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WELCOME TO
NOZOMI BRUNCH
Uil ngjg

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
allidnl

EDAMAME
SOYBEANS SERVED WITH MALDON SALT

SWEET CORN TEMPURA

DEEP FRIED SWEET CORN WITH KABAYAKI SAUCE
AND SPICY HERB MAYO

TORI KARAAGE
DEEP FRIED CHICKEN TIGH WITH AMAKARA SAUCE

LAMB SLIDERS

ROBATA GRILLED, TOMATO, CARAMELIZED ONION,
HERB MAYO AND CHEDDAR CHEESE
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FROM THE SUSHI COUNTER
-hgull alglh o

MISO SOUP
DASHI STOCK, TOFU, SPRING ONION, AND WAKAME

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

SPICY SALMON

CHOOPED SALMON WITH CUCUMBER.
AND AVOCADO

CALIFORNIA

CRAB MEAT WITH CUCUMBER,AVOCADO,
JAPANESE MAYO, AND SPRINKLED WITH TOBIKO

CHIRASHI SPECIAL
TEMPURA MAKI WITH STONEBASS, SALMON,

AVOCADO, SPRINKLED WITH TOBIKO AND LEMON ZEST

YASAI
(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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SALMON NIGIRI
BLUEFIN TUNA NIGIRI
EBI NIGIRI

BRUNCH TACOS

CRISPY RICE SUSHI BITE
SEAFOODS WITH NOZOMI DREESING
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FROM THE ROBATA GRILL
Libgyl dlglh (o

CHICKEN GYOZA

STEAMED CHICKEN GYOZA WITH GINGER, SPRING
ONION AND SESAME OIL

LAMB GYOZA

STEAMED LAMB GYOZA WITH HOMEMADE 5 SPICES,

ONION AND PARSELY

SEAFOOD GYOZA
MIXED SEAFOOD SERVED WITH SHISO GINGER

YAKITORI

CHICKEN THIGH SERVED WITH SPRING ONION,
SHICHIMI AND YAKITORI SAUCE

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

BLACK ANGUS STRIPLOIN SERVED WITH @0 pady yugsil elily pal gl
CRISPY SHALLOTS ulinganll élpall
BLACK COD aguodll adll ¢law
BAKED AND MARINATED IN MISO, SERVED WITH Jlan o padi .guuall dling d5giho
PICKLED RED RADISH AND CITRUS MISO SAUCE annlll guunll anlng jaail Jadl
GULF PRAWN aall glug)
GRILLED ARABIAN GULF PRAWN WITH TERIYAKI SAUCE Uil dnln go sganll yell oAl glug)
YAKI YASAI Sl L5U
MIXED GRILED SEASIONAL VEGETABLES WITH @ilho dlnln go dlaio Gigiin dnugn dlgras

HOMEMADE SAUCES

SALAD SECTION

alhlnll pua
KAISO SALAD quul4 dhlu
SEAWEED SALAD WITH CHERRY TOMATO, LETTUCE phlahll go dyull abiicill dnln
AND PONZU DRESSING gjigd! anlng guall sjall
SOMEN SALAD J0gu dhlw
SOMEN NOODLES WITH TAMAGO, AND logell anlng Jawll go (Joguw jlagi
GOMA DRESSING
SIDE DISHES

auilall gl il
MUSHROOM TAKIKOMI RICE ,0gaali pha ji
MUSHROOM DASHI RICE SERVED WITH SHISO POWDER guupill Ggawn 20 pad) L511'£1I:;1f_'u'1 jﬁ
AND TRUFFLE MUSHROOM SAUCE alnallg jnall aning
STEAMED RICE jladl e ggha ji
JAPANESE RICE, BLACK SESAME, KOMBU RELISH giogAall dlyii agwill pwouwll ,E,ju_ujﬂ

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

abiglall

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

Ulilp albigpiin
TEA Shi
COFFEE Agpd
PEPSI Suuy
DIET PEPSI yla S
7UP al g
MIRINDA ORANGE Jlaiy ilpn
ACQUA PANNA lib Igai alin
250/750 ML Jn750\250
S.PELLEGRINO aljle gy gl olin
250/750 ML JDn750\250

BRUNCH SIGNATURE MOCKTAILS
Jolall yhilp Jisgo

YUZU LEMONADE gjgs dnligny

THYME FOR PASSION ficjll gn aablell dgala

RASPBERRY & LAVENDER LEMONADE Loljallg @Guell aigi dnlignyl
tA

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