


SMALL DISHES
apenll gl

MISO SOUP - ica 40 gioll cbwn
DASHI STOCK,TOFU, SPRING ONION, WAKAME wolalgll g pualll yny ,gagi  siblall Gpn
STEAMED EDAMAME .v. 279cal 45 Jb'.!J|,_,|_CL:TD|_D|J|
SOYBEANS, MALDON SALT Jgallo alo,ugnll Jga
SPICY EDAMAME .v. 395cal 45 J gDLnljl
SOYBEANS, CHILI GARLIC SAUCE, SESAME OIL puowll cyjg pgi yaal Jala,ugnll Jga
EDAMAME HUMMUS v seaca 55 gDLDIJJJIme
LEMON ZEST, EXTRA VIRGIN OLIVE OIL, SELECTION jlinnll yadl ggiyjll cyj yguivall ggodll fnd
OF HOMEMADE CRISPS abiingan aljaihig
SHRIMP POPCORN - s7ca 108 Jlugdl gjgug
GULF PRAWN, UME DUST, GREEN CHILI MAYONNAISE Jlall paaill Jalall jigile (ggapll alia auall glug)
KARI KARI SQUID - soocat 75 L§Jlb L§JleLp
CRISPY BABY SQUID, CHILI MAYONNAISE, SHICHIMI, jlall Jalall figilo Jygunill ddypay Lo
LIME ZEST raaill ggoullig
WAGYU BEEF SLIDERS - 2111 ca 245 giclgll pal jagihw
ROBATA GRILLED, TOMATO, CARAMELIZED ONION, Jadl,phlanll,sgdnll giélgll pal jayilw
HERB MAYONNAISE, CHEDDAR CHEESE Jauh ding wiell jigila Jogaal
BLACK COD YAKI SHUMAI - 558 cat 95 lSLDg.u.l Uh.IJ_CIJltJ_D.LLI
BLACK COD, PRAWN, SHISO, YUZU, HONEY MUSTARD, .aiiigagjal gl glugy aguwil Adll elnw
TERIYAKI SAUCE Juell Japa g Lalbill anln
LOBSTER CROQUETTE . sisca 110 2195411 cuagira
KIMCHI MORNAY, SPINY LOBSTER, SUSHI RICE, il aguidl Al Al L slijgo anling Siiings
ROQUETTE PUREE ) jopll dunc . Giigull
NASU DENGAKU - 696 ca 65 galailay guli
AUBERGINE, DENGAKU MISO, SESAME SEEDS punuwll galain dnln , ldn glaial

)

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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NIKUMAN . 1608 ca 110 Jlogadi

STEAMED BUN, WAGYU BEEF, SHITAKE, CHILI anlng giclgll paly guino jladl e jia
TONKATSU SAUCE Jladl quil4igill
WAGYU OPEN GYOZA .sizca 130 agianll giclgll ljga
PAN FRIED, TRUFFLE MAYONNAISE, CHILI OIL Jalall cuj g alnall jigilo diinpdall gielgll ljgio
NASU GYOZA - 23scal 65 ljg1a guili
AUBERGINE, FETA CHEESE, BUTTERNUT SQUASH, MISO anln en géll dancg liall ,glaiak
SESAME SAUCE giall puowll
UMAI TORI - 498 caL 65 SJgi slogl
MARINATED CHICKEN WINGS LOLLIPOP, LEMON CHILI apjall anln alinll glaall @aial
SAUCE, CORIANDER jlall ggoullig

NIGIRI AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

S g Louil
221gll Guhll A Gopiblull go aflpb Guli /speill oo (giehd

NIGIRI (Spai SASHIMI (0w
197 CAL 170 CAL e s
AKAMI (BLUEFIN TUNA) 85 105 (digi) ol
CHU TORO (BLUEFIN TUNA 197 CAL 170CAL 9)giguisi
MEDIUM FATTY) 95 120 puwall dhuwgio digi
OTORO (BLUEFIN TUNA BELLY) 175 150 (aigill yhi) ggigl
187 CAL 191 CAL E
HAMACHI! (YELLOWTAIL) 85 105 Swilola
(chanl aaiZyl aig)
332 CAL 240 CAL
SAKE (SALMON) 58 68 (0golw) A5l
297 CAL 185 CAL e
UNAG! (KABAYAKI EEL) 65 o5 (pulail) clig]
165 CAL 174 CAL

WHITEFISH 58 68 Gl elow




CHEF’'S NIGIRI SELECTION,
5 VARIETIES - sa3ca

CHEF’S SASHIMI SELECTION,
5 VARIETIES - 236 cal

NOZOMI PREMIUM SUSHI
SELECTION 1358 ca.

WAGYU ABURI NIGIRI - 381 ca

SEARED WAGYU RIBEYE 9+, BLACK TRUFFLE, KIZAMI
WASABI, TOSA SOY

SAKE ABURI NIGIRI - 366 caL

SEARED SALMON BELLY, DAIKON OROSHI, LEMON,
IKURA, TOSA SOY

OMAKASE
Swlslogl

235
380

635

245

90

" (walini 5)

o1 bl o il & I .
(walinl 5)

Aliiiw ! Siigwll ,0gjgi aliadi

S (SJgil giclg aliauhi

aln4 9+ giclg o (sguiinll Syl glall pal
aublll hgnll dnln .pgpan 1buig wclagu
Sl Sl Galw dlihui

Al Al Jaall yoanll ggalull ghy
albll Lgnll dnln gyl ggay Jgdunll

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

CHIRASHI - s19cal 105 S
BLUE FIN TUNA, YELLOWTAIL, SALMON, AVOCADO, galagal ggnlu clianll daicjll aigi igi
SPRING ONION, LEMON ZEST Jguinnll ggadlll gira g paadl Jiay
SPICY AKAMI - ssaca 115 Jall Uﬂlﬁli
BLUE FIN TUNA, CHILLI GARLIC, CUCUMBER, RED guoill §ild) g jlyall Lo pai digi
TEMPURA FLAKES

CALIFORNIA . s07ca 125 Lijgadla
SNOW CRAB, QP MAYONNAISE, TOBIKO, AVOCADO, gaugl 1915 figiln alill ggehlu
TEMPURA FLAKES yguouill @ilay .galagal
NOZOMI GOLD SEARED SALMON - 7¢c0cat 135 aill gjgt ngjgi ygolw
SALMON OVER, CUCUMBER, AVOCADO, TRUFFLE CREAM, vaug alnall dnyys galagalll juall ggnlw
IKURA, 24 CT GOLD FLAKES blya 24 uaill @Gjgs ghgiiyo lowll
DRAGON UNAGI - ss9ca 105 LEligh ggdlja
KABAYAKI EEL, TAMAGO, CUCUMBER, AVOCADO OVER, galagal s geloli,5UbLS yuilaill dlow
IKURA, UNAGI SAUCE Lelighanln ljgayl
SALMON AVOCADO - s07ca 85 galagaill go (jgolwll
BLACK SESAME SEEDS claguill puawll jgay
YASAI - 120cal 75 Shwly
SHITAKE, TAKUAN, CUCUMBER, AVOCADO, SHISO, guuiiy.galagal i lgali ., 5liniul jas
SESAME SEEDS, BAINIKU SAUCE galill dnln gn padig puinw
WAGYU BEEF ROLL - ss3cn 145 giclg pal ailal
SEARED WAGYU BEEF, SHITAKE, KIZAMI WASABI, SWEET L0lus agaliph fha aldn giélg pal oo gha
POTATO CRISPS aghll guhlayl Gildyg . lwlg

TEMPURA MAKI ROLL

T2l feITatl]
SPIDER - ¢46ca 118 ‘ Ju
SOFT SHELL CRAB, SPICED BATTER, AVOCADO, dnlng galagalll .alin dj gehlu
GOCHUJANG SAUCE 3ilaguiigall
CHAN SAN - si5ca 110 Ol gl
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE, ouwlail dnln .galagalll lyguoyill ddyh e lug)
CHILI MAYONNAISE Jalall ftigilng
OKONOMI MAKI - a72ca 95 Laln ngigagl
CALAMARI, GARI, CRISPY KATSUO, TONKATSU, L1015 jtigilng . s)Le paudll cagalall ,sjlouls

KEWPIE MAYO il




MARINATED SIGNATURES
dlinll @l ailgalall

MARINATED YELLOWTAIL - 239 ca

FUJI APPLE, AVOCADO, GREEN CHILI, YUZU PONZU,
LEMON OIL

SEARED SALMON TATAKI . 496 ca.

LEMONGRASS SOY, AVOCADO PUREE, WASABI
PEAS, DILL

TORO CARPACCIO - 288CA

BLUEFIN TUNA BELLY, PICKLED APPLE, GINGER
SOY DRESSING

BLUEFIN TUNA TARTARE - 3s5ca.
YUZU, PONZU, SHALLOTS, CHIVES, PICKLES, RICE CRISPS

WAGYU BEEF TATAKI - s16cal

SEARED WAGYU RIB-EYE 9+, PICKLED ONION,
BLACK TRUFFLE, GARLIC CHIPS, SPRING ONIONS

CRISPY RICE TUNA -3nica
SPICY NEGITORO, SESAME OIL, SPRING ONIONS

SASHIMI PIZZA - 297 ca

SALMON, STONEBASS, TOBIKO, CRIPSY TORTILLA,
WASABI CREAM CHEESE, UNAGI SAUCE

USUZUKURI - 243cal

STONEBASS, TOBIKO, RED CHILI, CORIANDER CRESS,
RED PEPPER PONZU

125

95

140

130

195

130

110

94

|2
==

NOZO
—09j9—i

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

ggalll cuj pasdll Jalall .galagalll , aga alai

gjigs gjgdl anlng

bl ggobn

galagal danc eljly iblug i

Ugalll cuiic Lgng

digill guhilyls

Lgnll anln alaill Jlho digill (g
Juipl

graglll dig jLjli

ulioydn jjiJlao yaeo pgi Gls gjigs gjgl
giclgll pal Alili

alnall ,Jlaall Jadl épanall giclgl ¢gln
el Jrug palll (Gildy .clagull

ulinjdn jj o digi

Jadlg puowll cyj gl digi elaw
ol 1y

wolinpdn 1hijgigaugl yuldl dlow ,ggalu
weligh anln ,lwlg dnyys

SJgagjgugl

Apjall apns b pnai Jala .gangi guldl elom

Joaill Jalall gjigs




TEMPURA

SERVED WITH HOME-MADE SELECTION OF SAUCES

ljginy
Lo dpaanll alalnll o dcgnan gn pad)

GULF PRAWNS TEMPURA - s04ca 225 2l glugy hhguodi
U15 GULF PRAWNS, TENDASHI SAUCE, CHILI MAYONNAISE Jall figilallg (swiall dnln wglugll go ghd
VEGETABLE TEMPURA SELECTION -36scal 95 dlgmaall jgind
MIXED VEGETABLES, MUSHROOM DASHI, CHILI MAYONNAISE J12 jiigilng (Stila pgtitn Ldl4diinl alggaall o aliaui

FISH & SEAFOOD
i crlgalnllg ellowil

JUMBO TIGER PRAWN -416ca 165 aguwll joill (jlug)
U5 GULF PRAWN, MELON RELISH, RED CHILI Jlall Jalall anln Apidll sgin
LEMONGRASS SAUCE ggoull iilcg
SALMON TERIYAKI - ss0cat 175 bl ggol
SOY MARINATED SALMON, PICKLED DAIKON, GINGER dnlng Jaall Jlhn go pad) Juin ggolw
TERIYAKI SAUCE Juniflly LAl
BLACK COD -4s5ca 285 aguill adll elouw
BAKED MISO MARINATED, PICKLED RED RADISH, CITRUS 4oodll Jaall Jhao .ginll pho g Juio
MISO, CEDAR WOOD jU1 iy cagalnll danlall ginll anln

g

z
o
N
o
z

09 ) —d

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

pall lgid o

MEAT AND POULTRY
abhallg palll Glhi

WAGYU SANDO 1009 ca

WAGYU GRADE 9+, SHOKUPAN BREAD,
HONEY MUSTARD SAUCE

BRAISED ANGUS SHORT RIBS 1225 ca

SLOW COOKED, POTATO CRISP, SWEET POTATO PUREE,

CHILI BBQ SAUCE

CHICKEN BINCHOTAN - n1s7ca

BABY CHICKEN, YUAN MARINATED, JALAPENO RELISH,
KATSUO CRISPS

CHILI RIB-EYE -15¢5cAL

GRASS-FED BLACK ANGUS RIB-EYE, WAFU SAUCE
LOTUS CRISP

BEEF TENDERLOIN - 473ca

245

195

155

295

245

GRASS-FED BLACK ANGUS TENDERLOIN, GINGER TERIYAKI,

SHALLOT CRISPS

LAMB AKA MISO - s23cal

210

AUSTRALIAN LAMB CUTLET, AKA MISO GLAZE, CHERRY TOMATO

MINT RELISH

BEEF KUSHI - 309 ca.

GRASS-FED BLACK ANGUS TENDERLOIN, TERIYAKI
REDUCTION, WASABI PEA POWDER

YAKITORI - 558 ca

CHICKEN THIGH, SPRING ONION, SHICHIMI. YAKITORI SAUCE

SKEWERS
A=

105

"ﬂ-

z

NOZO
—09]

[

gailw giclg

dnlng glgau j15 .9+ giclg jéy pal
Juell Jall

ougeilll pal clAl

aglall puhlhyl gn paall e (sgiin
gyl grayylll anling dawgygall

L_Jl-.l. - ....“ abj

ol giglla glgdl Jiin jien glaa
quuilall gilg

Jall glAll pal

ouighl o padi gugsil il elall pal dehd
galg anlng yiwnpanll

(Hgljaii pal

ulinydn ldo Jny s gugail sy pal
Junijlly LAl

guuin ] dnln) pal

ity poai quun ,Jltwdll glall pal ghd
cliillg ayjjall phlohll

palll SivgS
GoUsill dnln ughaii Syl yugail pal
cdjull Ltbwgll Ggamng

SIH Al

SJgiall anlng Lopiph jaal Jay gl ghd

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 3g)
Al pal glgil 3gal padl jaai ogjgi (4 gaig Wiiwl -2iljigs aulg (o
pllell
OUR FOCUS IS TO CONSISTENTLY PROVIDE THE FINEST BEEF TO OUR

VALUED GUESTS AND WEAND WE HOPE TO ACHIEVE THIS BY CONTROLLING
EACH STEP OF THE PRODUCTION PROCESS

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

alnallg gjigll anln gn padyg 9+ a3 40 . ,0gjgi oo giclgll pal Gib
dadanll UIII‘\nllg

WAGYU FILLET . s81/1229 caL 160/320G

| il
485/885 palllallnn
WAGYU RIB-EYE - 5431042 caL 160/320G A
485/885 gloll pad
=

NOZOMI
—09j9—i

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
I Glblig cilgraall gl

GRILLED ASPARAGUS . 259 caL
GARLIC BUTTER, PICKLED ONION, TEMPURA FLAKES

GRILLED SWEETCORN 759 caL
RED CHILI BUTTER, CORN DUST

TRUFFLE MASHED POTATO v 72ca
TRUFFLE CARPACCIO, TARTUFATA, CHIVES

62 Sg:nll ggugll
hguouill §ilgyg Yo Jru .pgill dujll anln

62 Quguiin &3
Ajall ajagig ponill Jalall Adagj

75 alnall dwgygn yublhy

raalll Jnlg claguwll alo4all go padi dngys publag

BEEF TAKIKOMI — GOHAN .sssca. 155 palll ylage - ,nganli
MUSHROOM DASHI RICE MISO BUTTER, BRAISED apndll cglnll gn pad) &uln pgytiio jji
SHORT RIBS ginll dajg
MUSHROOM TAKIKOMI — GOHAN .7c0ca. 115 Wall glage - (,ngatali
MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE, g aln4ll jhall anln go pady oAl )i
SHISO POWDER walall guill
STEAMED RICE -v- s13ca 35 jlayl e ggho ji
JAPANESE RICE, BLACK SESAME, KOMBU RELISH gingallg aguill punwll bl jji
BROCCOLI TERIYAKI . 77 ca 55 Ll lagp
YUZU GREMOLATA, BUBU ARARE awibl! jyiil ailiingédn gjgull Litgan
SALADS
dllhbll
KAMO SALAD - s98cat 155 golall dhlw
BONITO FRIED CONFIT DUCK,WATERMELON, ORANGE, Jldipl ynal ahy . lénll hullg gitigs cudaig
ROCKET, UME ORANGE DRESSING Wadnllg Jlaipl aluii pap
NOZOMI| GREEN SALAD v asca 95 claall ,ogjgi ahlw
LOLLO MIX, ASPARAGUS, AVOCADO, TAKUAN TEMPURA. .galagalll.ggugll.clpaall ghgll go glg! wjn
NOZOMI TRUFFLE DRESSING alnall ,ngjgi dnlng ljgini ggali
KALE AND CORN SALAD .v.srsca 95 djallg (Jall aal

KALE, BABY GEM, SWEET CORN PUREE, CHILI CORIANDER
LIME DRESSING

apja .aghll ajall datne .o g gingan Jia
raaill ggoullig jlall Jalall

2]
==
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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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