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WELCOME TO
NOZOMI BRUNCH
YLl -Dgjg-

SAR 325 PER PERSON
aalgll goaamll o325

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

anlin il anild
£l n 430 sin gk 12:30 clunll 4o
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STARTERS
allidnll

EDAMAME
SOYBEANS SERVED WITH MALDON SALT

NASU DENGAKU
FRIED EGGPLANT WITH DEN MISO

FISH TEMPURA
TREVALLY FISH SERVED WITH APPLE AIOLI

ololal

Ugallo alo gn pad) Lignll Jga
galaia gl

guun dlnln gn ldn glhidl

ljgrnyill elnm

alaill Jgulll anln go pady puill clow

FROM THE SUSHI COUNTER
gl dlglh go

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 WITH 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 g,

Gl gL
anlng galagalll gn padi auall glug) hgingi
ygrouill Gildyg jlall jtigilallg aligll

guwilall ¢low

Jaa gl Jadl go gasill Jndl go agll elow
292lgull dnlng il jigilollg awgs gaul
Jgalwll ailpi

gl elow go padi ggnbll Aflph

alnall anyyag (galagalllg ylallg

Shwly

galogal s ablivi jha go cagalo

chijlil énln gn pad)g gupi punw

Jolall syl

.galagailig galullg .aglll dlow ga ljgiag alo

0saul g gaygil Ao

Jlopiigu dyguis
&)l elowll guyn djgin

digi (gl Spayi
aglll elnw Spa

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
gtabhgall 2l ] ¢naill elin ond daehll 9o ¢gi sl olai aunlu sl ebal gl 3] aunlwall (i aligan e GUbill sginiaa



FROM THE ROBATA GRILL
Liligyll dlgla o

CHICKEN GYOZA aball ljguc
STEAMED CHICKEN GYOZA WITH GINGER, SPRING Juaifll go jladl e agghaoll glaall ljgue
ONION AND SESAME OIL punwll cujg pasil Jalg
LAMB GYOZA wagll paly ljgue
STEAMED LAMB GYOZA WITH HOMEMADE 5 SPICES, 00 ¢lgil 5 2o jladl Lle agghall glall pal ligue
ONION AND PARSELY puigadllg Jnilg liathn _a dpaanll aljlgdl
SEAFOOD GYOZA dyaull aygsindl ljgee
MIXED SEAFOOD SERVED WITH SHISO GINGER Juaijll guuph go padi dladiin day adgaln
LAMB TSUKUNE piell pal ggagui
GRILLED LAMB WITH YAKINIKU SAUCE gauissl dnln go (Sgiilo pi¢ pal
TEMPURA KAKIAGE l_,mﬁb ljginyi
SCALLOP, ONION, PARSLEY, SWEET POTATO aghll blayl yuigads . Jny pan jlan
CHICKEN KARAAGE 2l alha ghd
DEEP FRIED CHICKEN SERVED WITH SPICY SAUCE gl anlall go pady ldo glaa
YAKITORI l§Jg.'|'._|_ﬁrIJ__
CHICKEN THIGH SERVED WITH SPRING ONION, dnlng sl Jnul go pads glboall 23ag
SHICHIMI AND YAKITORI SAUCE SJgisalyllg ol
ZUCCHINI KUSHI dwga sluqﬁ
GRILLED ZUCCHINI WITH TERIYAKI SAUCE LAl dnln go digiin dwgh
BROCCOLI TERIYAKI Ubhrudbgp
GRILLED BROCCOLI WITH TERIYAKI SAUCE LAl anln ga (sgiin Jlagp
SWEET POTATO dglhll Lhlayll
GRILLED SWEET POTATO WITH TERIYAKI REDUCTION daasnll ALl go digin dgla by
GULF PRAWN 2all glugy
GRILLED ARABIAN GULF WITH TERIYAKI SAUCE LAl dnln gn (sgainll Lyell auall glug)

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
gtabhgall 2l ] ¢naill elin ond daehll 9o ¢gi Sl olai aunlu sl ebal gl 3] aunlwall (i aligan e GUbill sginiaa




SALAD SECTION

alh lull pnd
KAISO SALAD quula dhl
SEAWEED SALAD WITH CHERRY TOMATO, LETTUCE phlohll gn dyadl alicill anhb
AND PONZU DRESSING giigul anlng Guall . sjall
EDAMAME HUMMUS wololal ygana
SERVED WITH LEMON ZEST, EXTRA VIRGIN OLIVE OIL, Jaul gginll cujg .ggnulll agai gn pad
AND A SELECTION OF HOMEMADE CRISPS lijal Ahinall cildinganll oo aljliang
SOMEN SALAD Joguw dhl
SPICY SOMEN NOODLES WITH GOCHUJANG PASTE, gilaguivige diyac go jlall yoguw jlagi
SESAME OIL AND MIRIN nallg puawll cujg

MAIN COURSE

arunifdl Guhil
ROBATA BEEF liligy pal
BLACK ANGUS STRIPLOIN SERVED WITH en pady yugail clil pal glyfiw
CRISPY SHALLOTS Jianyanll alall
BLACK COD aguwill adll elaw
BAKED AND MARINATED IN MISO, SERVED WITH JIan g0 padi .guunll aling d3gthao
PICKLED RED RADISH AND CITRUS MISO SAUCE dAnlall guuall anlng joniil Jadll
MUSHROOM TAKIKOMI RICE L,0gasali pha jji
MUSHROOM DASHI RICE SERVED WITH SHISO POWDER quiiill Ggauwn go pady sl gha ji
AND TRUFFLE MUSHROOM SAUCE alnallg jhall anlng

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
gtabhgall 20l ] ¢naill elin ond dnehll 9o ¢gi sl olai aunlu sl ebal gl 3] aunlwall (i aligan e Glbill sginiaa




DESSERT SELECTION

aliglall

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)

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
Jahgnll 20l Gl ¢maill elin Lopa dnehill go €9 ‘.Si olai dunlnn @T ehal gla 1l apbwall i aligho e (gub il sgini aa
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O4Jlaile Jiog biloli LLild eo pady
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uloygall gy Gl algogil yugn

guunlpi
Gigylawlall dnys go Sahunlls guunlii

guypwdl cughuug

alill Jle Loyl ablga
aajlnll aslgall ghd (o dcgnan
agill apwilirg

Jadiinll @lell wgi gn l5u.|.iJ.L'1JI jalll da1a
dlglyall Lnila Jgj

il il go Libilo ggauh daais

) dajlhll alghallg

jonll sl (sa (Stirilga

Sum Ch LSl.'i'.u't_:pjl anln go jgall gigs
Jigl (sglall go

gijnll gjgull cyli
Syl qijnllg alnn gjgs ygouwll cygauy

pua gl g gjgull ayygu
agwdl punwll

(il aic)




BRUNCH BEVERAGES

Ulilp aligpiin
TEA Sk
COFFEE tggd
PEPSI Sy
DIET PEPSI cyla Suuy
7UP ol (e
MIRINDA ORANGE JLiip lailfgo
ACQUA PANNA Lib Igaf alio
250/750 ML Jn 7507250
S.PELLEGRINO ayjle gigpeuly Jlw olyo
250/750 ML Jn 7507250

BRUNCH SIGNATURE MOCKTAILS
Jalall philp Jiiago

YUZU LEMONADE gjgs &nligny

PASSION FRUIT TEA NI dahlell dgala L

RASPBERRY & LAVENDER LEMONADE Laljallg @ulell aigi anligny
th

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
Jahgnll 20l Gl ¢maill elin Lopa dnehill go £9i ‘.Si olai dunlny @T ehal gla 1l apbwall i alighn e gubll sgini aa





