


SMALL DISHES

STEAMED EDAMAME
SOYBEANS SPRINKLED WITH MALDON SEA SALT

SPICY EDAMAME
SOYBEANS SAUTEED WITH CHILI AND KIMCHI

MISO SOUP
DASHI STOCK, MISO, TOFU, SPRING ONION AND WAKAME

EBI WONTON SOUP
SPICY AND SOUR LEMONGRASS STOCK WITH PRAWN WONTON AND CHERRY TOMATOES

ROCK SHRIMP
SERVED WITH SPICY MAYONNAISE

WAGYU BEEF SLIDERS
GRILLED WAGYU SLIDERS SERVED WITH YUZU KOSHU MAYONNAISE, ONION MARMALADE AND HOMEMADE
BRIOCHE

TORI KARE AGE
CRISPY CHICKEN THIGH PIECES WITH GINGER, TOSSED IN YUZU KOSHU

KOROKKE
WAGYU BEEF AND POTATO CROQUET MIXED WITH CARAMELIZED ONION SERVED WITH JAPANESE MAYO AND
HOMEMADE VEGETABLE SAUCE

TORI GYOZA
STEAMED AND FRIED CHICKEN DUMPLINGS, SERVED WITH LEMON PONZU SAUCE (5 PIECES)

NIKUMAN
PILLOWY STEAMED BUNS FILLED WITH SWEET MARINATED WAGYU BEEF (4 PIECES)

NOZOMI TACOS
WAGYU BEEF TACOS SERVED WITH HOMEMADE GUACAMOLE (4 PIECES)
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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FROM THE SUSHI COUNTER

SUSHI & NIGIRI
Sashimi and Nigiri rice per piece

AKAMI (TUNA LOIN)
CHU TORO (MEDIUM FATTY TUNA)
O TORO (FATTY BELLY TUNA)
SUZUKI (SEA BASS)

HAMACHI (YELLOWTAIL)

SAKE (SALMON)

EBI (PRAWNS)

UNAGI (SWEET WATER EEL)

KANI (KING CRAB LEG)

MAKI ROLL

YASAI MAKI
VEGETARIAN MAKI WITH CRISPY POTATO AND APPLE MINT SALSA

SALMON AVOCADO MAKI
SALMON WITH AVOCADO AND SESAME SEEDS

KHALIJI MAKI
TERIYAKI CHICKEN WITH PICKLED CUCUMBER, SPRING ONION AND CHILLI GARLIC SAUCE

WAGYU ASPARAGUS MAKI
SWEET CHILI WAGYU BEEF SERVED WITH ASPARAGUS AND CUCUMBER

SAKE KANI MAKI
SPICY SALMON AND KING CRAB SERVED WITH JAPANESE MAYO

SPICY TUNA MAKI
SERVED WITH GINGER JELLY

CALIFORNIA ROLL
FRESH CRAB MEAT, JAPANESE MAYONNAISE AND WASABIKO
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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FROM THE SUSHI COUNTER

MAKI ROLLS WITHOUT RICE

SPRING MAKI
CAPSICUM AND AVOCADO WRAPPED IN CUCUMBER SKIN

SAKE EBI MAKI
PREMIUM SALMON WRAPPED IN CUCUMBER WITH MARINATED PRAWNS AND AVOCADO

BLUE WATER MAKI
PREMIUM SALMON, TUNA AND GULF SEABASS WRAPPED IN MARINATED DAIKON

MIXED CHEF’S SELECTIONS

THE NOZOMI COLLECTION
15 MIXED PIECES OF OUR BEST SEAFOOD CUTS COMPRISING OF SASHIMI AND NIGIRI

CHEF’S SASHIMI AND NIGIRI SELECTION TOTALING 6 VARIETIES

CHEF’S NIGIRI SELECTION TOTALING 8 VARIETIES

TEMPURA MAKI

NEW STYLE NOZOMI MAKI
PRAWN TEMPURA WITH AVOCADO AND CRISPY SALMON FLAKES SERVED WITH YUZU KOSHU MAYONNAISE

SPIDER ROLL
DEEP-FRIED SOFT SHELL CRAB, CUCUMBER AND AVOCADO ROLLED WITH TOBIKO AND CHILI MAYONNAISE

ARABIAN GULF PRAWN TEMPURA MAKI
PRAWN TEMPURA AND AVOCADO, GLAZED WITH A SWEET SOY SAUCE AND SPICY MAYONNAISE

CANADIAN LOBSTER MAKI
WHOLE CANADIAN LOBSTER TEMPURA ROLLED WITH LEAF LETTUCE AND SPICY JAPANESE MAYONNAISE

|

OZOM
—09]

z

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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FROM THE SUSHI COUNTER

MARINATED SEAFOOD & MEAT

WAGYU BEEF TATAKI 145
SERVED WITH PICKLED RED ONION AND TRUFFLE OIL

MARINATED YELLOWTAIL SASHIMI 95
SERVED WITH JALAPENO SALSA AND A CHILI PONZU DRESSING

MARINATED OTORO 165
SERVED WITH FRESH SHISO LEAVES AND KIZAME WASABI

TEMPURA
SELECTION OF VEGETABLES 75
MIXED VEGETABLES SERVED WITH TEN-DASHI SAUCE
EBI TEN 170
FIVE LONG PRAWNS WITH TEN-DASHI SAUCE
NOZOMI TEMPURA COLLECTION 210

TIGER PRAWN, SEASONAL VEGETABLES, SELECTION OF PREMIUM CUT FISH
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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FROM THE ROBATA CHAR GRILL

WAGYU BEEF

From the Tajima strain of Wagyu cattle raised in Australia. Our Wagyu is grade 9+, which is served
with Wafu Sauce

FILET 1506

SIRLOIN 150G

MEAT & POULTRY

CHICKEN AND SPRING ONION KUSHI
GRILLED AND SERVED WITH TERIYAKI DRESSING

WAGYU KUSHI
WITH WAFU DRESSING

MISO MARINATED CHICKEN
FORTY-EIGHT-HOUR NOZOMI MISO MARINATED CHICKEN
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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FISH & SEAFOOD

GULF PRAWN 65
GRILLED WITH SWEET YAKI SAUCE

DORADA 115
CHOICE OF GRILLED OR PAN FRIED SEABASS SERVED WITH HOMEMADE PICKLE ONION

SALMON TERIYAKI 125
GRILLED SALMON WITH TERIYAKI SAUCE

BLACK COD 195
BAKED AND BROILED SERVED WITH NOZOMI MISO

RICE DISHES

STEAMED RICE 30
WITH BLACK SESAME SEEDS

YASAI CHA HAN 85
JAPANESE FRIED RICE WITH A SELECTION OF SEASONAL VEGETABLES AND EGG

MUSHROOM TAKIKOMI-GOHAN 99
RICE COOKED IN A CLAY POT WITH JAPANESE MUSHROOMS

WAGYU BEEF MUSHROOM TAKIKOMI-GOHAN 140
SAUTEED WAGYU BEEF RICE COOKED IN A CLAY POT WITH WILD MUSHROOMS AND TRUFFLE OIL
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF




10

110

Iro

190

NO

q9q

cllounillg &l algalall

aall glug)

aghll 5l dnlng sguin
Ialjga

peholl L4 Aan Jhho Jnt go padi,ldoll gi L51_:;.|."L113JI wagjlall elow (o eljlial

Al ggalw
Lol dnln) sgiio ggalu

aguwill adll ¢low
w00jgi Jo guunll gn padig (Sguiing jgran

jil @l
Jadl Lle gghn jji
aguill puniwll jgau go

Jgla Lu.|.|,5I.|.|.|IJ
Aullg dnungall jlaall oo dliaii go dn il jji

‘ Ulage- ,0garslijas
alnall ayjg sH Jha go (S)laad jad A agihn jjl

) fhdll ga glage-ngalaligiclg Syl pal
olnall cujg sy jha gn (S)lha jad (A agihn aligu giclg Sl pal jjl

|

ozo
i

z
z

|
[

mabhgnll 2ol I énaill Lap aidlag allhin s ehal gla 1l dubwall alpon (e Glndl sgin aa



SALADS & SIDES

CHUKA WAKAME GOMA 45
SEAWEED SALAD WITH SESAME DRESSING

SAUTEED SPRING VEGETABLES 50
WITH GARLIC CHIPS AND HOMEMADE VEGETABLES DRESSING

NOZOMI GREEN SALAD 60
SERVED WITH AVOCADO TEMPURA FINISHED WITH TRUFFLE DRESSING

KAMO SALAD 70
SHREDDED DUCK MIXED WITH FRESH LEAVES INFUSED WITH HOMEMADE HOISIN MINT DRESSING

NOZOMI KANI SALAD 250
SHREEDED KING CRAB MEAT, SEAWEED, AVOCADO, LETTUCE, INFUSED WITH TRUFFLE MAYONNAISE AND

MARINATED SHALLOT

WAGYU BEEF SALAD 255

CRISPY WAGYU BEEF STRIPS IN ROCKET LEAVES AND A SWEETENED CHILI LIME DRESSING

MISO EGGPLANT 50
BAKED EGGPLANT WITH NOZOMI MISO SAUCE
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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VEGETARIAN

SUSHI

KAPPA MAKI 40
CUCUMBER WRAPED IN NORI WITH SESAME SEEDS

AVOCADO MAKI 48
AVOCADO ROLLED IN NORI

SPRING MAKI 60
CAPSICUM AND AVOCADO WRAPPED IN CUCUMBER SKIN

YASAI MAKI 60
VEGETARIAN MAKI WITH CRISPY POTATO AND APPLE MINT SALSA

VEGAN SUSHI COLLECTION 250
SELECTION OF TEMARI, GUNKAN AND MAKI ROLLS SERVED WITH CHILI LIME AND PONZU SAUCES

SMALL AND SIDE DISHES

MISO SOUP 35
MISO, TOFU, SPRING ONION AND WAKAME

STEAMED EDAMAME 34
SOYBEANS SPRINKLED WITH MALDON SEA SALT

SPICY EDAMAME 40
SOYBEANS SAUTEED WITH CHILI AND KIMCHI

NOZOMI GREEN SALAD 60
MIX LETTUCE SERVED WITH AVOCADO FINISHED WITH TRUFFLE DRESSING

SAUTEED SPRING VEGETABLES 50
WITH GARLIC CHIPS AND HOMEMADE VEGETABLES DRESSING

CHUKA WAKAME GOMA 45
SEAWEED SALAD WITH SESAME DRESSING

MAIN COURSE

MISO EGGPLANT 50
BAKED EGGPLANT WITH NOZOMI MISO SAUCE

YASAI CHA HAN 85
JAPANESE FRIED RICE WITH A SELECTION OF SEASONAL VEGETABLES AND EGG
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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DESSERT MENU

FROM THE PASTRY

NOZOMI DESSERT PLATTER
FULL COMBINATION DESSERTS INCLUDING FRUITS AND SORBETS

NOZOMI CHOCOLATE FONDANT
CHOCOLATE FONDANT SERVED WITH VANILLA ICE CREAM

MISO CHEESE CAKE
WHITE COLD SET MISO CHEESECAKE WITH VANILLA ICE CREAM AND SALTED CARAMEL SAUCE

STICKY TOFFEE DATES PUDDING
SERVED WITH VANILLA ICE CREAM AND DRIZZLED WITH SALTED CARAMEL SAUCE

EXOTIC FRUIT PLATTER
ASSORTMENT OF EXOTIC AND SEASONAL FRUITS

MOCHI ICE CREAM
ASSORTED OF TRADITIONAL JAPANESE MOCHI
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF
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