


SMALL DISHES
apenll Gl

MISO SOUP 1ica 35 gHall chwa
DASHI STOCK, MISO, AND TOFU SERVED WITH SPRING Jnol go paay gagig,gpo, il gjo
ONION AND WAKAME LDlalgll g yral
STEAMED EDAMAME v 279ca 45 Jadl Lle ololal
SERVED WITH MALDON SALT Uglo aln go pady
SPICY EDAMAME v sesca 45 Jb ololl
SOYBEANS SAUTEED WITH CHILI, GARLIC SAUCE AND Jalall gn atigull adaipay bgnll Jga
SESAME OIL puoull cujg pgl,poalll
EDAMAME HUMMUS v seaca 45 Q.DLDlJJJl Jahila
SERVED WITH OLIVE OIL AND A SELECTION OF aliiojan dlyaiiig ggijll cuj gn pady
HOMEMADE CRISPS ginll alhn
SHRIMP POPCORN 497 ca 95 Jlug ! gjgaug
SERVED WITH GREEN CHILI MAYONNAISE jall Jalall jigilo go pady
KARI KARI SQUID «ooca 65 S sJB
TEMPURA BABY SQUID SERVED WITH CHILI MAYONNAISE Jalalljiigiln gn padg ljgiaill aajphy lan
AND LIME ZEST a1l ggogllig)lall
WAGYU BEEF SLIDERS 21m1ca 210 grclgll pal jarilw
GRILLED WAGYU SLIDERS SERVED WITH CHILI SAUCE, dnln go paay,sguinll gielgll pal jayih
MAYO, SMOKED CHEESE, CARAMELIZED ONION AND 199 J5san Jn ghan g jdgilo jlall Jalall
HOMEMADE BRIOCHE BUNS einll L1 giguul

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
.(ahgall i L] ¢maill elin Lapd dnehill o ¢gi i alai auwlua i elal gla 13 .aulwall auwi aligan Gle @Gubill sgiaiaa




NIKUMAN 1608 ca.

STEAMED BUNS FILLED WITH WAGYU BEEF AND CHILI
TONKATSU SAUCE (3 PIECES)

WAGYU OPEN GYOZA si3ca

CRISPY WAGYU SERVED WITH TRUFFLE MAYONNAISE
(4 PIECES)

NASU GYOZA 235ca

AUBERGINE SERVED WITH FETA CHEESE AND BUTTERNUT

SQUASH PUREE FINISHED WITH SESAME MISO SAUCE

UMAI TORI 49scal

MARINATED CHICKEN WINGS TULIP SERVED WITH LIME

AND CORIANDER SAUCE

NIGIRI

96

115

55

55

Jlogali

anlng guclgl paly giino jadl le o
ula 3) jall quilaigill

agianll gielgll Tjgia

elnall juigilo pady aiinyanll guclgll [jgu
(ubn 4)

jg12 guuli

g0 gl aancg liall (g1 go pad) ghisl
quioll punwll dnln

SJg Slogl

g 1l ggoilll go paay il gbhall aaial
apjall anln

AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

SHA g Ol
Algll (Guhall u.uunuuhuJI u.Da.IU.IJ.I i /SHetill go (niehd

NIGIRI (S
AKAMI (TUNA) 197 CAL
85
CHU TORO 197 CAL
(MEDIUM FATTY TUNA) 110
OTORO (TUNA BELLY) 1_‘;7_'%“
HAMACHI (YELLOWTAIL) 18;;“

SASHIMI 0yl

170 CAL

145

170 CAL

172

170 CAL

178

191 CAL

110

(Ligi) qnle

g)gigu
puwall dhwgin ligi

(ligill yh) gjgig

LAlilala
(clyanll aaicjll Lligi)




NIGIRI AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

SHAL g ol
211gll Guhll La Gopibull go 2ilpib aii /s peill go griehi

NIGIRI Syt SASHIMI U_D_I_U.ILLLI

SAKE (SALMON) 332 CAL 240 CAL (9gnlw) Alw
75 98 i
UNAGI (SWEET WATER EEL 297 CAL 185 cAL Ligf
( ) 75 125 (gurlaifl) cligl
OMAKASE
LAlalogi
CHEF’S NIGIRI SELECTION, 285 Sl oo capill aliaihi
5 VARIETIES - s43ca. " (wlini 5)
CHEF’S SASHIMI SELECTION, 350 nudilwll g0 cauill dlai
5 VARIETIES - 236 caL " (walini 5)
NOZOMI PREMIUM SUSHI 635 Alitiwll ihgwll  ngjgi aliaii
SELECTION 13sscaL i i i
WAGYU ABURI NIGIRI, 215 ((LAin) s a5 jail guélg aliaii
2 VARIETIES 381 ca " i
iﬁgf ABURI NIGIRI, 2 VARIETIES 98 SHA S Alw alya i

(grain)




MAKI
walo

CHIRASHI MAKI - 419 ca.

TUNA, YELLOWTAIL AND SALMON, SERVED WITH
AVOCADO IKURA

SPICY AKAMI ROLL - s8aca

BLUE FIN TUNA SERVED WITH CUCUMBER AND BEETROOT
FLAKES

CALIFORNIA ROLL - 407 ca.
CRAB TARTARE SERVED WITH TOBIKO, AVOCADO AND
TEMPURA FLAKES

NOZOMI| GOLD SEARED SALMON - 7¢0ca
SERVED WITH CUCUMBER, AVOCADO TRUFFLE CREAM

AND TOBIKO, SPRINKLED WITH 24 CT GOLD
DRAGON UNAGI ROLL - 50ca

JAPANESE WATER EEL SERVED WITH CUCUMBER, AVOCADO,
IKURA, CHIVES AND HOMEMADE KABAYAKI SAUCE

SPICY HAMACHI - s12ca

YELLOWTAIL SERVED WTH SPRING ONION, JALAPENO
MISO SAUCE, MICRO GREENS AND TOBIKO

SALMON AVOCADO ROLL s07ca

SALMON ROLLED WITH AVOCADO AND BLACK SESAME
SEEDS

ROLL

98

110

135

125

98

95

78

L:
E

l"g

Alo il

o pasy ggnlug selpanll daic il ligh ligi
Jgnlull g galbgall

jladl gnlbi wailal

Jaindl (gila)g juall go padai ligi

Lijgaulla wailal

g galagal clowll (au go ggehlwll L)l
lginyill (Gila)

oaill (§jg4 0gjgi ggolw

g alnally galagalll anyys  juall go pady
wadll (§)gr yhgadjo elowll Ay

Lligh ggdlja wailal

. galagal, juall go paay bl gudailll élnw
ginll aldan 50l dnlng pgl, ggalull jau
Jb Lilola

anln ,pnaill Jndl go elyanil agic il ligi
clowll hu g apen aliliginll griullall
galagalll gn (golwll cailal
puwowll g g galagalll gn wagaln ggalw
clagull

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

Lo ljgund
SPIDER ROLL -es6ca 105 Juliw dailal
KIMCHI BUTTERED CRAB, KAMPYO ROLLED WITH TOBIKO @0 wagalo gungs, iiintall ggehln
AND CHILI MAYONNAISE jall Jalall jigiln g cloadl (A
CHAN SAN MAKI - si5ca 98 Jlw gloi Alo
PRAWN TEMPURA, SERVED WITH AVOCADO, UNAGI galagaill gn pady 1jgrogill adyh Lc glug)
SAUCE AND SPICY MAYONNAISE Jall Jalal jugiln q yuilai] anin

MARINATED SIGNATURES
aliinll &yl ailgaloll

MARINATED YELLOWTAIL - 239 ca 98 Jinll clpanll daic i Lligi
SERVED WITH FRESH JALAPENO SALSA AND YUZU gjgul dnlng ajlhll grinllall dlnln go pady
PONZU DRESSING gjig.
SEARED SALMON TATAKI - 496 ca 95 bl ggolw
MARINATED IN LEMONGRASS, DILL SOY, SERVED WITH cuji galagalll aunc go pady,ggoailll cibio) Jiin
AVOCADO PUREE LEMON OIL AND SHISO, TOPPED il J2all cilin jan go quudll g ggoull
WITH WASABI CRISPS ’

TORO CARPACCIO - 2s8CAL 125 Ligill gubilijla
BLUEFIN TUNA SERVED WITH PICKLED APPLE, GINGER Lgnll anln g Juaij alaill Jan go padiligi
AND SOY DRESSING

BLUEFIN TUNA TARTARE - s6sca 115 Ligill jLijli
SERVED WITH HOMEMADE CRISPY SUSHI RICE PUFFS ginll aulanll jjUl gila) go pacy
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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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TEMPURA

SERVED WITH HOME-MADE SELECTION OF SAUCES

l)jg1nyi

llhn apaanll ulnlnll go dcgnin gn pad)

GULF PRAWNS TEMPURA - 504 caL 185 atall glug) ljgenyd
FIVE LONG PRAWNS SERVED WITH TEN DASHI AND g Ll dnlo go pady glugyl oo ghd guns
PONZU MAYONNAISE " qjigul juigulnll
VEGETABLE TEMPURA SELECTION 85 algpAaill 1jgroti
368 CAL

MIXED VEGETABLES SERVED WITH TEN DASHI AND dcgnan go paai arnwgnll algAall oo aliaii
PONZU MAYONNAISE LDgjgi alnln go

FISH & SEAFOOD
&l cilgalnllg ellouwdll

JUMBO TIGER PRAWN - 416 cAL 145 aguwill jaill glug)
GRILLED IN THE SHELL AND SERVED WITH RED CHILI LEMON wuiteg Jall Jalall anln gn padg (6 jnall 59m
GRASS SAUCE Jggoull
SALMON TERIYAKI ssocal 155 bl ggolu
ROBATA MARINATED SALMON SERVED WITH PICKLED g Jaall Jlan go pady sgiiin g Jiio ggolw
DAIKON AND GINGER TERIYAKI SAUCE Juai il LAl pill anln
BLACK COD u4ssca.: 255 Jg.mjlllij]ld_n_u.l
OVEN-BAKED, SERVED WITH NOZOMI MISO AND PICKLED gjn anln gn padyg Jpall aho
DAIKON RELISH Jaall Jlang ,0gjgi

s

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
gtahgall aaf ] daaill elin Gapa dnehill go ggi l§i alai dpwlwa @T clal gls 13] . arwlwall quwi aligan G le Gubll sging ag
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FROM THE ROBATA CHAR GRILL

paall ajlgin (o

MEAT AND POULTRY

aballg palll §lhi

WAGYU SANDO 1009 ca 225

WAGYU STEAK SERVED WITH JAPANESE HOMEMADE
BRIOCHE AND HONEY JAPANESE MUSTARD SAUCE

BRAISED ANGUS SHORT RIBS 175

1225 CAL
CHARGRILLED WITH SWEET POTATO PUREE AND CHILI
BBQ SAUCE

CHICKEN BICHOTAN 1s7ca 138

MARINATED IN YUAN SAUCE, CHARGRILLED AND BAKED IN
THE OVEN, FINISHED WITH SPRING ONION AND MOROMI
MISO SAUCE

CHILI RIB-EYE 1s65CAL - 270
BLACK ANGUS RIB-EYE SERVED WITH JALAPENO CHILI SAUCE

BEEF TENDERLOIN 473ca 218

GRASS-FED BEEF TENDERLOIN SERVED WITH
GINGER SAUCE
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9ailw g1clig
AU gbgypll 15 @o pady guelgll el
Jwell abll Japall dnlng ddaall

ugeilll pal culni
aglall gubldl go paall Le sgio
ajll gtaujlll anlng awgjanll

L.JL.I. - ..". aIJ-J

padyg gpall 0 sguo Jlgyanln 0 (Jio
gjnlly ,ngjgn dnln g palll Jnil go

JIJJ| gJ_b_II pJJ
anln gn padi (gugeil ¢lil) elnll pal deha
ajlall gipdiall

(Hg!jaii pal
20 pady cubell sheall qighjaiill pal
Jaijll anln

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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WAGYU BEEF
giclg pl

FROM THE STANBROKE STRAIN OF WAGYU CATTLE RAISED IN
QUEENSLAND, AUSTRALIA, THE WORLD’S GREATEST BEEF DELICACY,
PROUDLY PRESENTED TO YOU AT NOZOMI
JLajill eaa cuij.elgpilim @il go o dainnll gielg jlai go palll 1ha Ay
pal glgif agal puadiy Jaai ogjgi 4 gaig Ll -2illjiigs dlg 4

pllell 4 il
OUR FOCUS IS TO CONSISTENTLY PROVIDE THE FINEST BEEF TO OUR
VALUED GUESTS AND WE ACHIEVE THIS BY CONTROLLING EACH STEP
OF THE PRODUCTION PROCESS
L panill Jua o ella @Gaaig plyall liagunl padl pal glgil agal ppaai L a Aial
aliill alnc wlgha o aghs J4
OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES
aln4llg gjigul dlnln go padig, 9+ aajall o . ,0gjgi ¢o giclgll pal (Gih
ailanll ailanllg

FILLET - ¢81/1229 caL 160/320G

s
450/855 palllailun

RIB-EYE - 5431042 caL 160/320G

alll
450/855 glallpal
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
grahgall aail ] ¢aaill elin Gapa dnehill go ggi l§T alai drwlwa éi clal gls 13] awlwall uwi aligan Lo (Gubll sgini ag




VEGETABLE AND RICE DISHES
jJl Glbig algpall Gl

GRILLED ASPARAGUS 2s9ca 55 Sguinll ggulall
SERVED WITH GARLIC BUTTER SAUCE AND TEMPURA FLAKES ljgrouill gildjg pgill aajll anln go pad)
GRILLED SWEETCORN-: 7s9cal 55 duguin @ja
SERVED WITH RED CHILI BUTTER 000l Jalall aj go paai
TRUFFLE MASHED POTATO v 712ca 65 alnall dwgjan guhlihg
CREAMY MUSHROOM PASTE SERVED WITH BLACK TRUFFLE Jnulg clhguill alnall gn paai ang s gubling
AND SPRING ONION Jraki]
BEEF TAKIKOMI — GOHAN sssca 138 pall glage- U_ngb_lbu
JAPANESE RICE SERVED WITH BRAISED SHORT RIBS AND and) fhall anlng palll go paday bl jjf
MUSHROOM SAUCE (SERVES 2 PER PORTION) (nAh a4
MUSHROOM TAKIKOMI - GOHAN 90 Hhally ULagL—gngﬁu__bU
760 CAL quill g alnally jhall dnln gn paay bl jj
JAPANESE RICE SERVED WITH TRUFFLE MUSHROOM (b 047 ana) calall
SAUCE AND DRIED SHISO (SERVES 2 PER PORTION)

JAPANESE STEAMED RICE v sisca 30 jadl Lle gahao jji
WITH BLACK SESAME SEEDS AND KOMBU g10g4allg aquill punwll go
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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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SALADS

clalwll

KAMO SALAD - s9scaL 90
CRISPY DUCK CONFIT SERVED WITH POMELO, ROCKET,
FINISHED WITH UME ORANGE SAUCE AND CRISPY
TEMPURA FLAKES
NOZOMI GREEN SALAD .v. ascal 90
WITH NOZOMI DRESSING
KALE AND CORN SALAD .v.s7sca 90
CRUNCHY KALE AND BABY GEM SERVED WITH SWEET
CORN PUREE, CHILI CORIANDER AND LIME

SKEWERS
BEEF KUSHI - 309 cal 95
ROBATA GRILLED AND SERVED WITH PONZU AND WASABI
POWDER
YIAKITORI - 588 caL 55

ROBATA GRILLED AND SERVED WITH YIAKITORI SAUCE
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
gtahgall aaf ] daaill elin Gapa dnehil go ggi L§i alai dpwlwa §T chal gls 13] arwlwall quwi aligan G le Gubll sging ag




