


SMALL DISHES / 5,..0 ($Lb!

STEAMED EDAMAME

Sl Gle ggho olols)

Sautéed soybeans, sprinkled with Maldon
sea salt

093)Lo youll zxlas Gvginre sekaall lguall Js

SPICY EDAMAME

) olol]

Sautéed soybeans with homemade spicy
sauce

b Bpane b)l> duabio go gghall Lguall Job

MISO SOUP

guaall &y

Dashi stock, miso, tofu, spring onion and
wakame

oBlog 15l Juay (9895 cguuno IVl G0

TORI KARA-AGE

k'_,.éT'l)lS S

Crispy chicken thigh pieces with ginger,
tossed in yuzu koshu mayonnaise
drgren Juiill go diiayiioll zlol 356 ghad
095 9j94)l sigalo ogalay

ROCK SHRIMP

oy Olwg)

Prawn tempura and avocado, glazed with
sweet soya and spicy mayo

8okl Lguall 8lasio 19215398ly ()lugyll | gaes
Yl 3dglally

NIKUMAN

OlosSs

Pillowy steamed buns filled with sweet
marinated Wagyu beef (4 pcs)

ool Juioll gaclall ey guimall yingl )Ll Sus
(aas €)

35

43

40

65

99

140

1)
==

NOZOMI

NOZOMI WAGYU TACOS

0995 gaclgll oSB"

Wagyu beef tacos served with homemade
guacamole (4 pcs)

b paall SJoalSlgll go pai} gatlgll pa) oS
(&had £) liubao

NOZOMI KING CRAB TACOS

29395" lloll galalus 5"

King crab, chives and tongarashi butter (4
pcs)

ihleigll 839 yazall pgtll ge cllell Heakalus
(g )

CRUNCHY SOFT-SHELL CRAB KARA-
AGE IN AMBER SAUCE

8pindll (s)b " peol” ool

Crunchy soft-shell crab kara-age in amber
sauce, nori and amaranth

WIS dtypb e Giraybo 8piidll (5yb Hoslaluo-
(5)99) ol Olisedl 2o pisdl daliay (ET
il eclng

PAPURIKA NANBAN-ZUKE

59)70Lb Kanl

Marinated in miso 3 color grilled capsicum
with crispy lime tulle

g0 sumall Jiio loll &3 (5o 3lo Jal8
dinoydall paoll Hoadlll $16)

WAGYU BEEF SLIDERS

se£lgll ) 55030

Yuzukoshu mayo and onion marmalade
Juadl (oo 9ibseSajedl Juisilo

WAGYU BEEF TATAKI

sxélgll @) LSBG

Truffle oil and marinated shallots
Juiall cogllially 8lasl ey

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

Oedbgall sl

il 2 dilae lllazo (8l ) oS 13] pwoluscn) duuno olgo Ll GUbI sgim 33
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220

130

70

195

145



NOZOMI
GYOZA [ 9.

TORIGYOZA 72 CRISPY DUCK GYOZA 75
Lost 5263 Ltoyiall ol gst
Chicken dumpling with lemon ponzu (5 pcs) Deep fried dumpling with homemade
(8dad 0) Yooy g3igul dalio go zlzall dd; hoisin sauce

bpudiall ungall duabio go diroyio dulio dud)
HOTATE AND EBI GYOZA 80 Usubo 6
o3l SUsell lisut
Hokkaido scallop and shrimp with lemon VEGETABLE GYOZA 65
ponzu JLZESIPYE
V9ol 9ol dalio g0 (Hlugrg 92Sen LiglSuw] Spring seasonal vegetables with lemon

ponzu
WAGYU GYOZA 80 O9ell g3igdl ok go duomgall gyl Las
slall st

With lemon ponzu and tongarashi
oobligilly Haeulll 9ol dalo go

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

ol Gz dilae ldbazo sf eyl cils 13] pmbusd) de slge Gl GLbYI soix5 26
Osibgall asi




NOZOMI

FROM SUSHI COUNTER

gl @ud (o

SASHIMI AND NIGIRI (per piece) / (63>1g)l dehall) (s)u2g ol

AKAMI (TUNA LOIN) 42
(@1l yuols) olSl

CHU TORO (MEDIUM FATTY TUNA) 65
(el dawgio dig3) 9)95 guids

O TORO (FATTY BELLY TUNA) 85
(ol Gl ) 995 ol

SUZUKI (SEA BASS) 30
(L29)8) Sojemw

TAI (SEA BREAM) 30

(o) b

HAMACHI (YELLOWTAIL)
(Jsish) islola

SAKE (SALMON)
(Osokis) LSl

EBI (PRAWNS)
(Olwe)) wl

UNAGI (SWEET WATEREEL)
(32l clall Hlus) L2 gl

WAGYU BEEF NIGIRI
séloll o) (spus

GUNKAN (per piece) / (s2>lg)l dahisll) ) Sige

KANI (KING CRAB LEG) 56
(Wl Hgsblus Blo) LilS

AVOCADO 29
925501

IKURA (SALMON ROE) 60
(Ogoludl Gaw) hesil

SPICY TUNA AKAMI
(@1l yu0l5) )l> LolST

SPICY SALMON
L Hgalw

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

il 2 dilae lllazo (8l ) oS 13] pwoluscn) duuno olgo Ll GUbI sgim 33

Oedbgall sl

40

30

34

50
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42

32



MAKIROLL / Jg, .Sl

YASAI MAKI

Se slwby

Vegetarian maki with crispy potato and
apple mint salsa

latl Ludlwg dinoyio ubllay go ils Sle
&l.isz.i.”g

KHALUJIMAKI

Slo el

Teriyaki chicken with pickled cucumber,
spring onion and chili garlic sauce
daliog pasl Juay (Jle )l go Sy zlzs
)l poill

SALMON AND AVOCADO
9)5993‘9 ugAJ.uJJl
With sesame seeds

(QuJ.A.w\J‘ )9.\._! 80

WAGYU ASPARAGUS MAKI
Slo Gus2hlunl g4cly
Sweet chili wagyu beef served with

asparagus and cucumber

Ldly Vaddell 2o pad slol Jalall gucly )

TEMPURA MAKI / ( Slo |)g.03

SPIDER ROLL

Joy sxluw

Soft shell crab tempura tobiko and chili
mayo

soinilog 9Saoill o 8ybdll )b Ogalalull [ gred
Sl Jalall

ARABIAN PRAWN GULF TEMPURA MAKI
ol Olag )l hgsad Slo

Prawns tempura avocado glazed with
sweet soya and spicy mayo

8glodl Lguall slasiall 93193319 Hlogll 1)gsad
Hdl juigalallg

60

70

65

80

95

95

NOZOMI

CALIFORNIA ROLL 130
Jos Lyeadls
King crab meat, japanese mayonnaise and

wasabiko
oSalwlgg bl sosle «llall el o)

SPICY TUNA 80
8)l> digi

With ginger jelly

Je2dill Ogelo 2o

KAPPA MAKI 40
SSlo LIS

Cucumber and sesame

Eurowg )l

SAKE NORIMAKI 50
SSlenygs Sl

Salmon and wasabi

wlog Hgalw

AVOCADO MAKI 48
SSlo 93Sg8l

Avocado and lemon

Osayls 93158l

CANADIAN LOBSTER MAKI 275
RV VSRR

Whole lobster tempura leaf lettuce and

spicy jp mayo

W b juisaleg pusdl 2o JolS 3S)S gral

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

il 2 dilae lllazo (8l ) oS 13] pwoluscn) duuno olgo Ll GUbI sgim 33
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NOZOMI

MAKI WITHOUT RICE AND NORI / ssi 3,1 93 ,Sbo

SPRING MAKI

Sbo g

Capsicum and avocado wrapped in
cucumber skin

Sl sy Cdgale 93159819 0g)y Jald

SAKE EBI MAKI

Slo onl Sl

Salmon and marinated prawns, wrapped in
cucumber

Kb Wgalo Juie Hlngyg Ogelw

MARINATED YELLOWTAIL

Jeio Juisly

Served with jalapefio salsa and a chili
ponzu dressing

Jalall gigdl dialiog giuBlall Luduo go pas
LI

ARABIAN MISO SALMON SASHIMI
ol gunsally pgabull il

Miso tahini yuzu sauce and date syrup
2ol Gas @0 9jg4lly digmally gunall dalio

BLACK LIME AND POMEGRANATE TUNA
SASHIMI

Loy 398l g0l digill Lo

Marinated bluefin tuna with quinoa and
shiso

guuiilly lgiuSIl 2o wdlitio daicll <18)) digs

YUZU APPLE EBI

Zladly o394l ol

Served with apple salsa and yuzu dressing
9394l dualiog 7laill Ll 2o p3a}

BLUEFIN AND WATERMELON TARTARE
Fabadlg 18,301 &gl 45,15

With shallot, coriander and sumac
Blowndlg 8)Sdlg gllidl 2o

60

80

15

140

190

100

170

BLUE WATER MAKI 80
S 399 ob

Salmon, tuna and gulf sea bass wrapped

in marinated daikon

J=alb Wgdlo mudall Gog)lég digs «galw

Juiall Gan¥l

MARINATED SASHIMI AND TARTARE / ,55,lig Jsio ol

SALMON AVOCADO TARTARE 15
93‘59§‘2|9 Ug.Alu.\.”)lJ)lJ
Served with tobiko, passion fruit and

avocado
930558319 dablall dgSlog oSngill o p3a3

GREEN GRAPE DORADA TARTARE 1o
Wa‘ a2 alygall)B,b

With celery and crispy rice

Uireydall 5)3lg Hud)Sl go

SAFFRON YUZU EMULSION OTORO 210
TARTARE

9394lly Ohaeill sy 99591 6y

With picklwed shallot and pistachio

Gamlly Jlsall ogllill 2o

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

S Bandl Gz &l Oldaio (ol ) SolS 13] dwliunl) de slgo Lle GUbII (seixs 38

Osibgall asi
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NOZOMI

MIX CHEF SELECTION / §;Lisuall Couidl duSins

THE NOZOMI COLLECTION (15 650
PREMIUM CUTS)
(8,516 dalad 10) (;09)93 dhuSuiy

CHEF NIGIRI SELECTION (6 PCS) 270
(ghad ) Conddl (spes Ui

TEMPURA / I)g.0

(SERVED WITH GINGER OROSHI AND TENDASH]I)
(laidly Juzoill i)l go pads)

EBITEN (5 PCS) 170
(gad 0) &5 Ll

VEGETABLE SELECTION 75
Hlasdl dusSuis

Ouabgall asi

CHEF NIGIRI AND SASHIMI SELECTION
(8 PCS)

(&ad A ) capidl apblung (St dluSidis

NOZOMI TEMPURA PLATTER
29)9 howad (G

FIREBALL OMANI LOBSTER TAIL
Jo2 318" Siledll 3, <l Jos”

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

S Bandl Gz &l Oldaio (ol ) SolS 13] dwliunl) de slgo Lle GUbII (seixs 38

350

220

230
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FROM THE ROBATA CHAR GRILL / axall e Glg, dylgds (o

MEAT AND CHICKEN / > > Jlg ag=ll

WAGYU (FILLET, SIRLOIN) 440 MISO MARINATED CHICKEN 145
(O2ed e «dyd) 9ucly sl Juio g1z
48h miso marinated chicken sakura mix
WAGYU KUSHIYAKI
. . 150 and lemon
BLACK ANGUS (FILLET) 250 Osoallly bosLul
wossil I alyd CHICKEN KUSHIYAKI 60
ANGUS TOKYO KARE SlebsSgles
&S 945sb wssil
Japanese curry marinated black angus 230
beef with potato mille-feuille
Jee 2o LU )8 Jite Gugail Wil o)
bl 598
FROM THE SEA / ;.1 (0
JUMBO TIGER PRAWNS 180 DORADO ORIGAMI 145
Goall joill Hlug, oLl sbgo
XO sauce and yuzu butter and crispy rice Crispy filo wrapped sea bream with
dualiay XO Linoydoll 5)3lg g5e4l 8350 herbs and yuzu
Ao yb0ll gluall diumey Ldgalo Gl cloww.
BLACK COD 210 959l Lline Yl &
39S e
Miso marinated EBIKUSHI 65
gunrally Juio 098 ol
HOTATE KUSHI 90
T.T. SALMON 210

(o)l #luuwl) ibsS Lilign

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

S Ganill G2 &3¢ wldlaze T bl olS 1] dwlund) dgue sl Lo GUb saixs 38
Oedbgall sl




RICE DISHES / 5,31 (5L

STEAMED RICE
Sl Gle sgho )i

WAGYU BEEF TAKIKOMI
sscloll o) 058l

MUSHROOM TAKIKOMI
sl osSul

NOZOMI

30

160

99

YASAI CHA HAN
ol L slwb

OMANI LOBSTER CHA-HAN

&,ilo.é.ll 2SS o la by

With tomato powder and shiso butter
grupdill 839j9 @blakall Ggmune 2o

SIDES AND SALADS / &lhlulg dusilal GLLSI

NOZOMI GREEN SALAD
Truffle dressing, avocado and sakura
LyoSuwg 92159l (olosSl dlpss

DUCK AND WATERMELON SALAD

Sy ol b

60

70

Homemade hoisin, mint and cashew nuts

928l jo>g gl (Lidulao 9 pamo Hungo

BEETROOT CARPACCIO

55

Sweet soya marinated shallot vinaigrette,

baked pumpkin seeds and black truffle

ponzu

8okl Lgaall Juiall ogllidl go Jil b,

cl3gudl 8LaSUl 93ig2g dumnaall g xill o3y

MISO EGGPLANT
gunpall Hladdb

50

Baked with walnuts and white yuzu miso

wan3l gjedl guniog jo=l go jerxe

CHUKA WAKAME

oolSly gy

Seaweed salad with roasted sesame
dressing

ol dss go dypoull Olied daliw
vaswll

55

WAGYU BEEF SALAD

sulgll eod dlaluo

Crispy wagyu beef in rocket leaves and a
sweetened chili lime dressing

Oailll dlisy syl Bhgl go Glasie gatly oo
o=l Jalaly

CHICKEN TSUKUNE AND MANGO
SALAD

s2loll >l duigSguns dakus

Baby mix, cucumber and kdmi mayo (miso,
sumac)

suno) 5095 3isilo go )iz A28l sluas Gyl
(Slawwg

NOZOMI KING CRAB SALAD
09393 lall Yoslalw dhalw”
Seaweed, avocado, truffle mayo
5LaSUl juigslog 9a1Sgdl «dyym olinel

SAUTEED SPRING VEGETABLES
soglall gyl yLas

Garlic chips, homemade tonkatsu and
lemon

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

Oedbgall sl

il 2 dilae lllazo (8l ) oS 13] pwoluscn) duuno olgo Ll GUbI sgim 33

85

240

255

250

50




DESSERT / &Lglsl

NOZOMI DESSERT PLATTER 370
29)9 Whgl> 3ub

Combination of desserts including fruits

and sorbets

aupygully aSlgall Jauiss lgladl (o S

CHOCOLATE FONDANT 75
A5B9S gl (ylaigd

With vanilla ice cream

Llsilall @S Gl go

MISO CHEESECAKE 75
Salted caramel sauce and vanilla ice
cream

LLLall @28 Gl kel JuolySIl dualio

NOZOMI

EXOTIC FRUIT PLATTER 95
aSlgiwdl aSlgall sub

Assortment of exotic and seasonal fruits
dawgally dlgiwdl aSlgall (ro dlSins

NOZOMI ZEN 70
O) 29)98

Delicate milk chocolate sable, finished

with touch of Japanese elegance

000 dusal 4235 gl &dgSouty (349) s

a,s5LLJI asu3l

STICKY TOFFEE DATES PUDDING 85
99l poll gisg:

Served with vanilla ice cream and drizzled

with salted caramel sauce

JaolyS)l dualiog Leilal @S pul go pad}

aoll

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS

PLEASE SPEAK TO A MEMBER OF STAFF

il 2 dilae lllazo (8l ) oS 13] pwoluscn) duuno olgo Ll GUbI sgim 33
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