
# N O Z O M I R I Y A D H



 

 
  

 

 

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

MARINATED CHICKEN THIGH, LABAN,
GOCHUJAN SAUCE

SPICY TORI KARAGE

 
40

DASHI STOCK,TOFU, SPRING ONION, WAKAME

MISO SOUP  111 CAL

 
  

  

S M A L L  D I S H E S

  110

130
PAN FRIED, TRUFFLE MAYONNAISE, CHILI OIL

WAGYU OPEN GYOZA 513 CAL

498 CAL

STEAMED BUN, WAGYU BEEF, SHIITAKE, CHILI
TONKATSU SAUCE

 1608 CALNIKUMAN

85

45
SOYBEANS, CHILI GARLIC SAUCE, SESAME OIL

SPICY EDAMAME  V    395 CAL

  45
SOYBEANS, MALDON SALT

STEAMED EDAMAME  V    279 CAL  

 

 

GULF PRAWN, UME DUST, GREEN CHILI MAYONNAISE

SHRIMP POPCORN   497 CAL 125

 
75

CRISPY BABY SQUID, CHILI MAYONNAISE, SHICHIMI,
LIME ZEST

KARI KARI SQUID   600 CAL

 
55

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

EDAMAME HUMMUS  V    564 CAL

 
245

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

WAGYU BEEF SL IDERS   2111 CAL



85

 
110

KIMCHI MORNAY, SPINY LOBSTER, SUSHI RICE,
ROQUETTE PUREE

LOBSTER CROQUETTE

 

  516 CAL

195
SEARED WAGYU RIB-EYE 9+, ONION,
BLACK TRUFFLE, GARLIC CHIPS, SPRING ONIONS

WAGYU BEEF TATAKI 316 CAL

 
   

215
ANGUS TENDERLOIN, SOY CURED EGG YOLK,
TRUFFLE MAYONNAISE, CRISPY POTATO

ANGUS BEEF TARTARE 425 CAL

 

TWO PIECES OF NIGIRI /  THREE SL ICES OF SASHIMI PER ORDER

197 CAL

85
170 CAL

115

197 CAL

95
170 CAL

120

197 CAL

115
170 CAL

150

AKAMI (BLUEFIN TUNA)

CHU TORO (BLUEFIN TUNA
MEDIUM FATTY)

OTORO (BLUEFIN TUNA BELLY)

NIGIRI  SASHIMI 

187 CAL

85
191 CAL

115

N I G I R I  A N D  S A S H I M I

 

HAMACHI (YELLOWTAIL)

(

(

((

 

130
SPICY NEGITORO, SESAME OIL, ONION

CRISPY RICE TUNA 311 CAL

SPICED BLACK VINEGAR, JULIENNE RED CHILLI

235 CALCHICKEN GYOZA جيوزا الدجاج

85
PUMPKIN, POTATOES, WAGYU BEEF, CURRY MAYO

632 CALWAGYU PUMPKIN KORROKE كروكي اللحم باليقطين
يقطين، بطاطس، لحم واغيو، مايونيز الكاري

 

95
SAUTEED CANADIAN LOBSTER, UMAMI BUTTER,
AVOCADO PUREE, CHIMICHURRI SAUCE

573 CALLOBSTER TACO تاكو الكرنكد
كركند كندي مقلي، زبدة اومامي، عصيدة الافوكادو

تشيمتشوري صلصلة 



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

O M A K A S E

635NOZOMI PREMIUM SUSHI
SELECTION   1358 CAL

235CHEF ’S NIGIRI SELECTION,
5 VARIET IES    543 CAL

) ) 5

380CHEF ’S SASHIMI SELECTION,
5 VARIET IES 236 CAL

) ) 5

245WAGYU ABURI NIGIRI   381 CAL

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

9  

90SAKE ABURI NIGIRI
SEARED SALMON BELLY, DAIKON OROSHI, LEMON,
IKURA, TOSA SOY

366 CAL

 

332 CAL

58
240 CAL

68SAKE (SALMON)

UNAGI (KABAYAKI EEL)
297 CAL

65
185 CAL

95

(

(

165 CAL

58
174 CAL

68MADAI ماداي



M A K I  R O L L

 

125
SNOW CRAB, QP MAYONNAISE, TOBIKO, AVOCADO,
TEMPURA FLAKES

CALIFORNIA 407 CAL

 
24

135
SALMON OVER, CUCUMBER, AVOCADO, TRUFFLE CREAM,
IKURA, 24 CT GOLD FLAKES

NOZOMI GOLD SEARED SALMON 760 CAL

 

105
KABAYAKI EEL, TAMAGO, CUCUMBER, AVOCADO OVER,
IKURA, UNAGI SAUCE

DRAGON UNAGI 459 CAL

115
BLUE FIN TUNA, CHILLI GARLIC, CUCUMBER, RED
TEMPURA FLAKES 

SPICY AKAMI 584 CAL

105

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

CHIRASHI 419 CAL

 
 

85 

BLACK SESAME SEEDS

SALMON AVOCADO 507 CAL

 

75 YASAI 120 CAL

145WAGYU BEEF ROLL 453 CAL

 

118
SOFT SHELL CRAB, SPICED BATTER, AVOCADO,
GOCHUJANG SAUCE

SPIDER 646 CAL

 
 

125
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE,
CHILI MAYONNAISE 

CHAN SAN 515 CAL

  

95
PRAWN, GARI, TONKATSU,
KEWPIE MAYO

OKONOMI MAKI 372 CAL

T E M P U R A  M A K I ROLL

AVOCADO, CUCUMBER, SHISO LEAF أفوكادو ، خيار ، ورق الشيسو

SEARED WAGYU RIBEYE, MUSHROOM CREAM CHEESE,
KIZAMI WASABI

ضلوع الواغيو المحمرة، كريمة المشروم و الجبن،
كيزامي واسابي



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

125

95

 

M A R I N A T E D  S I G N A T U R E S  
 

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

MARINATED YELLOWTAIL 239 CAL

LEMONGRASS SOY, AVOCADO PUREE, WASABI
PEAS, DILL

SEARED SALMON TATAKI 496 CAL

140
BLUEFIN TUNA BELLY, PICKLED APPLE, GINGER
SOY DRESSING

TORO CARPACCIO 288 CAL

   

   

110
SALMON, STONEBASS, TOBIKO, CRIPSY TORTILLA,
WASABI CREAM CHEESE, UNAGI SAUCE

SASHIMI PIZZA

 

497 CAL

 

BLACK COD KARAGE, ASPARAGUS TEMPURA,
AVOCADO, MISO SAUCE

115BLACK COD MAKI بلاك كود ماكي

LOBSTER TEMPURA, GRILLED ASPARAGUS,
WHITE SESAME SEEDS, SPICY MAYO

165LOBSTER TEMPURA

كافيار تفاح، الأفوكادو، الفلفل الأخضرزيت الليمون وصلصة اليوزو بونزو



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

U15 GULF PRAWNS, TENDASHI SAUCE, CHILI MAYONNAISE

GULF PRAWNS TEMPURA
    

504 CAL

    

T E M P U R A
SERVED WITH HOME-MADE SELECTION OF SAUCES

 

VEGETABLE TEMPURA SELECTION  
MIXED VEGETABLES, MUSHROOM DASHI, CHILI MAYONNAISE

368 CAL 95

225

U5 GULF PRAWN, GARLIC BUTTER, YUZU MISO,
CORIANDER, KIMCHI MELON

JUMBO TIGER PRAWN 416 CAL

SOY MARINATED SALMON, PICKLED DAIKON, GINGER
TERIYAKI SAUCE

SALMON TERIYAKI 850 CAL

BAKED MISO MARINATED, PICKLED RED RADISH, CITRUS
MISO, CEDAR WOOD

BLACK COD 485 CAL

 

 
 

 
 

F I S H  &  S E A F O O D

165

175

285



 

 

 

 

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

 

 

245
WAGYU GRADE 9+, SHOKUPAN BREAD,
HONEY MUSTARD SAUCE 

WAGYU SANDO    1009 CAL

9  

2951565 CAL 

 

195 1225 CAL

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

BRAISED ANGUS SHORT RIBS

155
 MISO MARINATED CHICKEN THIGH, CARAMELISED ONION,

MUGI MISO SAUCE, SCHICHIMI PEPPER
     

1157 CALCHICKEN BINCHOTAN

F R O M  T H E  R O B A T A  C H A R  G R I L L

M E A T  A N D  P O U L T R Y

245473 CAL

 GRASS-FED BLACK ANGUS TENDERLOIN, GINGER TERIYAKI,
SHALLOT CRISPS

BEEF TENDERLOIN

210523 CALLAMB AKA MISO

105

63

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

BEEF KUSHI   309 CAL

 

S K E W E R S

CHICKEN THIGH, SPRING ONION, SHICHIMI، YAKITORI SAUCE

YAKITORI  

 

 558 CAL 63

MARINATED BLACK MARKET ANGUS, ROASTED LOTUS,
CRESS SALAD

MISO RIB-EYE

AUSTRALIAN LAMB CUTLET, AKA MISO GLAZE, PICKLED FENNEL

ضلع لحم زبدة الميسو

65
DENGAKU MISO, TOMATO CREAM,
PARMESAN CREAM, SESAME SEEDS 

632 CALNASU EGGPLANT ناسو الباذنجان
صلصة دينجاكو، كريمة الطماطم

كريمة البارميزان، سمسم



FROM THE STANBROKE STRAIN OF WAGYU CATTLE RAISED IN
QUEENSLAND, AUSTRALIA, THE WORLD ’S GREATEST BEEF DELICACY,

PROUDLY PRESENTED TO YOU AT NOZOMI 

 
 

 

W A G Y U  B E E F

OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES

 

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

485/885

485/885

160/320G

160/320G

681/1229 CAL

543/1042 CAL

9

WAGYU TENDERLOIN

WAGYU RIB-EYE

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



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

V E G E T A B L E  A N D  R I C E  D I S H E S

S A L A D S

 
  

 95
KALE, BABY GEM, SWEET CORN PUREE, CHILI CORIANDER
LIME DRESSING

KALE AND CORN SALAD    V    875 CAL

155
 BONITO FRIED CONFIT DUCK,WATERMELON, ORANGE,

ROCKET, UME ORANGE DRESSING

KAMO SALAD   598 CAL

 95
LOLLO LETTUCE MIX, ASPARAGUS, AVOCADO,
YUZU PICKLED NASHI PEAR, NOZOMI TRUFFLE DRESSING

NOZOMI GREEN SALAD  V    404 CAL

 

62
GARLIC BUTTER, PICKLED ONION, TEMPURA FLAKES 

GRILLED ASPARAGUS    259 CAL

62
RED CHILI BUTTER, CORN DUST

GRILLED SWEETCORN 759 CAL

75
TRUFFLE CARPACCIO, TARTUFATA, CHIVES

TRUFFLE MASHED POTATO V 712 CAL   

155

 
MUSHROOM DASHI RICE, MISO BUTTER, BRAISED
SHORT RIBS

BEEF TAKIKOMI –  GOHAN  885 CAL 

35
   JAPANESE RICE, BLACK SESAME, KOMBU RELISH

STEAMED RICE V   313 CAL

125
 
 

760 CAL

MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE,
SHISO POWDER

MUSHROOM TAKIKOMI –  GOHAN

5577 CAL

YUZU GREMOLATA, BUBU ARARE

BROCCOLI TERIYAKI


