


SMALL DISHES
apenll Guhil

MISO SOUP - 11ca 35 gjitnll clnn
DASHI STOCK,TOFU, SPRING ONION, WAKAME Lolslgll g janlll o gagi  siblall @i
STEAMED EDAMAME .v. 279 cal 45 JIJ'.!JIULCL:,.DLDIJI
SOYBEANS, MALDON SALT ggallo alo ugnll Jga
SPICY EDAMAME v 395 ca. 45 Jb Lololal
SOYBEANS, CHILI GARLIC SAUCE, SESAME OIL punwll ¢y g pgi ool Jala bgnll Jga
CRISPY RICE TUNA -s11ca 115 uilnjén jj gn digi
SPICY NEGITORO, SESAME OIL, SPRING ONIONS Jrulg puawll cuj b digi clow
SHRIMP POPCORN - 407 cal 98 olugdl gjgaug
GULF PRAWN, UME DUST, GREEN CHILI MAYONNAISE Jall jraill Jalall rigilo . ggépdl alia .l Jlugy
KARI KARI SQUID - ¢oocaL 65 @Jb l§_|IbJL!3
CRISPY BABY SQUID, CHILI MAYONNAISE, SHICHIMI, Jall Jalall jugilo Jygunill ddyhy Jan
LIME ZEST il ygadlg
WAGYU BEEF SLIDERS - 211 ca 215 giclgll pal jayil
ROBATA GRILLED, TOMATO, CARAMELIZED ONION, Jnull phlohll , sginll giclgl pal jay i
HERB MAYONNAISE, CHEDDAR CHEESE Jui ding cuhiell jugilo . Josanll
SASHIMI PIZZA - s97cn 08 oyl iy
SALMON, STONEBASS, TOBIKO, CRIPSY TORTILLA, anyys Ghnydn 1ijgi gangi ol clow galw
WASABI CREAM CHEESE, UNAGI SAUCE Lelighantn . lulg
LOBSTER CROQUETTE - siscal 98 2i9)all cuhgya
KIMCHI MORNAY, SPINY LOBSTER, SUSHI RICE, it Gagiul Al slijgn dnlay gty
ROQUETTE PUREE ) ol dunc gl
NASU DENGAKU - 696 ca 55 galain guli
AUBERGINE, DENGAKU MISO, SESAME SEEDS puawll galia danln  Jldo glaisl

cH

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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NIKUMAN - 1608 caL 96 Jlogali

STEAMED BUN, WAGYU BEEF, SHITAKE, CHILI dnlng giélgll paly guino jladl Lle jia
TONKATSU SAUCE Jlall quuil4igill
WAGYU OPEN GYOZA .si3ca 120 agianll giclgll ljg
PAN FRIED, TRUFFLE MAYONNAISE, CHILI OIL Jalall cuj g aloall higln .auinpdnll giclgll ljiga
HOTATE GYOZA 3soca 80 dislwll ljguall
AUBERGINE, FETA CHEESE, BUTTERNUT SQUASH, MISO duaij . gl L glugy s wgllawl gulaga
SESAME SAUCE Jall Jalall cuyj . puounll jgay . gjigr gjgdl anln
AMAKARA CHICKEN - s00ca. 65 ljlalol alaa
MARINATED CHICKEN THIGH, HONEY,GOCHUJANG <ujaibaiiign s Juic s Jin gbha e
,SESAME OIL punl|

NIGIRI AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

S g Lopil

gl Gihll g Loun bl (o 2l umléﬁQMILm,nmhu .

NIGIRI Sl SASHIMI (,Ouiilw
197 CAL 170 CAL - H
AKAMI (BLUEFIN TUNA) 85 105 (digi) olal
CHU TORO (BLUEFIN TUNA 197 CAL 170CAL g)giguni
MEDIUM FATTY) 95 120 puwall dhuwgin digi
OTORO (BLUEFIN TUNA BELLY) 175 150 (@igill g gjgigh
187 CAL 191 CAL A e
HAMACHI! (YELLOWTAIL) 85 105 Silola
(clianll aaicjll digi)
332 CAL 240 CAL
SAKE (SALMON) 58 68 (Ugalw) Sl
297 CAL 185 CAL c
UNAGI (KABAYAKI EEL) 65 05 (gudaiyl) ¢ ligl
165 CAL 174 CAL . f

)

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
guahgall 200 | ¢naill elin apd anehill o cgi sl alai dunlua i elal gla 3] apboall aoi aligan e Glbill sgiai aa



OMAKASE

Suwlalog]

CHEF’'S NIGIRI SELECTION, 210 L5_|-D_|_|J|u_n._¢:|_|_u_|JIq_Lb_u_u
5 VARIETIES - s43ca " (walini 5)
CHEF’S SASHIMI SELECTION, 350 onnlull (o wapill alhai
5 VARIETIES - 2s6ca ) (Lalini 5)
NOZOMI PREMIUM SUSHI 635 Lilitiwll Stigull (,ngjgi dliaumi
SELECTION - 1358 caL " i i

WAGYU ABURI NIGIRI - 381 ca. 215 SH s)gdl giclg aliauni
SEARED WAGYU RIBEYE 9+, BLACK TRUFFLE, KIZAMI alns 9+ 'L';ﬁLc|g Ug'ggmm sl glall pal
WASABI, TOSA SOY aiblyl Lgall anln pgjan ilug claguw
SAKE ABURI NIGIRI - se6ca 80 S Sl Golw dlihimi
SEARED SALMON BELLY, DAIKON OROSHI, LEMON, AW Al Jaall joaoll ggolwll gy
IKURA, TOSA SOY avbli bgall anln b4l gga jgdunll

MARINATED SIGNATURES
dlinll dajyull cilgaloll

MARINATED YELLOWTAIL - 239 caL 115 dhinll clyjanll daicjll aigi
FUJI APPLE, AVOCADO, GREEN CHILI, YUZU PONZU, ggaull cuj ganill Jalall .galagall . ,aga alay
LEMON OIL gjig! gjgul anlng
SEARED SALMON TATAKI - 496 caL 85 l:.,ﬁlJ"U' Jgolw
LEMONGRASS SOY, AVOCADO PUREE, WASABI galagal dunc .cljl lug b
PEAS, DILL Jgaull cuiic bgng
TORO CARPACCIO - 288CcA 125 digill gunilyjla
BLUEFIN TUNA BELLY, PICKLED APPLE, GINGER Lgnll anln alaill Jlao aigill ¢y
SOY DRESSING Juaijlh
WAGYU BEEF TATAKI - s16ca 185 gitlgll pal (:.,bmj
SEARED WAGYU RIB-EYE 9+, PICKLED ONION, aloall,Jhall Jadl épnaall gielgll ggle
BLACK TRUFFLE, GARLIC CHIPS, SPRING ONIONS el Jrug pgill @ilé) clagull
USUZUKURI - 243 cat 80 (5Jg9gjguugi
STONEBASS, TOBIKO, RED CHILI, CORIANDER CRESS, Apjall drua b jnal Jala .gaugi ool co
RED PEPPER PONZU tﬁ 40nlll Jalal gjig
—
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MAKI ROLL
Lo

CHIRASHI - s19cal 98 SLlpun
BLUE FIN TUNA, YELLOWTAIL, SALMON, AVOCADO, Jnu galsgal . ggalw clanll daicjll aigi digi
SPRING ONION, LEMON ZEST Jguiunll ggaulll jia g jaalll
SPICY AKAMI . 584 cal 105 jall l_,nlbi
BLUE FIN TUNA, CHILLI GARLIC, CUCUMBER, RED hounill (Gilay g juall yb pgi digi
TEMPURA FLAKES
CALIFORNIA . s07ca 110 Lijgaila
SNOW CRAB, QP MAYONNAISE, TOBIKO, AVOCADO, 99091 914 jugilo alill ygehl
TEMPURA FLAKES hauauill (Gila) galagal
NOZOMI GOLD SEARED SALMON - 7e0ca 125 wadll g9t ngjgi ygolu
SALMON OVER, CUCUMBER, AVOCADO, TRUFFLE CREAM, g Alnall angys galagalll il gl
IKURA, 24 CT GOLD FLAKES hlya 24 aaall (@g yhgiin elowll
DRAGON UNAGI - ss9caL 98 LEligh ggdlja
KABAYAKI EEL, TAMAGO, CUCUMBER, AVOCADO OVER, ligaul galagal Jua .geloliSULS pulailll clow
IKURA, UNAGI SAUCE Lelighanln
SALMON AVOCADO - so7ca 78 galagalill go Jgalwll
BLACK SESAME SEEDS clagull puinull jgay
YASAI - 120ca 65 Skl
SHITAKE, TAKUAN, CUCUMBER, AVOCADO, SHISO, gquuir ,galagal Jla lgali L alivil jha
SESAME SEEDS, BAINIKU SAUCE g4atiil dnln gn paaig puwn
WAGYU BEEF - ss3ca 145 giclg pal wailal
SEARED WAGYU BEEF, SHITAKE, KIZAMI WASABI, SWEET L0lus aalinh jha alddn giclg pal oo ghd
POTATO CRISPS oghll yublagl gilajg . ilwlg

TEMPURA MAKI ROLL

Lo jgLoyi

SPIDER - 646 cAL 110 ‘ Julun
SOFT SHELL CRAB, SPICED BATTER, AVOCADO, anlng galagalll .alin Ay jgehl
GOCHUJANG SAUCE 2ibgiigal
CHAN SAN - si5ca 98 Glw gL
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE, ouail anln galagall hgungill adyh (e glug)
CHILI MAYONNAISE Jalall jugilng
OKONOMI -372¢ca 95 ko (,ngigagl
CALAMARI, GARI, CRISPY KATSUO, TONKATSU, LU Igis figilng «s)le aulll cagalall s)lodls

KEWPIE MAYO




TEMPURA

SERVED WITH HOME-MADE SELECTION OF SAUCES

lygLoyi

Lan apaanll alalnll o dcgnan go pady

GULF PRAWNS TEMPURA - s04ca 195 2l glug)y hgiod
U15 GULF PRAWNS, TENDASHI SAUCE, CHILI MAYONNAISE Jall jigilallg Gilall anlo glugl gn gha
VEGETABLE TEMPURA SELECTION -sssca. 85 algmaall ljgungi
MIXED VEGETABLES, MUSHROOM DASHI, CHILI MAYONNAISE )b jtigilng (S 1y pgpivo dladiinll algraall (o b

FISH & SEAFOOD
ayull citlgalallg ellowill

JUMBO TIGER PRAWN - ss0cal 185 aguwlll nill jlug)
GRILLED GULF PRAWN, GARLIC BUTTER, YUZU MISO, quilo gjgl  pagi 6j ,Sgun il glug)
CORIANDER, KIMCHI MELON Sitiotall Aty Aapis
SALMON TERIYAKI - ssocat 155 l_,5L|yL|JL| Jgolw
SOY MARINATED SALMON, PICKLED DAIKON, GINGER dnlng Jaall Jlhn eo pad) Jio Jgolw
TERIYAKI SAUCE Juaipl LAl
BLACK COD - 4ssca 255 aguwill aall ¢law
BAKED MISO MARINATED, PICKLED RED RADISH, CITRUS anln ool Jaall Jho gl gho g Jio
MISO, CEDAR WOOD il iy cagalnll annlll gjall

|2

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 &lgd (o
MEAT AND POULTRY
aballg palll Guhl

WAGYU SANDO 1009ca 225 gailw giclg
WAGYU GRADE 9+, SHOKUPAN BREAD, Japll dnlng (g i 9+ guelg yar pal
HONEY MUSTARD SAUCE Jwoll
BRAISED ANGUS SHORT RIBS -1010ca 230 uugeilll pal gJJ.bi
SLOW COOKED, SPICY YAKINIKU GLAZE, glanll jgag jguiun gja .yl gatitsl , chy giho
GRATED CARROT & PECAN NUT RELISH

CHICKEN BINCHOTAN - 1157 caL 138 LJIJQ-U-‘-'-'-'-' 8'-1.13
BABY CHICKEN, YUAN MARINATED, JALAPENO RELISH, Gilay piuly gidla glgUl Jio jlon alha
KATSUO CRISPS quiilall
CHILI RIB-EYE -1565CAL 230 Jll glAall pal
GRASS-FED BLACK ANGUS RIB-EYE, WAFU SAUCE ouigll @0 paal gugeil ¢l glnll pal dohd
LOTUS CRISP qalg anlng inganll
BEEF TENDERLOIN - 473ca 230 (Hgd)ail pal
GRASS-FED BLACK ANGUS TENDERLOIN, GINGER TERIYAKI, uiingan Jdn Jni b gugail spér pal
SHALLOT CRISPS ’ T Juaill sl
LAMB AKA MISO - s2sca 185 guun 4] anlny pal
AUSTRALIAN LAMB CUTLET, AKA MISO GLAZE, CHERRY TOMATO uiulyy yool guun Jliwdl glall pal gha
MINT RELISH clizillg @ jall phlonll

SKEWERS
A

BEEF KUSHI - 300 ca 95 palll (singa
GRASS-FED BLACK ANGUS TENDERLOIN, TERIYAKI Laliill anln oughaii (spén gugail pal
REDUCTION, WASABI PEA POWDER " cUjldl _ilwgll Ggaung
YAKITORI - ss8 caL 55 SIH Al
CHICKEN THIGH, SPRING ONION, SHICHIMI. YAKITORI SAUCE SJgitsll dnlng L apind jaal oy gl ghd

z

NOzZO
—09]

[

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
-grahgall 2af ] ¢aill elin Lopa dnehill go ¢gi Sl alai dpnlwa si el gl 13] apoboall aui aligan e @bl sgiai aa



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 cuij .elgpilim élilw o o éainall .guclg jlénl go palll 1aa deo)
padl pal glgil agal piadi jAai ngjgi (A Jaig Lllyiwl -ailljigs dillg (A
pllell _a
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 o paaill Jid o elld Gaaig pliall liagual jadl pal ¢lgif agal paT f pip
aliigl dlac algha (o 4gha
OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES

aln4llg gjigul anln gn padig 9+ daja 40 . ,0gjgi 40 giclgll pal Gih
daall ciullanllg

WAGYU FILLET . s81/1229 caL 160/320G

| AI -
450/855 palll iy
WAGYU RIB-EYE - 54311042 caL 160/320G 2lall
450/855 A2
==

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
Al @ubig algmaall gl

GRILLED ASPARAGUS - 259 cal 55 Sawall ggugll
GARLIC BUTTER, PICKLED ONION, TEMPURA FLAKES hgnuill Gilayg Jhn Jeaw pgill aujll dnln
GRILLED SWEETCORN - 759 ca. 55 duguin Aja
RED CHILI BUTTER, CORN DUST ajall ajagig ynadll Jalall dayj
TRUFFLE MASHED POTATO .v.712ca 65 éT.anL! dwgypn guhlhg
TRUFFLE CARPACCIO, TARTUFATA, CHIVES sl Jndlg clagull élnall go padi dunys gubly
BEEF TAKIKOMI — GOHAN -ssscaL 138 palll glage - ,ngainli
MUSHROOM DASHI RICE MISO BUTTER, BRAISED oindll ¢glall go pad) @la pgjtin jji
SHORT RIBS gitall djg
MUSHROOM TAKIKOMI — GOHAN .7s0ca. 105 Jhall glage - ,ngaali
MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE, guiwll g alnally jhall anln go ;51@.. il jjf
SHISO POWDER calall
STEAMED RICE -v- s13cal 30 Jladl e gghn ji
JAPANESE RICE, BLACK SESAME, KOMBU RELISH gingallg aguwill punwll il ji
BROCCOLI TERIYAKI.77ca 48 b lagp
YUZU GREMOLATA, BUBU ARARE awibll 01 ailingdo gjgll lilgoum
SALADS
dilhlinll
KAMO SALAD - sescat 148 golall dhln
BONITO FRIED CONFIT DUCK, WATERMELON, ORANGE, Jléipl gool athy Janll hillg gitig Cuaigh
ROCKET, UME ORANGE DRESSING Gaganllg Jlaipl aluii o
NOZOMI GREEN SALAD v saca 90 clpasll ,ngjgi dhl
LOLLO MIX, ASPARAGUS, AVOCADO, TAKUAN TEMPURA, ugali galagadl gl clpall Ghgll go glgl ujo
NOZOMI TRUFFLE DRESSING oloall ngjgi anlng ljgini
KALE AND CORN SALAD -v-s7scaL Q0 djallg Jiall ahln

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

apjs oghll aall danc .o g ghogdn (J1a
ol ggadlig .l Jalall

1)
==
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