


SMALL DISHES

MISO SOUP - 111ca
DASHI STOCK,TOFU, SPRING ONION, WAKAME

STEAMED EDAMAME .v. 279ca
SOYBEANS, MALDON SALT

SPICY EDAMAME .v. 395caL
SOYBEANS, CHILI GARLIC SAUCE, SESAME OIL

EDAMAME HUMMUS v seaca

LEMON ZEST, EXTRA VIRGIN OLIVE OIL, SELECTION
OF HOMEMADE CRISPS

SHRIMP POPCORN - 497 ca
GULF PRAWN, UME DUST, GREEN CHILI MAYONNAISE

KARI KARI SQUID - sooca.

CRISPY BABY SQUID, CHILI MAYONNAISE, SHICHIMI,
LIME ZEST

WAGYU BEEF SLIDERS 2111 ca

ROBATA GRILLED, TOMATO, CARAMELIZED ONION,
HERB MAYONNAISE, CHEDDAR CHEESE

NIKUMAN . 1608 cat

STEAMED BUN, WAGYU BEEF, SHITAKE, CHILI
TONKATSU SAUCE

WAGYU OPEN GYOZA .si3ca
PAN FRIED, TRUFFLE MAYONNAISE, CHILI OIL

UMAI TORI - 498 caL

MARINATED CHICKEN WINGS LOLLIPOP, LEMON CHILI
SAUCE, CORIANDER

apenll Guhil

40
45

45

55

108

75

245

110

130

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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NASU GYOZA - 235ca

AUBERGINE, FETA CHEESE, BUTTERNUT SQUASH, MISO

SESAME SAUCE

BLACK COD YAKI SHUMAI - ss8ca

BLACK COD, PRAWN, SHISO, YUZU, HONEY MUSTARD,

TERIYAKI SAUCE

NASU DENGAKU - 696 ca

AUBERGINE, DENGAKU MISO, BALSAMIC PEARLS,
SESAME SEEDS

LOBSTER CROQUETTE .sisca

KIMCHI MORNAY, SPINY LOBSTER, SUSHI RICE,
ROQUETTE PUREE

WAGYU BEEF TATAKI - 316caL

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

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

ANGUS BEEF TARTARE - 425cal

ANGUS TENDERLOIN, SOY CURED EGG YOLK,
TRUFFLE MAYONNAISE, CRISPY POTATO

NIGIRI
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95

65

110

195

130

215
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AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

20lgll Guhall i opilnll g ailph ai /spelill go Jtieha

AKAMI (BLUEFIN TUNA)

CHU TORO (BLUEFIN TUNA
MEDIUM FATTY)

OTORO (BLUEFIN TUNA BELLY)

HAMACHI (YELLOWTAIL)

NIGIRI Spal

197 CAL

85

197 CAL

95

197 CAL

115

187 CAL

85

SASHIMI il

170 CAL

115

170 CAL

120

170 CAL

150

191 CAL

115
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332 CAL 240 CAL

SAKE (SALMON) 58 68 (Jgolw) l7,5LLu
297 CAL 185 CAL c
UNAGI (KABAYAKI EEL) 65 95 (Uu__u_fiiJ‘JI),gtI_igl
165 CAL 174 CAL . c .
WHITEFISH 58 68 Jaul elowm
OMAKASE
Swislngl
CHEF’S NIGIRI SELECTION, 235 Sl o waunll alia i
5 VARIETIES - sssca " (wlini 5)
CHEF’S SASHIMI SELECTION, 380 ownbwll (o waunll alihai
5 VARIETIES - 236ca " (walini 5)
NOZOMI PREMIUM SUSHI 635 ilthwll siwgwll ,ogjgi dltaui
SELECTION 1358 caL } i .
WAGYU ABURI NIGIRI - 381 ca. 245 SH SJgul giélg alyauni
SEARED WAGYU RIBEYE 9+, BLACK TRUFFLE, KIZAMI aln4 9+ .<.;1,|,C|g U_D"LSQJJ_DJI sl glall pal
WASABI, TOSA SOY aiblyl Lgnll anln ,pgjan ihug .clguw
SAKE ABURI NIGIRI - 366 ca. 90 LSJ'DJJ L§Jg.!| L_,ﬁlLu.l Al
SEARED SALMON BELLY, DAIKON OROSHI, LEMON, Al Al Jaall jnanll ggolull ghy
IKURA, TOSA SOY aubll bgnll anln Jhga| ggall jguunll

g
=

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

CHIRASHI - s19ca

BLUE FIN TUNA, YELLOWTAIL, SALMON, AVOCADO,
SPRING ONION, LEMON ZEST

SPICY AKAMI - sgacal

BLUE FIN TUNA, CHILLI GARLIC, CUCUMBER, RED
TEMPURA FLAKES

CALIFORNIA . 407 ca

SNOW CRAB, QP MAYONNAISE, TOBIKO, AVOCADO,
TEMPURA FLAKES

NOZOMI GOLD SEARED SALMON - 7e0ca

SALMON OVER, CUCUMBER, AVOCADO, TRUFFLE CREAM,
IKURA, 24 CT GOLD FLAKES

DRAGON UNAGI . s59ca

KABAYAKI EEL, TAMAGO, CUCUMBER, AVOCADO OVER,
IKURA, UNAGI SAUCE

SALMON AVOCADO . so7caL
BLACK SESAME SEEDS

YASAI

SHIITAKE, TAKUAN, CUCUMBER, AVOCADO, SHISO,
SESAME SEEDS, BAINIKU SAUCE

- 120 CAL

WAGYU BEEF ROLL - 4s3ca

SEARED WAGYU BEEF, SHITAKE, KIZAMI WASABI, SWEET
POTATO CRISPS

Lo
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115
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135

105

85

75

145
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TEMPURA MAKI ROLL

SPIDER - s4¢caL

SOFT SHELL CRAB, SPICED BATTER, AVOCADO,
GOCHUJANG SAUCE

CHAN SAN - si5ca

GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE,
CHILI MAYONNAISE

OKONOMI MAKI - 372ca

CALAMARI, GARI, CRISPY KATSUO, TONKATSU,
KEWPIE MAYO

LAlo ljginyi

118

110

95

‘ JRTITY
anlng galagalll .alin daj (jgehlu
Qilhgiiigall

Ol glod
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MARINATED SIGNATURES
dlinll ayull cilgaloll

MARINATED YELLOWTAIL - 239 ca
FUJI APPLE, AVOCADO, GREEN CHILI, YUZU PONZU,
LEMON OIL

SEARED SALMON TATAKI - a9 cat
LEMONGRASS SOY, AVOCADO PUREE, WASABI
PEAS, DILL

TORO CARPACCIO - 288CA

BLUEFIN TUNA BELLY, PICKLED APPLE, GINGER
SOY DRESSING

BLUEFIN TUNA TARTARE - 35 ca
YUZU, PONZU, SHALLOTS, CHIVES, PICKLES, RICE CRISPS

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 alinll clyanll adicjl digi
Ugoull cyj yaadl Jalall galagall . 2ga alai

gjigr gjgdll anlng

95 k:,ﬁlj'l.'i Jgolw

gjbgﬂi danc eljl g paint

Jgadll cuiic bgng

140 aigill gunilyjla
Juaipll bgnll anln alaill Jan aigill gy

130 Jraghll digi Ll
ylogan jji.Jlan oen pgi il gjigr gjg)

110 Loauiil [fiy

doyys yiojao 1igH gaug gulll clow gl
welighanln, ilwlg

94 SJg4gjgugl
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4ol Jalall gjigs

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

SERVED WITH HOME-MADE SELECTION OF SAUCES

lygLnii

Lan apaanll alalnll o dcgnan go pady

GULF PRAWNS TEMPURA - s04ca 225 Al glugy hguod
U15 GULF PRAWNS, TENDASHI SAUCE, CHILI MAYONNAISE Jall jigilallg Gilall anln glugyl o gha
VEGETABLE TEMPURA SELECTION -3s8ca 95 algraall ljgunyi
MIXED VEGETABLES, MUSHROOM DASHI, CHILI MAYONNAISE Jb jtigilng (S 1y pgpiio Aladiinll algiaall (o dlibui

FISH & SEAFOOD
dyull cilgalallg ellowill

JUMBO TIGER PRAWN - 16ca 165 aguwill yoill jlug)
U5 GULF PRAWN, GARLIC BUTTER, YUZU MISO, quun gjg » pgill Baj Al sgin
CORIANDER, KIMCHI MELON Jglo (giiais s apjs
SALMON TERIYAKI - ss0ca. 175 Uil ggolu
SOY MARINATED SALMON, PICKLED DAIKON, GINGER anlng Jaall Jlho go padl Jin ggolu
TERIYAKI SAUCE Jrill LAl
BLACK COD -4ss5ca 285 aguwill 2all ¢low
BAKED MISO MARINATED, PICKLED RED RADISH, CITRUS anln joalll aall Jho giall gho g Jio
MISO, CEDAR WOOD 1l iy wagalnll annlall gioll

|

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

WAGYU SANDO 1009 ca

WAGYU GRADE 9+, SHOKUPAN BREAD,
HONEY MUSTARD SAUCE

BRAISED ANGUS SHORT RIBS 1225 ca

SLOW COOKED, SPICY YAKINIKU GLAZE,
GRATED CARROT & PECAN NUT RELISH

CHICKEN BINCHOTAN - n1s7ca

paall d&lgir (o

MEAT AND POULTRY

aballg palll Guhl

245

195

155

MISO MARINATED CHICKEN THIGH, CARAMELISED ONION,

KATSUO CRISPS, MUGI MISO SAUCE, SHICHIMI

CHILI RIB-EYE -1565cAL

295

GRASS-FED BLACK ANGUS RIB-EYE, WAFU SAUCE

LOTUS CRISP

BEEF TENDERLOIN - 473ca

245

GRASS-FED BLACK ANGUS TENDERLOIN, GINGER TERIYAKI,

SHALLOT CRISPS

LAMB AKA MISO - s23ca

210

AUSTRALIAN LAMB CUTLET, AKA MISO GLAZE, CHERRY TOMATO

MINT RELISH

BEEF KUSHI - 309 ca

SKEWERS
R

105

GRASS-FED BLACK ANGUS TENDERLOIN, TERIYAKI

REDUCTION, WASABI PEA

YAKITORI - 558 ca

CHICKEN THIGH, SPRING ONION, SHICHIMI. YAKITORI SAUCE

63

Ha
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—09]

z

i
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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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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 éliln o o dainall .guclg Jlal go palll 1aa iy
padl pal ¢lgil agal piadi jaai ngjgi (A4 gaig .Llljiwl -ailljigs dillg _a
pllell g
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 Jia go elly Géaig plyall liagual jaull pal ¢lgil agal paai g pip
aliigl ddac alghi (o dgha
OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES

aln4llg gjigul anln gn padig 9+ daja 40 . ,0gjgi g0 giclgll pal Gih
dulnall cillaallg

WAGYU TENDERLOIN - ¢81/1229 caL 160/320G

. il aud]
485/885 Gglaii giclg

WAGYU RIB-EYE - 54311042 caL 160/320G alnll
485/885 A2

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
-grabgall 2af ] ¢naill elin Lapa dnehill 4o ¢gi sl olai dpulwa s ebal gl 13] aulwall aui aligan e @bl sgiaiag



VEGETABLE AND RICE DISHES
Al @ubhig algmall Glni

GRILLED ASPARAGUS - 259 ca 62 Sawall (jgugll
GARLIC BUTTER, PICKLED ONION, TEMPURA FLAKES gnuill Gildyg Jan Jeu pgill aujll anln
GRILLED SWEETCORN - 759 cal 62 diguin Aja
RED CHILI BUTTER, CORN DUST &)l 6jagig jnadll Jalall 6y
BROCCOLI TERIYAKI.77ca 55 bl lagp
YUZU GREMOLATA, BUBU ARARE agulll jir aliinyao gjgul idgnin
TRUFFLE MASHED POTATO .v.7i2ca 75 éi_nbjh_ dwgjgn guhlhi
TRUFFLE CARPACCIO, TARTUFATA, CHIVES Al Jaulg clagull aloAall go padi ainyys publayg
BEEF TAKIKOMI — GOHAN - ssscaL 155 palll glage - (,ngalali
MUSHROOM DASHI RICE, MISO BUTTER, BRAISED apndll gglnll go pad) il pgpin jji
SHORT RIBS ginll Aaujg
MUSHROOM TAKIKOMI — GOHAN .760ca. 115 phall glage - (o ngatali
MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE, guiill g dlaall fnall dnlo go pady il )l
SHISO POWDER calll
STEAMED RICE v sisca 35 jlaul e gghan jji
JAPANESE RICE, BLACK SESAME, KOMBU RELISH qingallg aguill puowll bl jjl
SALADS
bl
KAMO SALAD - s98cat 155 golall daln
BONITO FRIED CONFIT DUCK,WATERMELON, ORANGE, Juaipl gool athy, Janll hillg gilig cuaigh
ROCKET, UME ORANGE DRESSING Gaanllg Jlaip! aluii g2
NOZOMI GREEN SALAD v sosca 95 claall (,ngjgi dhln
LOLLO LETTUCE MIX, ASPARAGUS, AVOCADO, Ugali galagadl gl clall Ghglll go glg! ujo
TAKUAN TEMPURA, NOZOMI TRUFFLE DRESSING alnalll ,ngjgi anlng ljgini
KALE AND CORN SALAD .v-s7s5ca 95 ajallg J1all ahln
KALE, BABY GEM, SWEET CORN PUREE, CHILI CORIANDER apjs oghll ajall datnc g g yiinjan Jis
LIME DRESSING il ggadlig jall Jalall

|2
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