


SMALL DISHES

MISO SOUP . 111ca

DASHI STOCK SERVED WITH SPRING ONION WAKAME
AND TOFU

STEAMED EDAMAME .v. 279 caL
SOYBEANS SERVED WITH MALDON SALT

SPICY EDAMAME .v. 395cal

SOYBEANS SAUTEED WITH CHILI, GARLIC SAUCE AND
SESAME OIL

EDAMAME HUMMUS v seaca

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

SHRIMP POPCORN - 497 ca.
SERVED WITH GREEN CHILI MAYONNAISE

KARI KARI SQUID - soocaL

CRISPY BABY SQUID SERVED WITH SHICHIMI, LIME ZEST
AND CHILI MAYONNAISE

WAGYU BEEF SLIDERS - 2111 ca

ROBATA GRILLED SERVED WITH TOMATO, CARAMELIZED
ONION, HERB MAYONNAISE AND CHEDDAR CHEESE

BLACK COD YAKI SHUMAI - sss ca.

FILLED WITH MISO BLACK COD, PRAWN, SHISO AND
SERVED WITH YUZUKOSHO AND HONEY MUSTARD

apenll Gl

35 gjall clwn
Jrdl gn pad) gagi g,gitn , swlall (Gjo

wolalgll g sl

45 Jadl e Lololal
Jgallo alo go pad)

45 Jb ololl

Jalall go agigull adygag Lgnll Jga
pwnwll cuyj g pgijanll

45 wOololadl yana

Jgi il cujg jguunll ggoulll and dgai gn padi
aliingdn aliaiig jlinnll jayll

98 Jgdl yjgaug
Jall Jalall jtigilo go pady
65 SIb @b

jigilo gn padig jgunill ddyjhy ldn
raaill ggollg jlall Jalall

215 giclgll pal jayihw

Ablohll go pad),sgunll gielgl pal jailn
Japd ding winelly jigilo Jojaall Jadll

85 Slogd Ay adall elow
gy gitnll agwill aall clowy dilo
Juell Japa g giighgjgl oo padig giunll

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 Jlogadi

STEAMED WAGYU BEEF BUNS FILLED WITH SHITAKE dnlng giclgll pab guan jlaull e jia
AND CHILI TONKATSU SAUCE (3 PIECES) (¢1ln 3) Lol guil4igill
WAGYU OPEN GYOZA .si3ca 120 agianll giclgll ljga
PAN FRIED SERVED WITH TRUFFLE MAYONNAISE alnall figilo pady aiiinjéanll gielgll ljigo
(4 PIECES) (1l &)
NASU GYOZA - 2s5ca 55 ljgta quli
FILLED WITH AUBERGINE, FETA CHEESE, BUTTERNUT 20 ¢yéll darncg liall (1o go pady Jlaiak
SQUASH PUREE AND SESAME MISO SAUCE gitall punuwll danln
UMAI TORI - 498 cal 55 SJgi slogl
MARINATED CHICKEN WINGS LOLLIPOP SERVED WITH apjall anln gn padi dlinll Jlaall @aia
CORIANDER AND LEMON CHILI SAUCE Jull ggadllg

NIGIRI AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

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

NIGIRI Sy SASHIMI 0wl

197 CAL 170 CAL R H
AKAMI (BLUEFIN TUNA) 85 145 (digi) olal
CHU TORO (BLUEFIN TUNA 197 CAL 170 CAL g)gigui
MEDIUM FATTY) 110 172 puall dhwgin digi
197 CAL 170 CAL A
OTORO (BLUEFIN TUNA BELLY) 175 178 9)giguni
( digill (k) gygigl

187 CAL 191 CAL A
HAMACH! (YELLOWTAIL) 65 110 Swilola
(elyanll aaizill digi)

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 - 236 ca

NOZOMI PREMIUM SUSHI
SELECTION . 1358 ca

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

SAKE ABURI NIGIRI - 3s6 ca.
DAIKON OROSHI, LEMON, IKURA AND TOSA SOY

OMAKASE
Swlalogl
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MARINATED SIGNATURES
alinll éapl cillgaloll

MARINATED YELLOWTAIL - 230 ca

SERVED WITH FUJI APPLE, AVOCADQO, GREEN CHILI
AND LEMON OIL YUZU PONZO DRESSING

SEARED SALMON TATAKI . 496 ca.

SERVED WITH DILL, WASABI PEAS, AVOCADO PUREE
AND LEMONGRASS SOY

TORO CARPACCIO - 288¢cA

BLUEFIN TUNA BELLY SERVED WITH PICKLED APPLE
AND GINGER SOY DRESSING

BLUEFIN TUNA TARTARE - ss5cal

SERVED WITH FUJI APPLE, AVOCADO, GREEN CHILI
AND LEMON OIL YUZU PONZO DRESSING

WAGYU BEEF TATAKI - 316cal

SEARED WAGYU RIB-EYE SERVED WITH PICKLED ONION,

BLACK TRUFFLE, GARLIC CHIPS AND SPRING ONION

CRISPY RICE TUNA -snica

SPICY NEGITORO MIXED WITH SESAME OIL, SOY
AND SPRING ONION
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115

185

115
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MAKI ROLL
=1l

CHIRASHI - s19cal 98 Sl
BLUE FIN TUNA, YELLOWTAIL, SALMON, AVOCADO 20 pady .Jgalug clianll adicjll digi digi
SPRINKLED WITH SPRING ONION AND LEMON ZEST Jguinall ggoulll fird g sl Jng .galagalll
SPICY AKAMI - sgacal 110 jlall Lolai
BLUE FIN TUNA, CHILI GARLIC SERVED WITH CUCUMBER @iy g Juall go padi jh pgi g digi
AND RED TEMPURA FLAKES lgunill
CALIFORNIA . s07ca 135 Liijgaudla
CRAB TARTARE SERVED WITH TOBIKO, AVOCADO AND galagal elnwll gy go ggehlull jljli
TEMPURA FLAKES ol @il
NOZOMI GOLD SEARED SALMON -7e0ca. 125 waill g9 0ogjgi ggolw
SALMON OVER SERVED WITH CUCUMBER, AVOCADO IKURA wAug alnall galagalll anyys juAll go pady
AND TRUFFLE CREAM, SPRINKLED WITH 24CT GOLD FLAKES blyd 24 @il Gjgl ghgddipo elowll
DRAGON UNAGI - 4s9ca 98 L_,.(':U(_:ji Jgdl)a
KABAYAKI EEL, AVOCADO OVER SERVED WITH TAMAGO, galagal jlall go pady . SULLAI pulaill clow
CUCUMBER, IKURA AND UNAGI SAUCE Leligh anlng pgi ggnblull Ay
SPICY HAMACHI - si2ca 95 Jb quiilola
YELLOWTAIL SERVED WITH SPRING ONION, JALAPENO anln asill Jadl go clianll adicjll aigi
MISO, TOBIKO, GINGER CRISP AND MICRO GREENS clowll Ay g apen alili.ginll guiullgll
SALMON AVOCADO . so7cal 78 galagaill go (jgalwll
SALMON ROLLED WITH AVOCADO AND SPRINKLED WITH Jga1 g galogalll go wigaln (jgnluw
BLACK SESAME SEEDS claguill puawl|
YASAI . 120ca 85 Shwl
ROLLED WITH SHITAKE, TAKUAN, CUCUMBER, AVOCADO, galagal Jla glgali . alipill ha gn agaln
SHISO, SESAME AND SERVED WITH BAINIKU SAUCE gatily anln go padig puaw guid

g
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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

i lTaRyfeIlall]
SPIDER - ¢46ca 115 Jlun
SOFT SHELL CRAB SERVED WITH SPICED BUTTER, galagalll .alin éalj g0 padi Jgehlw
AVOCADO AND GOCHUJANG SAUCE ailaguitigall anlng
CHAN SAN - si5ca 98 Gl gl
GULF PRAWN TEMPURA SERVED WITH AVOCADO, anln .galagalll go pady hjguayill adyph e glug)
UNAGI SAUCE AND CHILI MAYONNAISE, SPRINKLED hawni &ilan auin « Lalall ialo il
WITH TEMPURA FLAKES grad Giloy ditje Jalall pigilng yulai
TEMPURA
SERVED WITH HOME-MADE SELECTION OF SAUCES
JleTTatl]
Lo apaanll alnlnll o dcgnan gn pad
GULF PRAWNS TEMPURA - 504 caL 195 Al glugy hgund
LONG PRAWNS SERVED WITH TENDASHI SAUCE Sl anln go pady Jlugyl go gha
AND CHILI MAYONNAISE jlall figilnllg
VEGETABLE TEMPURA SELECTION -3ssca. 85 dlgmaall jguny
MIXED VEGETABLES SERVED WITH MUSHROOM DASHI pgiiln go padi aladall alggaall o dlihii
AND CHILI MAYONNAISE J1a jtigilng (stiila
FISH & SEAFOOD
il ailgalallg ellnwill
JUMBO TIGER PRAWN -a16ca 145 agudll oill (jlug)
GRILLED IN THE SHELL, SERVED WITH MELON RELISH jlall Jalall dnln gn padyg Apiall sgin
AND CHILI LEMONGRASS SAUCE ggaulll cuiicg
SALMON TERIYAKI - ssoca 155 UbLIJ-LIJLl Jgolw
ROBATA SOY MARINATED SALMON SERVED WITH Jaall Jlhn go pady sguitn g JLin ggalw
PICKLED DAIKON AND GINGER TERIYAKI SAUCE Junijlly Al anln g
BLACK COD -4ssca 255 agulll aall ¢law
BAKED AND MARINATED IN MISO, SERVED WITH PICKLED Jaall Jhho go pads gjinll ghog Juin
RED RADISH AND CITRUS MISO SAUCE dnnlall ginll dnlng
NOZOMI

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
abhallg palll Glhi

WAGYU SANDO - 1009 ca 225 gailw guiclg
WAGYU BEEF SERVED WITH SHOKUPAN BREAD AND dnlng Jbgad jta g0 pad) giclg yé pal
HONEY MUSTARD SAUCE Juwell Jagll
BRAISED ANGUS SHORT RIBS - 1225caL 175 ngs‘ziﬂlpajgu_bi
SERVED WITH POTATO CRISPS, SWEET POTATO PUREE aglall guhlndl go paall e (sguitn
AND CHILI BBQ SAUCE ajlall graplll dnling G_u_,gj_g_m|
CHICKEN BINCHOTAN - 1157 caL 138 Oliguniiy ala
MISO MARINATED GRILLED CHICKEN SERVED WITH «Joul ajo g0 pady.guinll Jin (Sgdin glaa
ONION RELISH, KATSUO CRISPS AND MISO DIP guun duuneig guils (gildjg
CHILI RIB-EYE -1565caL 270 Jall glall pal
GRASS-FED BLACK ANGUS RIB-EYE SERVED WITH ouighl go padi gugeil dil elall pal deha

LOTUS CRISP AND WAFU SAUCE galg anlng yinopdn

BEEF TENDERLOIN - 473 cal 218 (Hgljaii pal
GRASS-FED BLACK ANGUS TENDERLOIN SERVED Llin i gn sph yugail Sy pal pad
WITH SHALOT CRISP AND GINGER TERIYAKI )  Juaijll LAlig ginyan
SKEWERS
BEEF KUSHI - 300 ca 95 palll Slga
GRASS-FED BLACK ANGUS TENDERLOIN SERVED WITH LAl go pady (ughaii s pugail pal
TERIYAKI REDUCTION AND WASABI PEA POWDER " cljlyly Lilwgll Ggawng
YAKITORI - s58ca 55 SJG Al
CHICKEN THIGH SERVED WITH SPRING ONION, SHICHIMI waubui jasl Jny go padi glas ghd
AND YAKITORI SAUCE SJgitall dnlng

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 1am dg)
Al pal glgil 3gal padil jaai ogjgi (4 gaig Wiiwl -2iljigs aug (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 ella Gdaig pliall liagual jadll pal clgil agal puadi A pipi
aliigl édulac algha (o dghi
OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES

aln4llg gjigll anln gn padyg 9+ a3 40 . ,0gjgi 40 giclgll pal Gib
alanll UIII‘\nllg

WAGYU FILLET . s81/1229 caL 160/320G

| il
450/855 palllallnn
WAGYU RIB-EYE - 5431042 caL 160/320G Al
450/855 gloll pad
—f
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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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VEGETABLE AND RICE DISHES
Il Glblig ailgraall gl

GRILLED ASPARAGUS - 259 cal 55
SERVED WITH GARLIC BUTTER, PICKLED ONION AND

TEMPURA FLAKES

GRILLED SWEETCORN -7s9caL 55

SERVED WITH RED CHILI BUTTER AND CORN DUST

TRUFFLE MASHED POTATO .v.7n2ca 65
SERVED WITH TRUFFLE CARPACCIO AND TARTUFATA CHIVES

gl 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

BEEF TAKIKOMI — GOHAN -sss5caL 138 palll glage - ngaiali
MUSHROOM DASHI RICE SERVED WITH BRAISED SHORT RIBS, 61j ,apndll cglall gn pady sula pgrtiio jji
MISO BUTTER, SHISO POWER AND MUSHROOM SAUCE hallg jgli quini dnling gjtall
MUSHROOM TAKIKOMI — GOHAN .7s0ca. 105 thall lage - ngatali
MUSHROOM DASHI RICE SERVED WITH SHISO POWDER g alnall jnall dnln go pad) il i
AND TRUFFLE MUSHROOM SAUCE calall guimll
STEAMED RICE -v- si3ca 30 Jladl Ule gghio jji
JAPANESE RICE SERVED WITH BLACK SESAME AND ging4llg agwill punwll g0
KOMBU RELISH
SALADS
bl

KAMO SALAD - s98cal 90 golall ahlw
CRISPY CONFIT DUCK SERVED WITH POMELO, ROCKET, Lheo o glogll go Gioganll ghéall byl
LIME ORANGE SAUCE AND TEMPURA FLAKES guouill (Gildy g JLdinll anlayg
NOZOMI GREEN SALAD v sca 90 clmpaall (,ngjgi ahl
SERVED WITH LOLLO MIX, ASPARAGUS, AVOCADO AND Jglgll clmaall ghglll yo glgl ujo go padi
TAKUAN TEMPURA AND NOZOMI TRUFFLE DRESSING alnAlly ngjgi dnlng ljgini ggali .galagallig
KALE AND CORN SALAD -v-s75ca Q0 gjallg Jall analw

CRUNCHY KALE AND BABY GEM SERVED WITH SWEET
CORN PUREE, CHILI CORIANDER AND LIME

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

ajall dapnc gn pady yua g yingin Jib
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