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WELCOME TO
NOZOMI BRUNCH
Ul -Dgjgi

SAR 325 PER PERSON
aalgll oAl oy 325

OUR SHARING BRUNCH MENU IS
AVAILABLE FROM 12:30 PM UNTIL 4:30 PM
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STARTERS
alldnl

EDAMAME
SOYBEANS SERVED WITH MALDON SALT

NASU DENGAKU
FRIED EGGPLANT WITH DEN MISO

FISH TEMPURA
TREVALLY FISH SERVED WITH APPLE AIOLI
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FROM THE SUSHI COUNTER
-hgull alglh o

CHANSAN

GULF PRAWN TEMPURA SERVED WITH AVOCADO,
UNAGI SAUCE, AND CHILI MAYONNAISE, SPRINKLED
WITH TEMPURA FLAKES

FISH KATSU

STONEBASS WITH SPRING ONION, DAIKON, ZUCCHINI
AND JAPANESE MAYO AND BULLDOG SAUCE

SEARED SALMON

SALMON OVER SERVED WITH STONEBASS, CUCUMBER,
AVOCADO AND TRUFFLE CREAM

YASAI

ROLLED WITH SHITAKE, CUCUMBER, AVOCADO,
SHISO SESAME AND SERVED WITH BAINIKU SAUCE

CHIRASHI SPECIAL

TEMPURA MAKI WITH STONEBASS, SALMON,
AVOCADO, SPRINKLED WITH TOBIKO AND LEMON ZEST

SUSHIMAN SOUP
SPICY FISH MISO SOUP

SALMON NIGIRI
BLUEFIN TUNA NIGIRI

STONEBASS NIGIRI T,

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

Libgyll e igln o

CHICKEN GYOZA 2ball ljgie
STEAMED CHICKEN GYOZA WITH GINGER, SPRING Jinifll go jladl Lle dggholl glhall ljgie
ONION AND SESAME OIL punwll cyjg jaail dnlg
LAMB GYOZA wagpll pal ljgue
STEAMED LAMB GYOZA WITH HOMEMADE 5 SPICES, 0o ¢lgil 5 gn jladl Ulc agghall glall pal ljgie
ONION AND PARSELY wuigadyllg Jadlg liatho (g daaall aljlgdl
SEAFOOD GYOZA dyadl algalall ljgie
MIXED SEAFOOD SERVED WITH SHISO GINGER il guuid go padi @ladio dyy algala
LAMB TSUKUNE pioll pal ygagui
GRILLED LAMB WITH YAKINIKU SAUCE gayiial) dnln gn (sgiin pic pal
TEMPURA KAKIAGE ualh lgiagi
SCALLOP, ONION, PARSLEY, SWEET POTATO aglall blagl ,uigad . Jay , fan jlan
CHICKEN KARAAGE b gbha ghd
DEEP FRIED CHICKEN SERVED WITH SPICY SAUCE glalldnlall go pady Jldo laa
YAKITORI SJgisl
CHICKEN THIGH SERVED WITH SPRING ONION, anlng sl Jnul go pad) glaall 3aa
SHICHIMI AND YAKITORI SAUCE SJgialllg oyl
STONEBASS aglll elow
STONEBASS MARINATED WITH MISO SAUCE guunll dnlay Jio clow
ZUCCHINI KUSHI dwgh (qiigh
GRILLED ZUCCHINI WITH TERIYAKI SAUCE Al anln go diguiin dugh
BROCCOLI TERIYAKI Al gy
GRILLED BROCCOLI WITH TERIYAKI SAUCE Golpillanin go sgdin Jlagp
SWEET POTATO aglall taliadl
GRILLED SWEET POTATO WITH TERIYAKI REDUCTION aaasnll LUl go digiin agh Lhlky
GULF PRAWN 2l glug)
GRILLED ARABIAN GULF WITH TERIYAKI SAUCE AWl dnln go Sgaall yell alall glug)
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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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SALAD SECTION
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KAISO SALAD

SEAWEED SALAD WITH CHERRY TOMATO, LETTUCE
AND PONZU DRESSING

EDAMAME HUMMUS

SERVED WITH LEMON ZEST, EXTRA VIRGIN OLIVE OIL
AND SELECTION OF HOMEMADE SELECTION
OF CRISPS

SOMEN SALAD

SPICY SOMEN NOODLES WITH GOCHUJANG PASTE,
SESAME OIL AND MIRIN

quula dhln
pblohll go @yl ubic il dhl
gjigll dnling yuall ,sjall
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MAIN COURSE
atunifl Gubhdl

ROBATA BEEF

BLACK ANGUS STRIPLOIN SERVED WITH
CRISPY SHALLOTS

BLACK COD

BAKED AND MARINATED IN MISO, SERVED WITH
PICKLED RED RADISH AND CITRUS MISO SAUCE

CHICKEN BINCHOTAN
MISO MARINATED BONELESS CHICKEN LEG

MUSHROOM TAKIKOMI RICE

MUSHROOM DASHI RICE SERVED WITH SHISO POWDER
AND TRUFFLE MUSHROOM SAUCE

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

abiglall

WHITE CHOCOLATE BROWNIE
SERVED WITH VANILLA NAMELAKA AND MANDARIN GEL

MISO CHEESECAKE
BAKED CHEESECAKE WITH MISO NAMELAKA

CHOCOLATE LAYER CAKE

CHOCOLATE MOUSSE, GANACHE AND CRUNCHY PRALINE

TIRAMISU

CLASSIC TIRAMISU WITH MASCARPONE CREAM
AND ESPRESSO BISCUIT

FRUITS SASHIMI ON ICE
SELECTION OF FRESHLY CUT SEASONAL FRUITS

BERRIES FINANCIER
FRENCH ALMOND CAKE WITH MIXED FOREST BERRIES

MATCHA STRAWBERRY ROLL

MATCHA CHIFFON CAKE WITH VANILLA CHANTILLY
AND FRESH STRAWBERRY

BANANA DULCE DE LECHE

BANANA PUDDING WITH DULCE DE LECHE
SAUCE AND BRITTLES

YUZU MERINGUE TART
SABLE BISCUIT, YUZU CURED AND ITALIAN MERINGUE

YUZU SORBET AND BLACK SESAME
ICE CREAM

(ON ORDER)
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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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BRUNCH BEVERAGES

uiilp abigpdin
TEA shi
COFFEE aggd
PEPSI Sy
DIET PEPSI <uyla S
7UP ol gaw
MIRINDA ORANGE JLaip 1ilpo
ACQUA PANNA it Igal oln
250/750 ML Jn750\250
S.PELLEGRINO ajlé giyperly Jlw alin
250/750 ML Jn750\250

BRUNCH SIGNATURE MOCKTAILS
Jalall yhilp Jisgo

YUZU LEMONADE gjgs dnligny

PASSION FRUIT TEA NI adhlell agala sl

RASPBERRY & LAVENDER LEMONADE Loljallg @Guell aigi anlignyl
tA

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