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the flavors of Asian- and Eastern-inspired cusine
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sweep approach and touches on
just about every Eastern cui-
gine. If you know #¥our stuff,
you'll spot riffs from Malaysia,
Thailand, China, Korea, Japan
and some of the dots on a world
map that make up Indonesia.
There isn't a trendy Asian in-
gredient that’s not used (tama-
rind, lemongrass, yuzy, sea-
weed) and vet there are lots of
nods to culinary reverb from
other lands (truffle oil, sweet
potato, saffron). When the deliv-
ery trucks stop at Yumi, I fig-
ure they're unloading a zillion
tiny boxes instead of humong-
ous crates of onions and toma-
toes.

Some of my food-savvy
friends have wrinkled their
noses at Yumi, but T found its
cunning ways charming. I en-
joyed plucking a dish or two
from all the various columns
and categories on the menu
that, despite its range, sirikes
me as well-edited. I enjoyed the
openness of the space that, at
first, struck me as cold and too
stark, then warmed up as it
filled up and rumbled with a

pled with a hotsweet wasabi-
soy glaze. It was the back-and-
forth that 1 enjoyed, the yin-
yang of flavors. 1 almost wrin-
kled my nose at the special rall

earthy cilantro and tart pine-
apple. It's a dandy dish.

I also thought the duck-
stuffed spring roll not only
worked but trounced the
gummy competition —
especially after the slightly
sour tamarind dipping sauce is
factored into the equation. One

YUMI
1120 Ocean Ave.,

Sea Bright
(732) 212-0881

ATMOSPHERE: Open, airy
dining space set back in th
storefront space that’s ma
atmospheric by exposed
brick, banquettes, hangin;
banners and sponge-paints
walls. BYOB. Dress is chic
sual

SERVICE: Polite, accomm
dating, informed.

BEST DISHES: Shuenn ro
lobster-spicy tung special
tore, bluefin belly, sweet
shrimp sashimi, Yumi sea
weed salad, white tupa ce-
viche, duck spring roll,
chicken in lettuce cups, pe
katsu,

PRICE RANGE: Warm sm
plates: $5 to $12. Cold smal
plates: $9 to $18. Salads an
soups: $5 to $13. Signature
rolls: $9 to $15. Sushi and
shimi: $4.50 to $8. Vegetar
and hand rolls: $4 to §4.50
Large plates: $17 to §25. D
ner for two, not including
a&fiﬁp,wnhamﬂ
Em‘rr.m AE, MC,
HOURS: Lunch: Mondays
through Saturdays from r
to 3 p.m. Dinner: Sundays
through Thursdays from.
10 p.m., Fridays and Satu
days from 5 to 11 p.m.
RESERVATIONS: Accepte
WHEELCHAIR ACCESS: A
cilities on street level.
NONSMOKING SECTION:
tamrant ie smoke-fres.



