


SMALL DISHES
anenll Guhil

MISO SOUP - 1mica 35 gioll clwn
DASHI STOCK SERVED WITH SPRING ONION WAKAME Joul g0 pad) gagig gjto , Silall Gpo
AND TOFU wolalgll g pasill
STEAMED EDAMAME -v. 279 ca. 45 Jb.!.l|L,|_CL=7.D|_D|J|
SOYBEANS SERVED WITH MALDON SALT Jgallo alo en pady
SPICY EDAMAME v 395caL 45 JIb ,ololal
SOYBEANS SAUTEED WITH CHILI, GARLIC SAUCE AND Jalall go atigull adyyg bgnll Jga
SESAME OIL pwowll cuj g pgipnail
EDAMAME HUMMUS v ssacal 45 wololadl gana
SERVED WITH LEMON ZEST, EXTRA VIRGIN OLIVE OIL Jgujl cujg jguunll ggalll pid 4gAai @o padi
AND SELECTION OF HOMEMADE CRISPS ailfingdn aliaiiig jlinnll jaull
SHRIMP POPCORN - 497 ca 98 Jluggl gjgug
SERVED WITH GREEN CHILI MAYONNAISE jall Jalall jigilo go pady
KARI KARI SQUID - ¢o0ca 65 SJB s)a b
CRISPY BABY SQUID SERVED WITH SHICHIMI, LIME ZEST jtigilo g0 padug ljgunill ddyyy lan
AND CHILI MAYONNAISE raaill galilg jlall Jalall
WAGYU BEEF SLIDERS - 211ca 215 giclgll pal jayihw
ROBATA GRILLED SERVED WITH TOMATO, CARAMELIZED .Ahlohll g pady ,sguinll gielgll pal jayiln
ONION, HERB MAYONNAISE AND CHEDDAR CHEESE Jau aling cuibiell figilo Joyanll oyl
BLACK COD SHISO -ssoca 98 gjub aguill aall elow
MARINATED COD WRAPPED IN CRUNCHY SHISO LEAF guwiill @g)g A wgdaln g ggdinll dll elnw
AND SERVED WITH WASABI MAYONNAISE gl jigiln gn padyg inanll
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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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NIKUMAN . 1608 ca 96 JlogAadi

STEAMED WAGYU BEEF BUNS FILLED WITH SHITAKE dnlng giclgll pab guvan jlaull e jia
AND CHILI TONKATSU SAUCE (3 PIECES) (c1ln 3) jlall guil4igill
WAGYU OPEN GYOZA .sizca 120 agianll giclgll ljga
PAN FRIED SERVED WITH TRUFFLE MAYONNAISE alnall figilo pady aiiingéanll gielgll ljigo
(4 PIECES) (1l &)
NASU GYOZA - 2s5ca 55 ljgta quli
FILLED WITH AUBERGINE, FETA CHEESE, BUTTERNUT 20 ¢yéll darncg liall (1o go pady Jlaial
SQUASH PUREE AND SESAME MISO SAUCE gitall punwll danln
UMAI TORI - 498 cal 55 SJgi slogl
MARINATED CHICKEN WINGS LOLLIPOP SERVED WITH apjall anln gn padi dlinll Jlaall @ais
CORIANDER AND LEMON CHILI SAUCE Jall ggadllg

NIGIRI AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

St g ol
gl @il (g Sonblull go ailih éuli /speill (o gticha

NIGIRI (S SASHIMI (,Quilw

197 CAL 170 CAL - H
AKAMI (BLUEFIN TUNA) 85 145 (ligi) ol
CHU TORO (BLUEFIN TUNA 197 CAL 170 CAL g)gigui
MEDIUM FATTY) 110 172 puwall dhuwgin Lligh
197 CAL 170 CAL A
OTORO (BLUEFIN TUNA BELLY) 175 178 9)giguni
(Ligill gku) gjgigl

187 CAL 191 CAL A
HAMACH! (YELLOWTAIL) 65 110 Swilola
(clianll aaicjll ligi)

332 CAL 240 CAL

SAKE (SALMON) 75 08 (ggolw) LAl

297 CAL 185 CAL

UNAGI (KABAYAKI EEL) 75 125 (pulaill) eligl




CHEF’S NIGIRI SELECTION,
5 VARIETIES - sa3cal

CHEF’S SASHIMI SELECTION,
5 VARIETIES - 2s6ca

NOZOMI PREMIUM SUSHI
SELECTION - 1358 caL

WAGYU ABURI NIGIRI - 381 ca
BLACK TRUFFLE, KIZAMI WASABI AND TOSA SOY

SAKE ABURI NIGIRI - 366 ca.
DAIKON OROSHI, LEMON, IKURA AND TOSA SOY

OMAKASE
Swlslogl

285

350

635

215

98

“ (walini 5)

oyilull 9o il alydi
(wlini 5)

S (S)gil giclg aliami
Lign Lugi anlng _lwlg oljt4 .clagull alnAll

Sl Sl Al i

pondlljualallggadll jguivall ggaylall Jaa
bgn Lugi dnling




MAKI ROLL
=1l

CHIRASHI - s19¢cal 98 Sl
BLUE FIN TUNA, YELLOWTAIL, SALMON, AVOCADO o pady ggalwg .chanll aaicjll ligi ligi
SPRINKLED WITH SPRING ONION AND LEMON ZEST Jauiunll goulll pid g sl Jng .galagaill
SPICY AKAMI - sgacal 110 jlall Lolai
BLUE FIN TUNA, CHILI GARLIC SERVED WITH CUCUMBER jgunill Gild) g JuAll go padijla pgi g ligi
AND RED TEMPURA FLAKES

CALIFORNIA . s07ca 135 Liijgaudla
CRAB TARTARE SERVED WITH TOBIKO, AVOCADO AND galagal elnwll an g0 ggehbull Ll
TEMPURA FLAKES Jownuill gildyg
NOZOMI GOLD SEARED SALMON -7e0ca. 125 waill g9 0ogjgi ggolw
SALMON OVER SERVED WITH CUCUMBER, AVOCADO IKURA Jawg alnall galagalll anyjs Juall go pady
AND TRUFFLE CREAM, SPRINKLED WITH 24CT GOLD FLAKES hipa 24 uaall §jgr ghgiiyn elowll
DRAGON UNAGI - ss9ca 98 L_,.(':U(_:ji Jgdl)a
KABAYAKI EEL, AVOCADO OVER SERVED WITH TAMAGO, .galagal ylall 2o padl . SULLAIl pulailll elaw
CUCUMBER, IKURA AND UNAGI SAUCE weligh anlng pgi ggalull Ay
SPICY HAMACHI - si2ca 95 Jb quiilola
YELLOWTAIL SERVED WITH SPRING ONION, JALAPENO anln sl Jnul eo clianll aaicjll ligi
MISO, TOBIKO, GINGER CRISP AND MICRO GREENS elowll (A g dpen alili.gioll griullgll
SALMON AVOCADO . s07ca 78 galagalll 20 Jgolwll
SALMON ROLLED WITH AVOCADO AND SPRINKLED WITH Jg g galagalll go wagaln (jgalw
BLACK SESAME SEEDS clagull punuwll
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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 MAKI ROLL

wAlo jgioy
SPIDER -s46cAL 115 Julun
SOFT SHELL CRAB SERVED WITH SPICED BUTTER, gnlbg_dﬂl ,aliin Aayj fola) pJ.CLI Jgehln
AVOCADO AND GOCHUJANG SAUCE Silagiitigall dnlng
CHAN SAN . s15ca 98 Gl gl
GULF PRAWN TEMPURA SERVED WITH AVOCADO, anln ,galbg_dﬂl 20 pady [ygrouill ddiph e glug)
UNAGI SAUCE AND CHILI MAYONNAISE, SPRINKLED g0 (diléy dijo Jalal jigilog Ll

WITH TEMPURA FLAKES

MARINATED SIGNATURES
dlinll aull algalnll

MARINATED YELLOWTAIL - 239 cat 98 ahinll clyanll aaicjll ligi
SERVED WITH FUJI APPLE, AVOCADO, GREEN CHILI J'D;l.m Jalallg ngg.Clleg L_‘,;]g_(:l ELCLI 20 pad)
AND LEMON OIL YUZU PONZO DREESING gjigs gjaull dnlng ggnull cujg
SEARED SALMON TATAKI . 496 ca. 95 alili ggol
SERVED WITH DILL, WASABI PEAS, AVOCADQO PUREE gnlbg_di danc.clljl u,JL|.1.|g ,CLui 20 pad)
AND LEMONGRASS SOY Janull Lisiie Uging
TORO CARPACCIO - 288cA 125 Ligill guuilyla
BLUEFIN TUNA BELLY SERVED WITH PICKLED APPLE dnlng eLCLIJ| Jan jdal pJ.CLI Lligi
AND GINGER SOY DREESING Juaipl bgnll
BLUEFIN TUNA TARTARE - ss5caL 115 Ligill jLijLi
BLUEFIN TUNA MIXED WITH YUZU PONZU, SERVED WITH pasi gjig) gjg) o dnglan clajjll daicjll aigi
SHALLOTS, CHIVES, PICKLES AND RICE CRISPS Uitojan jlg Jlan pgi ublhy go
WAGYU BEEF TATAKI - 316ca 185 giclgll pal alili
SEARED WAGYU RIB-EYE SERVED WITH PICKLED ONION, Jhaall Jadl 20 padi dnanll gielgll ggJ_D
BLACK TRUFFLE, GARLIC CHIPS AND SPRING ONION Jﬂj| Jrug pg_lJl ngLC'IJ selaguull alnall
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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

lygLogi

T.J,b.néma.DJIULD.LDJIL'J.Dd_cg.na_.Dg_Dplm_

GULF PRAWNS TEMPURA - 504 caL 195 Al glugy hhgunyi
LONG PRAWNS SERVED WITH TENDASHI SAUCE Sl dnln go pad) glugyl go ghd
AND CHILI MAYONNAISE Jull jiigilallg
VEGETABLE TEMPURA SELECTION -3ssca. 85 dlgraall jguni
MIXED VEGETABLES SERVED WITH MUSHROOM DASHI pgfin 2o padi aladinll algraall oo dladi

AND CHILI MAYONNAISE Jb jtigilng (Swla

FISH & SEAFOOD
ayull allgalallg ellowil

JUMBO TIGER PRAWN -416cal 145 agudll oill (jlug)
GRILLED IN THE SHELL, SERVED WITH MELON RELISH jlall Jalall anln gn pad)g Apidll Sgin
AND CHILI LEMONGRASS SAUCE ggoull ciilcg
SALMON TERIYAKI - ssocaL 155 bl ggolu
ROBATA SOY MARINATED SALMON SERVED WITH Jaall Jlhn go pady (sguitn g JLin ggalw
PICKLED DAIKON AND GINGER TERIYAKI SAUCE Jijll Lol dnln g
BLACK COD -4ssca 255 agulll aall elaw
BAKED AND MARINATED IN MISO, SERVED WITH PICKLED Jaall Jho go pad) .ghnll pghog Jin
RED RADISH AND CITRUS MISO SAUCE danlll ginll dnlng
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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
paall dlgd (o
MEAT AND POULTRY
aballg palll Glhi

WAGYU SANDO - 1009 ca 225 gailw giclg
WAGYU BEEF SERVED WITH SHOKUPAN BREAD AND dnlng Jbgad jta g0 pad) giclg jé pal
HONEY MUSTARD SAUCE 1elly Jagll
BRAISED ANGUS SHORT RIBS -1225ca 175 ngs‘ziﬂlpajgu_bi
SERVED WITH POTATO CRISPS, SWEET POTATO PUREE aglall guhlndl go paall Lle (sguitn
AND CHILI BBQ SAUCE aylall granlll dnling G_u_,gj_g_m|
CHICKEN BICHOTAN - 1157 cal 138 gligunin alaa
ROBATA MARINATED IN YUAN SAUCE, SERVED WITH Jquilall @gila) .giyllgll J gl anlay Jiin
JALAPENO RELISH, KATSUO CRISPS, SHICHIMI AND gitalll ,ngjgn dnlng _ouih
MOROMI MISO DIP i i

CHILI RIB-EYE -1565CAL 270 JbJIgJ_r;)JIpaJ
GRASS-FED BLACK ANGUS RIB-EYE SERVED WITH uuiglll gn paai gugeil ¢l glall pal dohd
LOTUS CRISP AND WAFU SAUCE galg dnlng Giingdn
BEEF TENDERLOIN - 473ca 218 (Hgdjaii pal
GRASS-FED BLACK ANGUS TENDERLOIN SERVED Lin Jny go sph gugail sy pal pady
WITH SHALOT CRISP AND GINGER TERIYAKI ) ~ Juijil LAlyig pinyan
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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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WAGYU BEEF
giclg pal

FROM THE STANBROKE STRAIN OF WAGYU CATTLE RAISED IN
QUEENSLAND, AUSTRALIA, THE WORLD’S GREATEST BEEF DELICACY,
PROUDLY PRESENTED TO YOU AT NOZOMI

Jleuill oaa cudj .elgpiliw alilw o o dainnll .giclg JLeni Jgo palll 1A 3g)
Al pal glgil 393l padil jaai ogjgi (4 (g Wil -2iljigs aulg (o
pllell
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

Ja A panill Jus go elld Gdaig pliall liagual jadll pal clgil agal puadi A pipi
aliigl édulac algha (jo dghi
OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES

aln4llg gjigll anln gn padg 9+ 21 40 . ,0gjgi oo giclgll pal Gib
adanll UIII‘\nllg

WAGYU FILLET . 68111229 caL 160/320G

| il
450/855 palllallnn
WAGYU RIB-EYE - 5431042 caL 160/320G Al
450/855 glall pad
==
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
-grabhgall 2t ] ¢naill elin Lapa dnehill go ¢gi Sfolai dplna s elal gl 13] auobwall aui aligan (e Gubill sgiaiag



VEGETABLE AND RICE DISHES
il Glblig algraall gl

GRILLED ASPARAGUS . 259 caL

SERVED WITH GARLIC BUTTER, PICKLED ONION AND
TEMPURA FLAKES

GRILLED SWEETCORN 759 caL
SERVED WITH RED CHILI BUTTER AND CORN DUST

TRUFFLE MASHED POTATO .v.712ca
SERVED WITH TRUFFLE CARPACCIO AND TARTUFATA CHIVES

BEEF TAKIKOMI — GOHAN .sssca

MUSHROOM DASHI RICE SERVED WITH BRAISED SHORT RIBS,
MISO BUTTER, SHISO POWER AND MUSHROOM SAUCE

MUSHROOM TAKIKOMI — GOHAN - 760 cat

MUSHROOM DASHI RICE SERVED WITH SHISO POWDER
AND TRUFFLE MUSHROOM SAUCE

STEAMED RICE -v- 313ca

JAPANESE RICE SERVED WITH BLACK SESAME AND
KOMBU RELISH
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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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Sgainll ggugll

Jlan Jny.pgilly 6l dnln gn pad)

hguouill (Gildyg

Qguiin )3

ajall djagug joadll Jalall dayj go padi

aloally dwgygo yublhy

yaalll yadig clagull alnsll go padi anyys gublhy

pallly glage - uﬂgitﬁh

6 apndll gglall gn pad) (Sl pgytio j)l
#hallg jgli guuniy dnlng gjiall

jhally Jlage - ngaali

g alnall jnall dnln ga pady il ji
walall guiwll

jlayl e gghn jji

gingAallg aguill puowll gn
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SALADS

bl
KAMO SALAD - s98ca 90 golall ahln
CRISPY CONFIT DUCK SERVED WITH POMELO, ROCKET, wheo o glogl go yinganll ghdaall hill
LIME ORANGE SAUCE AND TEMPURA FLAKES auouill @iley g Jlaipll anlng
NOZOMI GREEN SALAD v a0sca 90 clpaall (,ogjgi dnaln
SERVED WITH LOLLO MIX, ASPARAGUS, AVOCADO AND _ugdpll.cliaall ghglll yo glgl ujo go padi
TAKUAN TEMPURA AND NOZOMI TRUFFLE DRESSING alnally ,ngjgi dnlng igini Jgali galagallig
KALE AND CORN SALAD -v-s75ca Q0 a)allg Juall dnln
CRUNCHY KALE AND BABY GEM SERVED WITH SWEET djall darnc go pady yus g yiinydn J1a
CORN PUREE, CHILI CORIANDER AND LIME el ggoulig jlall Jalall apja aglall
SKEWERS
BEEF KUSHI - 309 ca 95 palll siga
GRASS-FED BLACK ANGUS TENDERLOIN SERVED WITH LAl g0 pady (ughaii Sy yugail pal
TERIYAKI REDUCTION AND WASABI PEA POWDER ) clljlyly Llwgll Ggauwng
YIAKITORI - 558 caL 55 SJgi LAl
CHICKEN THIGH SERVED WITH SPRING ONION, SHICHIMI i yasl Jny go paai glas ghi
AND YAKITORI SAUCE SJgitalull anlng
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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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