    シーフードフライドライス 

A la Carte  ア ラ カルト 

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


