S SMALL PLATES

Quinoa & Edamame Salad 1700

Organic Quinoa, Edamame & mixed greens tossed in a tangy dressing.

Chilli & Lime Calamari Salad 1600
An Aromatic herb Salad with chilli, lime & Squid.

Spicy Seaweed Salad 1700

Seaweed Apple Spicy Sesame Dressing

Edamame Seasalt Chilli Garlic
1200 13500

Japanese Sr::n,f beans steamed with your choice of seasalt or homemade

Chilli Garlic

Miso Soup 1050

Soy bean soup cooked with Dashi stock.

Spiced Noodle Broth 950

Clear spicy Broth with noodles and vegetables.

Dobin Mushi Soup 1250

A clear traditional Seafood soup.

Tuna Pizza 3000

Ponzu Aioli Tuna, Truftle Qil

Rock Shrimp 2450

Deep fried Shrimp tossed in a creamy spicy sauce.

Moriawase Tempura 2800

An assortment of mixed vegetables and Seafood tempura.

2 Pcs 5 Pcs
Prawn Tempura 2050 3100

Prawns deep fried in Japanese Tempura Batter.

Gyoza Chicken  Shrimp
1600 1750

Japanese style Dumplings stuffed with your choice of meat.

Chicken Yakitori 1500
Skewered Chicken cooked on our Robota Grill.

Tebayaki Chicken 1650

Japanese karaage style Chicken tossed in a spicy sauce.

S LIVE TEPPANYAKI

HIBACHI TENDERLOIN
CHICKEN 3000 BEEF 3600
HIBACHI ANGUS

PRAWN 3950 BEEF 6800
RED NORWEGIAN
SNAPPER 3700 SALMON 2900
LOBSTER

TAIL 6400

White Rice 900 Fgg Fried Rice 1200
Butter Rice 900 Truffle Rice 1350
Garlic Rice 1150

Extra Condiment: 350/-
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ROBATA CRILL

MIUM GRILL & BAKE ) -

KYOTO CURRY 2500

Chicken slices tossed in our sper.:fc::] Hmrﬂesfﬂe savoury sauce.

Served with Rice.

MISO SALMON 5200

Norwegian Salmon Steak, marinated in Miso.

NEW STYLE GRILLED SALMON 5300

Grilled Fillet ot Salmon on a bed of creamy Spinﬂch &

our house specfﬂf fangy sauce.

CLASSIC KATSU CURRY 2650

Panko coated crispy Chicken topped with our Katsu Curry sauce.

BLACK COD 6500
Alaskan Cod marinated in Miso.

SPICED BEEF TENDERLOIN 3700

Imported Tenderloin served with Steak sauce.

ANGUS BEEF FILLET 6800

Premium Australian Angus Fillet Mignon served with Garlic Butter,
Creamed Spinach & Spiced Mash.

WAGYU BEEF (Grade 8-9)

Wagyu Beet Grade 8-9 seasoned with Salt & Pepper.

TENDERLOIN 17500

RIBEYE 16000

TERIYAKI

Grilled Teriyaki meat, served with Butter Rice.

CHICKEN 2750

BEEF 5500

SALMON 5000
AUSTRALIAN PRIME RIBEYE STEAK 10500

Australian Prime Angus Ribeye served with Truffle Mustard.

BUDDHA BOWL 2650
Spicy Tuna Rice mixed Greens Wakame &

spicy Aioli.

LOBSTER WITH PONZU BUTTER 6500

Rock Lobster Herbed Ponzu Butter

Extra Condiment: 350/-
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SPICY TUNA
TATAKI

Pan seared Tuna Ponzu Chilli Sauce.
Jalapefio

SALMON
SASHIMI

Slices of Norwegian Salmon.

(5 Pcs)

YELLOWTAIL
SASHIMI

Slices of Yellowtail.
(5 Pcs)

YELLOWTAIL TATAKI
WITH JALAPENO

Premium imported Japanese hamachi

finely sliced & topped with jalapeno.

MAKI / ROLLS
CRUNCHY
MAK |
Prawn Tempura wrapped in
Crunch.
DYNAMITE

CALIFORNIA ROLL

Prawn Tempura Cucumber &
[obiko with Dynamite sauce.

KAMIKAZI
MAKI

Spicy Salmon, crunch &
Kamikaze sauce.

SUMO PHILADELPHIA
ROLL

5000

4700

4800

5000

2700

5000

3100

3200

Sumo’s take on the classic Philadelphia Cream

Cheese and spicy Prawn Tempura Maki.

VOLCANO
MAKI

Spicy Prawn tempura raw Salmon
& crunch with a fiery hot sauce

SPICY TUNA
ROLL

A traditional roll stuffed and
topped with Spicy Tuna.

DRAGON
ROLL

Spicy Tuna and sweetwater Eel
with finely cut Avocado slices.

N[ GIR|

Tuna
MAGURU

Norwegian Salmon
SHAKE

Yellowtail
HAMACHI

3500

3500

5800

1700

1700

1750

% SUSHT MENU

& SASHIM]

ANGUS BEEF
TATAKI

Seared Beef slices served with

Momiji & Truffle Qil. (8 Pcs)

TUNA
SASHIMI

Slices of Premium Yellowfin Tuna

(5 Pcs)
SASHIMI

PLATTER 8 Pcs

Salmon, Yellowtail Kani 12 Pcs

& Tunao.

SPICY SALMON
SASHIMI

Norwegian salmon sashimi tossed in
our home-made dynamite sauce.

CRUNCHY
VEGETABLE ROLL

Mixed Vegetable Roll ideal for

vegetarians.

SIGNATURE
CALIFORNIA ROLL

Crabstick Cucumber Tobiko
& Avocado.

SUMO SUNSET
ROLL

Prawn Tempura Cucumber Crunch
Crabstick & creamy sauce.

ANGUS STEAK
ARTARE ROLL

Spiced Angus Beef tartare wrapped
in mamenori.

SPICY SALMON
ROLL

A roll topped and stufted with Spicy
Norwegian Salmon.

RAINBOW
ROLL

Avocado & Crab, topped with a
colourtul mix of Seafood.

POKE
ROLL

Crabstick tempura, diced salmon
scallion & spicy mayo.

Freshwater Eel
UNAGI

Crabstick
KANI

Nigiri Platter
MIXED SEAEQOD

8 pieces Assorted Nigiri
6 pieces maki

3100

4700

5700
6900

4900

8 Pcs

1250

2700

3100

3500

3500

3400

5000

92 Pcs

1800

1450

14 Pcs 5400

Extra Condiment: 350/-
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UMAMI ROLL

Prawn tempura Avocado Umami Sauce

Crispy onion

THE SEOUL ROLL

Kimchi Spiced Kani Chilli Tempura Beetroot
Yogurt, Wasabi Mayo

SPICED CRUNCHY MAKI

Prawn tempura Spicy crunch Jalapeno

Dragon Sauce

SUMO ROMAINE SALAD

Romaine Lettuce Sweet Miso Vinaigrette, Almonds

HONEY MISO CHICKEN

Battered Chicken tossed in our signature Miso Sauce

Served with rice

NEW STYLE HIBACHI SNAPPER
Red Snapper, Braised Spinach Herbed Yuzu

Hollandaise

SPICY BEEF GYOZA
Green Chili Shiitake Togarashi Truttle Sauce

CLASSIC PHILADELPHIA

ROLL
Salmon, Philadelphia Cheese. Cucumber.

SUMO SIGNATURE SHRIMP UDON

Authentic chunky Udon Noodles tossed in a sticky

sweet & spicy Home-made sauce with Shrimp.

2900

2600

2800

1450

2600

5500

1650

5000

3200

Extra Condiment: 350/-
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DRINKS MENU

Pink Grapefruit Fizz

Passion Fruit Mojito
Mint Margarita

Pina Colada

Electric Lemonade

Green Apple Soda
Kiwi Chiller

Apple Gingerade
Peach lIced Tea

Fresh Juice

Perrier Om
Perrier Lg

Nestle sparkling water

Club Soda
Mineral Water Sm

Mineral Water Lg
Coke

Diet Coke

Sprite

Sprite Zero

=@ AT &

~resh Lime

Green lea

Black Tea

Americano

s RPIFEes50

Cappuccino

695

695

695

725

695

645

695

725

695

/65

/95

1595

295

465

125

245

245

245

245

245

245

565

565

565

645

045

695

Extra Condiment: 350/-
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DARK CHOCOLATE
FONDANT

A rich chocolate fondant served with

Vanilla lce cream.

PASSIONFRUIT CHEESECAKE

Classic Philadelphia cheesecake topped with a

DASsSIoON fruit compore.

SPICED APPLE CRUMBLE

Sumo’s take on the traditional Apple crumble.

Served with ltalian custard.

SIGNATURE CHOCOLATE
CAKE

A slice of our rich classic chocolate cake.

TRES LECHES CAKE
Our classic Three Milk Cake.

EMPRESS DESSERT PLATTER

1550

1450

1050

1100

1150




YINCE 1170

Originally founded in 1990 as Tivoli & Sumo, this quaint
ittle eatery was Lahore’s tirst Japanese Fusion Restaurant.

Now, reimagined and fond\y returned to us, our journey
continues with Sumo. A truly contemporary
Japanese Experience.
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