TRADITIGONAL JAPANESE KITCHEN



TRADITIONAL JAPANESE KITCHEN

IzUMI OPENED ITS DOORS TO THE PUBLIC ON VALENTINE'Ss DAY, 2010,

OurR AIM WAS TO PROVIDE DHAKA WITH A CULINARY EXPERIENCE LIKE NO OTHER AND TO RAISE THE BAR IN TERMS
OF QUALITY, VARIETY AND PRESENTATION,

WE HAVE ON BOARD MAsSAYUKI NAKAJIMAYA AND HIS APPRENTICE HIDEO Aokl FROM JAPAN WHO WORKED
TIRELESSLY BEFORE LAUNCHING TO CREATE THE MENU YOU NOW SEE,

WE HAVE ALREADY ADDED A FEW NEW ITEMS AND WANT TO CONTINUE ON THIS TREND - WITH A VIEW TO OFFERING
SEASONAL DISHES.

SEATING

AT |ZUMI YOU MAY CHOOSE TO SIT AT THE SUSHI BAR, THE NON-SMOKING ROOM, THE SMOKING ROOM OR ONE OF
OUR PRIVATE ROOMS.

THE ROOM DOWNSTAIRS CAN SEAT UP TO 10 PEOPLE AND THE ROOM UPSTAIRS CAN SEAT UP TO 28 PEOPLE
[CDNFIGURED AS YOU WOULD LIKE IT] - GUESTS ALSO HAVE ACCESS TO THE TERRACE.

SUGGESTIONS

AS THE MENU IS EXTENSIVE WITH A HEAVY BIAS ON TRADITIONAL _JAPANESE FOOD, WE REALISE SOME OF OUR
CUSTOMERS MAY NEED A LITTLE NUDGE IN THE RIGHT DIRECTION -

AS A SUSHI SAMPLER, WE SUGGEST THE "SuUsHI IZuMI’ CONTAINING 8 PIECES OF MIXED SUSHI AND 4 PIECES OF
ROLLS.

FoOrR MEAT LOVERS, WE RECOMMEND THE '‘GYu SuTekl’. THIS Is A 200 GRAM STEAK MADE FROM AUSTRALIAN
WAGYU BEEF. THESE ARE JAPANESE COWS THAT ARE BRED IN AUSTRALIA WITH AN ATTEMPT TO RECREATE THE
SAME TEXTURE AND QUALITY OF PREMIUM JAPANESE BEEF. IF YOU WOULD LIKE THE MATSUSAKA STEAK, SUSHI
OR EVEN SASHIMI, PLEASE ASK YOUR WAITER TO PROVIDE YOU WITH THE SPECIAL MENU.,

THE 'Rice BowLs  orR 'HoT UDON' ARE GREAT FOR THOSE WITH LARGE APPETITES., THESE ARE LARGE ENOUGH
PORTIONS FOR ONE PERSON AS A MEAL ON ITS OWN,
OTHERWISE, WHY NOT BE ADVENTUROUS AND TRY SOME DISHES THAT ONE WOULD NOT USUALLY FIND IN DHAKA.,

AMONG THESE ARE THE SPIT-RoASTED ScALLOP’, THE "GRILLED WHITE FisH (SNowFisH), THE "GRILLED
LoBsTER' AND EVEN THE STEAMED CUSTARD'

WE HOPE YOU ENJOY YOUR MEAL
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TRADITIONAL STARTER SELLECTION

A DEEDY

IKA NO SUNOMONO CuTTLEFISH WITH PickLED SEAWEED AND CUCUMBER
B & REE OERRE 1 2

TAKO NO SUMISOAE OcTorPus AND SPINACH WITH VINEGAR Miso PAsTE
HE L EEEOHKM 2

EBI NO GOMAAE PRAWN AND SPINACH WITH SESAME PAsSTE

=t AXDOMAYHRY —R

KANI TO HAKUSAIAE CrAB AND CHINESE CABBAGE WITH ORIGINAL SAUCE
8%

UMAKI JArPANESE STYLE OMELETS STUFFED WITH GRILLED EEL
BIEDEY Ab¥

ZENSAI NO MORIAWASE ASSORTED TRADITIONAL JAPANESE STARTER

VTN T H
CHEF'S SALADS

VHERLEBEOYZFXEM N LYY 7T
RETASU TO KINOKO SALAD LETTUCE AND MUSHROOM SALAD WITH SoYA-SAucE DRESSING

TRFREEOY T X DIV IRXR—RAY—R
AVOCADO TO MAGURO SALAD SLiIcep TuNA AND AvocaApo WITH WAasaBl MAYONNAISE

B2 XXXV DY TS EW I R—AT
KANI TO KYABETSU SALAD CrRAB MEAT AND CABBAGE WITH Soya-Sauce MAYONNAISE

FRADO LS L2SY T XHRA BT
SHABU SHABU SALAD BoLED THINLY SLICED MEAT SALAD WITH SESAME-PoNzZU SAuCE
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TRADITIONAL SUSHI AND SASHIMI
A LA CARTE

% 7]
SUSHI
5 Pieces
f Hhne
MAGURO CHU-TORO FATTY TUNA 2000
s KRE
MAGURO AKAMI TuNA 1000
i
TAI SEA BREAM 1000
P—F
SAAMON SALMON 1000
Lic|
TAKO OcTorPus 800
il
BURI YELLOW TAIL 1000
e
AMA-EBI SWEET SHRIMP 800
Ay xR
HOKKIGAI SurrF CLAM 1000
EF
TAMAGO SWEET Ecc OMELETS 500

\MEFR L WEHEOEY A
ASSORTED SUSHI AND SASHIMI SELECTION

7 R

SUSHI IZUMiI SELECTED EIGHT PIECES OF SUsHI AND RoLLSsS

RED=REY

SASHIMI NO SANTENMORI SeLeEcTED THREE KINDS oF IMPORTED FisH
9 PiEcEs

R DHEREY

SASHIMI NO GOTENMORI SeLecTED FIivE KINDs oF FrRESH FisH
15 Pieces

e 1of 55 =)

INARISUSHI FrED BEAN CURD STUFFED WITH BolLED RICE

w5
SASHIMI

5 PIECES

2500
1200
1200
1200

1200
1500
1000

1200

1500
2000
2500

600
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32. TEMPURA NO MORIAWASE

BEFHFH

TRADITIONAL SUSHI ROLL SELLECTION

o X%
KAPPA MAKI

gKE
TEKKA MAKI

ARG>E S
IKURA MAKI

KEE
FUTO MAKI

NARE 5%
KANPYO MAKI

BEDRER
EBI NO TEMPURA

A DOREERE
IKA NO TEMPURA

P32 D KEL R
YASAI NO TEMPURA

REREY Y

CucumMBeEr RoLL
8 PiEcEs

TuNA RoLL
8 PIEcESs

SALMON RoeE RoLL
2 PiEceEs

MixED VEGETABLES AND FisH RoLL
8 PiEcESs

PreEseErvVED WINTER MELON RoLL
8 PIEcEs

RELRE
TEMPURA

(BLack TIGER) SHRIMP TEMPURA

CUTTLEFISH TEMPURA

VEGETABLE TEMPURA

MixeED VEGETABLES AND FisH TEMPURA

500

1000

1200

1000

500

1000

800

500

1000
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R
SOUPRP SELLECTION

R DFRTE LRI H
MAMEKO NO AKADASHI MISO SHIRU REebp Soy PasTeE Soupr witH JAPANESE NAMEKO MusSHROOM

Y= ORI LRI H
SAKE NO AKADASHI MISO SHIRU ReED Soy PAsTE SourP wWiITH SALMON

B 5 NAH=DRBRNY
TARABAGANI NO OSUIMONO CLEAR FIsH Sour WiITH TARABA CRABS

HEALHEXROBR Y
SHIROMI TO YASAI NO OSUIMONO CLEAR FisH SourP witTH WHITE FisH AND VEGETABLE

PR
Y AKITORI

SPIT-RoasTED Foob
(CHoicE oF MouNTAIN SALT orR TERIYAKI SAUCE)

%

TORI SPIT-RoasTED CHICKEN

H

GYUuU (IMPORTED) SPIT-RoASTED BEEF

A, 37

HOTATE (IMPORTED) SPIT-ROASTED SCcALLOP

mE

EBI SPIT-RoasTED SEA TIGER
1 PIiECE

173

BUTA No LLoNGER AVAILABLE

Bp 3

YASAI SPIT-RoAasTED VEGETABLES

*

HITSUJI SPIT-RoasTED L_.aAMB
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300
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BT
AGEMONO

DeeP-FRIED FooD

BOESHT
TORI NO KARAAGE DeeP-FRrRIED CHCKEN
FEPEDOEST
TEBASAKI NO KARAAGE DeeP-FRrRIED CHCKEN WINGS
I OEHT
TAKO NO KARAAGE DeerP-FrRED OcToOPUS
A B DEST
IKA NO KARAAGE DeeP-FRIED Saquib wiTH PoNzu SAucE
7%/
NIMONQO
STEWED FoobD
fff L RIBOED
NIMONO STEWED FRESH FIiIsH AND RADISH
WBEORALE
OROSHINI CookED SHRIMP AND R ADISH
A HDESEHNL
NIKK OROGASHI STEWED FRESH SQuiD AND PoTATO
LSRVESY:N
NIKUJAGA STEWED SLICED BEEF AND POTATO
LY
MUSHIMONO
STEAMED FoobD
HEALHEXOERLY

SAKANA NO MUSHIMONO STEAMED WHITE FiIsH AND VEGETABLES WITH PoNzu SAucE

BLEOERLY
TORI NO MUSHIMONO STEAMED CHICKEN AND MusHROOM WITH PoNzu SaAucE

BINRT=DELY
TARABAGANI NO MUSHIMONO STEAMED FRESH TARABA CRABS WITH PoNzu SAuCE

KB L
CHAWANMUSHI JAPANESE STYLE STEAMED EGGc CusSTARD
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700
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800
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800
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NABEMONO

HoT PoT

FEH
YOSENABE STEWED FIsH AND VEGETABLE IN HoT PoTt 2 PERsSON
4 PERSsoN
FTEREX
SUKIY AKI THNLY SLiceED BeerF (WaGYu) 2 PErRsoN
AND VEGETABLES BoILED WiITH SWEET SukiYakl SAucE 4/6 PERSON
+
BEEW
YAKIMONO
GRILLED FooD
WG L LS F — X
EBI TO HOTATE NO BATA-YAKI GRILLED SHRIMP AND ScALLOP WITH BATTER SAUCE
2N BERE IR BEX
TARABAY AKI GRILLED TARABA CrRABS WITH CHoOICE oF MOUNTAIN SALT OR TERIYAKI SAUCE
FEWED~ I 3 — XKIFBEX
ISEEBI NO MAYOMISO Y AKI GRILLED L.oBsTER WITH Miso MAYONNAISE

FERT—F% DbIVY—R

GYU SUTE-KI STEAK OF BEEF (WAGYU) WITH WASsABI SAUCE
FE N DR Rk B &

HITSUJI NO TOKUSEI MISOY AKI GRILLED L_AMB WITH SPECIALLY MADE Miso PAsTE
Ko — 2Dy B X

BUTA NO TERIY AKI GRILLED Pork WiITH TERIYAKI SAUCE
SIREDIERE

UNAGI NO KABAY AKI GRILLED FRESH EEL WITH SWEET EEL SAUCE
B U5 OVE R X

SAWARA NO SAIKYO YAKI GRILLED SPANISH MACKEREL WITH CREAMY SAKKYDO Miso
P—FE DT VT V=R
SAAMON NO AJIANSO-SU GRILLED SALMON WITH ORIENTAL SAUCE

BE&EDRY X
SHIROMISAKANA NO TERIYAKI GRILLED WHITE FIsH WiITH TERIYAKI SAUCE

2000
4000

3000
5000

1500

1500

2000

2000

1500

800

1200

800

1200

1200
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TS EA
HOT UDON

RERED EA
TEMPURA UDON THIN WHEAT FLOUR NooDLE WITH SHRIMP TEMPURA IN HOT SourP

B LA

TORI UDON THN WHEAT FLour NoobLeE wiTH CHICKEN IN HoT SouP

WS EA

NIKU UDON THN WHEAT FLour NoobLE wiTH SLiIceED BEerF IN HoT SouP
RICE BOWL.

i@

UNA DON GRILLED FrRESH WATER EEL SERVED ON RICE WiITH SWEET EEL SAUCE

D>DF:

KATSU DON DeerP-FRIED Pork CUTLET AND SERVED ON RICE WiITH SWEET SoY-SAUCE

FRT—%3F

GYU SUTE-KI DON GRILLED SLICED WAGYU BEEF SERVED ON RICE

BT

OYAKO DON CookeED CHICKEN AND EGG sERVED ON RICE WITH SWEET SoY-SAUCE

Rt > b
GOHAN SET

Rice SeET

#Hk GOHAN KEH MISOSHIRU B#HZEF OSHINKO % KUDAMONO
Rice , Miso Sour , JarPANESE PickLE, FRESH FRUIT

BXBIZEY YAKIONIGIRI HWEH MISOSHIRU BHE OSHINKO £% KUDAMONO
BakeEDp Rice BaLL, Miso Soupr., JarPANESE PickLE, FrRESH FRUIT

KAISENZOUSUI Sour Rice WITH SEAFOOD

800

800

1000

1500

1000

1200

600

500

600

800
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KET
MIZUGASHI

DEsSsSERT
Four KINDs oF SEAsoONAL FREsSH FRuUIT

INEETARZ Y — A
SWEET BEANS WITH IcE CrREAM

KA
BEVERAGE

CokE, SPRITE

MINERAL WATER

SEASONAL FrRESH FRUT JUuceE
GREEN TEA

CoFFEE

ToNne WATER

DT CokE

Soba

400

300

50

50

150

50

50

150

150

60






