
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE SUMOSAN FRIDAY BRUNCH 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BEVERAGE MENU 
 

PACKAGES 
Non-Alcoholic – BHD 29.5 

 
 

MOCKTAILS 
 

SUMOSAN CHANMERY 
Pineapple | Bubblegum syrup | Mint | Soda 

 
VIRGIN MOJITO 

Lime juice | Honey simple syrup | Mint leaves | Soda 
 
 

FRESH JUICES 
 

Orange 
Green apple 
Pineapple 

 
 

WATER & SOFT DRINKS 
 

San Benedetto Still 
San Benedetto Sparkling 

Coca Cola | Coca Cola Diet | Coca Cola Zero 
Sprite | Fanta | Soda 

 
 

COFFEE 
 

Espresso 
Americano 
Cappuccino 

Latte 
 

TEA 
 

Sumosan green tea 
English breakfast 

Genmaicha 

Super sencha 
Minty chamomile 

 

 

 

 

 

 

 

 

 



 

 

FOOD MENU 
 

 

STARTERS (TO SHARE) 

 

 
BABY LEAF SALAD (V) (N, S, SS, W) 

Baby spinach | lollo rosso | rocket leaf | sesame dressing 
                                                                                      

SUMOSAN PRAWN SALAD (GL, S, SF) 
Lollo Biondo lettuce | Sumosan secret dressing 

 
CRISPY RICE WITH YELLOWTAIL (GF) (SF) 

 
WAGYU BEEF TACOS (E, S, SS, W) 
Spring onion | lime zest | guacamole 

                                                                                      
CHICKEN KARAAGE (S, SS, W) 

Gochujang | roasted sesame 
 

MAKI ROLLS (TO SHARE) 
 

ALBEMARLE (E, F, W, SS) 
Salmon | avocado | crispy rice 

 
SALMON ABURI (MU, F, E) 

Torched salmon | quinoa | avocado | cream cheese | truffle cream 
 

T&T (F, S, MU, E) 
Tuna | creamy truffle sauce | crispy leeks | spring onions 

 
SPICY YELLOWTAIL (F, W, SS, S) 

Yellowtail | cucumber | spring onion | spicy mayo 
 
 

MAIN COURSE (CHOOSE ONE FOR TWO) 

 

 
JAPANESE HOME-BAKED MILK BREAD CHICKEN FILLET SANDO (D, E, W) 

 
WASABI PRAWNS (D, E, SF, W) 

Mango & passion fruit salsa |�wasabi mayo 
 

BAKED CAULIFLOWER (V) (GF) (N, S, SS) 
Sesame crème sauce | basil oil 

 
GRILLED BLACK COD (GF) (F)  (Supplement 4 BHD) 

Miso sauce 
 
 
 

SIDE DISH 
 

VEGETABLE FRIED RICE 
 

 
 

DESSERT SELECTION  
 

 
 
 
 

 
 

(V) – Vegetarian, (GF) – Gluten Free  |  All sushi rice contains gluten  |  Allergen keys: (CE) – celery, (D) – Dairy, (E) – Egg, (F) – Fish, (M) – mustard, (MU) – Mushroom, (N) – Nuts, (SF) – Shellfish, (SS) – sesame, (S) – soy, (W) wheat 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BEVERAGE MENU 
 

PACKAGES 

Silver – Non-Alcoholic | Beer | Wine – BHD 39.5 
Gold – Non-Alcoholic | Beer | Wine | Spirits | Cocktails – BHD 49.5 

Platinum – Non-Alcoholic | Beer | Wine | Spirits | Cocktails | Champagne – BHD 59.5 

 

BY THE GLASS 
 

WHITE WINE 
Chardonnay | Bottega | Trevenezie | Italy 
Pinot Grigio | Bottega | Trevenezie | Italy 

 
ROSÉ WINE 

Pinot Grigio Rosé | Bottega DOC | Veneto | Italy 
 

RED WINE 
Cabernet Sauvignon | Bottega IGT | Italy 

Merlot | Bottega | Trevenezie | Italy 
 

BEERS 
Asahi 

Sol 
 

SPIRITS 
Russian Standard Vodka 
Crosskeys Botanical Gin 

Angostura 3yo Rum 
Tullamore Dew Whiskey 

San Jose Tequila 
 

COCKTAILS 
 

PALOMA 
San Jose | Grapefruit Soda | Citrus 

 
GIN BASIL SMASH 

Crosskeys Botanical | Yuzu | Basil 
 

GIN FIZZ 
Crosskeys Botanical | Yuzu | Soda 

 
TSUMETAI BIRU 
Asahi | Chilli | Citrus 

 

MICHELADA 

Sol | Chilli | Citrus 
 

MARGARITA 

San Jose | Triple Sec | Citrus 

 

CHAMPAGNE 
Moët & Chandon Imperial Brut 


