SUMINOYA

1 for a suitable duration, as SUMINOYA will not be held responsible for uncooked meat,
e_s;s arising. : I
equlations riﬁiring use of disposable mesh for BBQ, an extra charge of $2.00 per mesh applies.

m order $40 per person will be applied.

.




Fresh Beef & Seafood

faoml £

Fish Sashimi Dishes

Brlgomh b
Assorted Fish Sashimi

Today's Special

389

Brlgoarksh b
Entree Fish Sashimi

Tuna, salmon, king fish and scallops.

17-9

(REEST
ril IS Fresh Beef Dishes
Salmon Sashimi

Stock
Suminoya'
Fazp Hlayr
Wagyu Premium Yukke (Beef Tarcar)

Wagyu beef tartar served with shredded leck,
sweet soy sauce and egg yolk.

p) 15.8 (12p) 22.9

23.9
NI FDOBR
King Fish Sashimi
o 16.8 1) 23.9

297

Yukke (Beef Tartar)

Beef tartar served with shredded leek,
sweet soy sauce and egg yolk.

12.9



THRDEYITH Fresh Salad & Appetizer
Suminoya Salad

==
FHDR a—AbE—7475
Suminoya

Roast Beef Salad

- Mustard mayonnaise dressing
Sliced roasted beeﬁ halfboiled egy,

corn, tomato, fried onions and
gl'C(’Tl Sa]ad wl[h bbq sauce.

16.8 9.5

Recomn ey
ALHE & BRERET VT
Lettuce with Homemade Miso Dip

Lettuce served with homemade miso dip.

4.9

PRFHT P55
Chili Cod Roe
Potato Salad

- French dressing

Chili cod roe, potato salad, corn,
tomato, fried onion, chopped parsley,
croutons and green salad.

How to Enjoy

1 I,S O Spread miso thinly over vegetable leaf.

@ Dip the meat into the yakiniku sauce and place it on the leaf.
© Wrap everything ready to eat !

THADFRAN 55
Seaweed Salad

- Spicy soy dressing DFHDL—N

Pickles & Appetizer

Seaweed, green salad, fried onion,
tomato, sesame and stem of seaweed.

105 ©6.0

IRV —yDF Y éi’f*“% Cabb
Mixed Green Salad Ki me}f? abbage
- French dressing 11mcni
Green salad, herbs, tomato, 4.0
chopped and fried onion.
105 ©6.0

N
AR &ARTFOH 5 Namuru
Ra(_il_Sh & Assorted marinated Korean
Chlll COd ROC Salad vegetables.

(Spinach, bean sprouts,
radish and shiitake mushrooms)

75

- Mentaiko dressing

Radish, green salad,
herbs and mentaiko (chili cod roe).

3.5 €85

&=
V—7—F & EbDPODHFY
Seafood &
Seaweed Salad

- Wasabi mayonnaise dressing

irE®
Edamame

6.6

Fresh chopped sashimi, green salad and
stem of seaweed.

145 €9.0




BBQ A la Carte

BERI T 5 F1)L b

Yakiniku 38Q) A la Carte EEED
Fodk HriZLE
Wagyu

a)) Premium Beef Rib
350

Lty viE

Special Beef Tongue ok AL
Wagyu Beef Rib

12.0
15.0

EXH hE

Chopped Shallot

2.5 Fodk 4FEFHLALE
Wagyu

+74V Premium Beef

Beef Fillet Rib Finger

16.0 19.0

=
Fodk 45T 3

Wagyu

Premium Beef Harami
(Outside skirt)

Fak PR EHLE

Wagyu Beef Rib Finger

I1.0

29.0
BAFEALE
Beef Rib with Bone
s 12.0
Wagyu Beef Harami ’
12.0

Fak BRIV EY
\X/agyu
Special Beef Intestine

Recomn tion J
fadk Q¥ s e —2
Wagyu Negi—Shio

Premium Beef Loin

Negi-Shio :
Finely chopped shallot, salt and spices. 12.0
35.0
ris
Special Beef Tripe
Fod 4 Fo—2 12.0
Wagyu
Premium Beef Loin .
ApS—
30.0 Beef Liver
7.0
Fodgo—2 FILEY DB S
Wagyu Beef Loin Assorted
Beef Ambles
14.0

Beef Intestine, beef Tripe, and beef Liver.

18.0




Poik

V=T —FBEET I Ik

BBQ A la Carte

e Seafood BBQ A la Carte
Pork Rib 5
I1.0 ey
Gourmet
I Assorted Seafood

Pork Sausage

forz2-3 people

8.0 Prawns, fish, scallops and squid.
26.0
@ AT
Scallops
14.0
o WX
Duck Squid
13.0 8.0
OB T )
Chicken Gristle Prawns
8.0 14.0
B3804 LDRALIE
Chicken with Skin Fish
9.0 Foil cup fish.
13.0

XA
Negi—Shio
Chicken with Skin

Negi-Shio : (TAAHES (T<ih or 35 —)
Finely chopped shallot, salt and spices. BBQ Garlic -
2
I11.0 Delicious and no strong garlic odour. W ! l
Served with sesame oil or butter. V
PPSEBEEZT T I b 6.0
-
Vegetable BBQ A la Carte T &9
Corn with Butter —
5.0

umino

-
ORI & R Ve Y p—
11.0 5.0

YoM LR TR

Assorted Mushrooms FYVFNY =2

King mushrooms,
shiitake mushrooms and mushrooms.

Original Sauce

12.0
EhE KARB A LK Vg b
Oni Grated Radish & Ponzu Vinegar

nions

2.0 A

4.0
B EEES Y 77
Kil‘lg Mushrooms Mayonnaise 1.0 Ginger 0.5

4.0




Rice Dishes & Noodle

ZHE oD

Rice Dishes

PR UES

Egg Kuppa
A rice porridge cooked
‘bUlt]’l f’uﬂy ng and v(’gembl(’&

8.9 5.9

. Y
LAIhEE v (Z—T4H)

Blblmba (with Soup)

Spinach, bean sprouts, vinaigrette radish,
shiitake mushrooms and
soy bean mince served on rice.

2.9

How to Enjoy

Add sweet & spicy miso paste then mix well before you eat.

A2y ree s R—=74)
Beef Tartar Bibimba
(with Soup)

Topped with yukke (beef tarter)

onan original bibimba.

13.9

EEED
Ce IR
"Jako" Rice

Home made "Jako" (seasoned tiny fish) and
plenty of dried seaweed served on rice.

6.9 &49

hETR

"Negi" Rice

Plenty of finely chopped shallots, leek,
dried bonito flakes and dried seaweed
on rice with ha]fboi]ed cgg.

7.9 o

TR

Steamed Rice &2.0 ®30 40

A—T

Soup

THRR—T

Seaweed Soup

5.9

Rt
Miso Soup

3.0

gty N

Grilled in Stone Pot Bibimba

How to eat : Add sweet & spicy miso paste then mix it well before you eat.
\l’gvrablcs : Spinach, bean sprouts, vinaigrette radish & shiitake mushroom.

BREE E VS (A—T4E)
Original Stone Pot
Blbll‘l‘lba (with Soup)

Veg(’mblfs, (’gg, Soy bfan rnin(f on Ti(‘(’
in a hot stone pot.

14.0

Ry T EE YN (R—T1)
Stone Pot

Beef Tartar Bibimba
(with Soup)

Topped with yukke (beef tarter)
onan origina] stone pot bibimba.

16.0

Sy

BT FFEE ¥ S (R—T4)
Stone Pot

ECl Blblmba (with Soup)

Eel, thin cut omelette, shredded leck, green
onions with sweet soy sauce in a hot stone pot.

19.0

B RTFEE v N (Z—T4)
Stone Pot

Chili Cod Roe Bibimba
(with Soup)

Topped with chili cod roe
onan origina] stone pot bibimba.

16.0
&y

B —EY Fr— Y (=71
Stone Pot

Salmon Fried Rice
(with Soup)

Baked salmon flakes, cheese, egg and parsley
on rice in a hot stone pot.
When mixed, it becomes like fried rice.

16.0

HDED

Noodle Dishes
Ty

TR A
Japanese Style Cold Noodle

Japanese noodles with vegetables, half boiled egg,
Chinese cabbage kimchiand dried seaweed
served in cold Japanese soup.

13.0

EEvia
Japanese Style
Spicy Mixed Noodle

Japanese noodles with Chinese cabbage kimchi,
Shr(’dded ]C(’k, Seawe(’d, ng(’Tl Onim‘ls and
spicy homemade miso sauce.

13.0




