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WELCOME TO
NOZOMI BRUNCH
Ll Dngjg

SAR 325 PER PERSON
aalgll oAl oy 325

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

allidoll

EDAMAME
SOYBEANS SERVED WITH MALDON SALT

NASU DENGAKU
FRIED EGGPLANT WITH DEN MISO

FISH TEMPURA
TREVALLY FISH SERVED WITH APPLE AIOLI

FROM THE SUSHI

Lololal
U9l alo go pad ignll Jgo

g5laisn guli
guin dlnln en ldn glhisl

lygrouill elow

alaill k_JgJ,J‘J\ anln gn pad) puill elow

COUNTER

gl dlglh o

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 T,

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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FROM THE ROBATA GRILL
Liligyll dlglh o

CHICKEN GYOZA alaall ljgie
STEAMED CHICKEN GYOZA WITH GINGER, SPRING Juaijll g0yl Je dgghall aball ljgie
ONION AND SESAME OIL punnwll cujg sl Jadlg
LAMB GYOZA wagpall pal ljgue
STEAMED LAMB GYOZA WITH HOMEMADE 5 SPICES, U0 ¢lgil 5 go jlaul e agghall ginall pal g
ONION AND PARSELY ouigadllg Jndlg lihn _a éranall allgdl
SEAFOOD GYOZA &yl allgainll ljgue
MIXED SEAFOOD SERVED WITH SHISO GINGER Juijll guuih go padi dlaiio aj algslo
LAMB TSUKUNE pioll pal ygaguwi
GRILLED LAMB WITH YAKINIKU SAUCE g41iisl dnln gn (sgiio pic pal
TEMPURA KAKIAGE 5L jgung
SCALLOP, ONION, PARSLEY, SWEET POTATO aglall blagl guigads Jar ._pan jhn
CHICKEN KARAAGE 2l)h alha ghd
DEEP FRIED CHICKEN SERVED WITH SPICY SAUCE ol anlall go pads ldo olos
YAKITORI SJgial
CHICKEN THIGH SERVED WITH SPRING ONION, dnlng jalll Jadl go pady gbhall 1ag
SHICHIMI AND YAKITORI SAUCE SJgLWIg L ouiiil
STONEBASS aglll ¢low
STONEBASS MARINATED WITH MISO SAUCE guiell dnlrr Jin clow
ZUCCHINI KUSHI dwgh (sligh
GRILLED ZUCCHINI WITH TERIYAKI SAUCE ol anln go djgiiin dgh
BROCCOLI TERIYAKI Al Glagp
GRILLED BROCCOLI WITH TERIYAKI SAUCE ol anln go (Sgin 5y
SWEET POTATO aglhall thliayl
GRILLED SWEET POTATO WITH TERIYAKI REDUCTION daasnll G5l go digdin 4gh bl
GULF PRAWN aall glug)
GRILLED ARABIAN GULF WITH TERIYAKI SAUCE ol anln go sgimall Lyl ulll glug)
tA
=

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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ROBATA BEEF libg) pal

BLACK ANGUS STRIPLOIN SERVED WITH ailpall go pady gugeil ¢l pal (gl i
CRISPY SHALLOTS Uil
BLACK COD aguwill 2dll elow
BAKED AND MARINATED IN MISO, SERVED WITH Jlo go padi guunll dling dagiao
PICKLED RED RADISH AND CITRUS MISO SAUCE anolll guunll anlng jaadl Jaal

SALAD SECTION

alh Lwll pnd
KAISO SALAD quula dhalin
SEAWEED SALAD WITH CHERRY TOMATO, LETTUCE WSyl phlnnll go dyaul wlic il @bl
AND PONZU DRESSING ’ gjigill anlng uall
SOMEN SALAD Jgogu dhlu
SPICY SOMEN NOODLES WITH GOCHUJANG PASTE, @ilhguiiige ditac go jhll gnguw jagi
SESAME OIL AND MIRIN Gunallg punwll cujg

SIDE DISHES

auilall glubdl
MUSHROOM TAKIKOMI RICE 0gaLali jha jji
MUSHROOM DASHI RICE SERVED WITH SHISO POWDER guuiiill Ggaun 2o pad) il jaa jji
AND TRUFFLE MUSHROOM SAUCE alnallg jnall dalng
STEAMED RICE jladl (e ggha j)ji
JAPANESE RICE, BLACK SESAME, KOMBU RELISH gingall alpii aguw il puoull il Jﬂ

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

UiLilp aligpaiin
TEA Sl
COFFEE Agpd
PEPSI Sy
DIET PEPSI cyla (Suuy
7UP ul gaw
MIRINDA ORANGE JLéiy lailpn
ACQUA PANNA lil Igal alin
250/750 ML Jn750\250
S.PELLEGRINO arjle giny@ily Jlw olin
250/750 ML Jn750\250

BRUNCH SIGNATURE MOCKTAILS
Gkl philp Jiiago

YUZU LEMONADE gjg) anlignyl

PASSION FRUIT TEA NI adblell agala sl

RASPBERRY & LAVENDER LEMONADE Loljallg @Gulell aigi anlignyl
tA

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