


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 - so0ca

CRISPY BABY SQUID, CHILI MAYONNAISE, SHICHIMI,
LIME ZEST

WAGYU BEEF SLIDERS 2111ca

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

NIKUMAN - 1608 caL

STEAMED BUN, WAGYU BEEF, SHITAKE, CHILI
TONKATSU SAUCE

WAGYU OPEN GYOZA -sizca
PAN FRIED, TRUFFLE MAYONNAISE, CHILI OIL

SPICY TORI KARAGE. 498 ca

MARINATED CHICKEN THIGH, LABAN,
GOCHUJAN SAUCE
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CHICKEN GYOZA .235cal 55 aball ljgin

SPICED BLACK VINEGAR, JULIENNE RED CHILLI sitlga 0ol Jala , Jiio sgui
WAGYU PUMPKIN KORROKE.s32ca 65 Jthddl palll 5g)45
PUMPKIN, POTATOES, WAGYU BEEF, CURRY MAYO Sl jugilo giclg pal gublay gtha
LOBSTER CROQUETTE - sisca 85 2941l cuhgpa
KIMCHI MORNAY, SPINY LOBSTER, SUSHI RICE, i agall Al (slijgo dnlar  siiogd
ROQUETTE PUREE " joAll 6anc  abgul
WAGYU BEEF TATAKI - s16ca 115 giclgll pal LAlili
SEARED WAGYU RIB-EYE 9+, ONION, alnall Jayll Anandl gelgh cgln
BLACK TRUFFLE, GARLIC CHIPS, SPRING ONIONS yaal g paill il cloguul
CRISPY RICE TUNA -aica 75 ullnjdn jj gn digi
SPICY NEGITORO, SESAME OIL, ONION Jndlg punuwll cuyj o digi clow
ANGUS BEEF TARTARE - 22sca 125 Jlilill wan Gugail
ANGUS TENDERLOIN, SOY CURED EGG YOLK, Jad 0o ulogan!l gl lan , cighai gugail
TRUFFLE MAYONNAISE, CRISPY POTATO annyan guhlhy, figilo Jalyi bgall
LOBSTER TACO .s13ca 85 149i)5ll gali
SAUTEED CANADIAN LOBSTER, UMAMI BUTTER, galbgalll danc L ologl dayj . Jan (5aih aih4
AVOCADO PUREE, CHIMICHURRI SAUCE ) LS.JQ D Wi dlnln

NIGIRI AND SASHIMI

TWO PIECES OF NIGIRI / THREE SLICES OF SASHIMI PER ORDER

S g ol

20lgll Guhll A Gopblnll g ailph aui /spelill go Jtisha

NIGIRI Sl SASHIMI (,Ouiilw

197 CAL 170 CAL R <
AKAMI (BLUEFIN TUNA) 85 05 (digi) olal
CHU TORO (BLUEFIN TUNA 197 AL 170 CAL g)giguili
MEDIUM FATTY) 95 95 puwall dhwgin digl
OTORO (BLUEFIN TUNA BELLY) 179 T (@igill o) gjgigl

187 CAL 191 CAL A
HAMACHI (YELLOWTAIL) 55 05 Swilola
(clpanll aaicjll digi)
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SAKE (SALMON)

UNAGI (KABAYAKI EEL)

MADAI

CHEF’S NIGIRI SELECTION,
5 VARIETIES - sa3cal

CHEF’S SASHIMI SELECTION,
5 VARIETIES - 236 cal

NOZOMI PREMIUM SUSHI
SELECTION . 1358 ca

WAGYU ABURI NIGIRI - 381 ca

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

SAKE ABURI NIGIRI - 366 cal

SEARED SALMON BELLY, DAIKON OROSHI, LEMON,
IKURA, TOSA SOY

332 CAL 240 CAL
45 45
297 CAL 185 CAL
55 85
165 CAL 174 CAL
58 45
OMAKASE
Swislngl
215
215
550
185
65
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MAKI ROLL
Lo

CHIRASHI - s19ca 95 Sl pun
BLUE FIN TUNA, YELLOWTAIL, SALMON, AVOCADO, Jnu galagal ,ggalw chanll adicjll aigi Aigi
SPRING ONION, LEMON ZEST Jguiuall ggoylll jhé g jraalll
SPICY AKAMI - ssacal 105 jlall alai
BLUE FIN TUNA, CHILLI GARLIC, CUCUMBER, RED hgunill Gild) g jlAall ybo pgi digi
TEMPURA FLAKES

CALIFORNIA . s07ca 95 Lijgadla
SNOW CRAB, @P MAYONNAISE, TOBIKO, AVOCADO, GGl (915 jgilo il ygehlu
TEMPURA FLAKES hguniill gilé) .galagal
NOZOMI GOLD SEARED SALMON -7s0ca. 125 @il (§jg1 ngjgi ygnlw
SALMON OVER, CUCUMBER, AVOCADO, TRUFFLE CREAM, g Alnall anyys .galagall jliall ggnl
IKURA, 24 CT GOLD FLAKES hlia 24 uaall @gr gbguyn clowl
DRAGON UNAGI - ssoca 95 £ligl ggdl)a
KABAYAKI EEL, TAMAGO, CUCUMBER, AVOCADO OVER, gl galagal yua geloli L Aabls Gulailll eln
IKURA, UNAGI SAUCE Lelighanln
SALMON AVOCADO - so7ca. 65 galagaill go (Jgolwll
BLACK SESAME SEEDS chaull puamll jgay
YASAI - 120ca 65 Skl
AVOCADO, CUCUMBER, SHISO LEAF quupdll (Gyg . jld ., galogal
WAGYU BEEF ROLL - 4s3ca 125 giclg pal dailal
SEARED WAGYU RIBEYE, MUSHROOM CREAM CHEESE, Ll g pgpitall dagys apnaall giclgll gl
KIZAMI WASABI Alwlg Lolja

TEMPURA MAKI ROLL

Lalo lgioyi
SPIDER - ¢46ca 110 ‘ Jaulun
SOFT SHELL CRAB, SPICED BATTER, AVOCADO, dnlng galagalll .alin ) ,(jgehl
GOCHUJANG SAUCE 2ilaguiigall
CHAN SAN - si5ca 95 Glw gl
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE, 1lail anln galagalll gyl aayh e lugy
CHILI MAYONNAISE Jalall jigilog
OKONOMI MAKI - 372 ca 70 Lalo ngigagi
PRAWN, GARI, TONKATSU, Al g4 igilng s)le gl cagalall gy

KEWPIE MAYO t
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BLACK COD MAKI

BLACK COD KARAGE, ASPARAGUS TEMPURA,
AVOCADO, MISO SAUCE

LOBSTER TEMPURA

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

110

125

LAl 2g4 el

Jadpll hgiai agwill aall elaw
quinll yogn .galsgalll

250l jgrod

clal puawll jgiy . sgidin ggua aisall g
Al pigilnll anln

MARINATED SIGNATURES
dlinll ayyull cilgaloll

MARINATED YELLOWTAIL - 239 ca

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

SEARED SALMON TATAKI . 496 caL

LEMONGRASS SOY, AVOCADO PUREE, WASABI
PEAS, DILL

TORO CARPACCIO - 288¢cA

BLUEFIN TUNA BELLY, PICKLED APPLE, GINGER
SOY DRESSING

SASHIMI PIZZA - 297 ¢ca

SALMON, STONEBASS, TOBIKO, CRIPSY TORTILLA,

WASABI CREAM CHEESE, UNAGI SAUCE
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TEMPURA

SERVED WITH HOME-MADE SELECTION OF SAUCES

lygLoyi

Lan apaanll alalnll o dcgoan go pady

GULF PRAWNS TEMPURA - s04ca 195 2l glugy ygiod
U15 GULF PRAWNS, TENDASHI SAUCE, CHILI MAYONNAISE Jall jigilallg b lall anln glogl gn gha
VEGETABLE TEMPURA SELECTION -3ssca 85 algmaall ljgungi
MIXED VEGETABLES, MUSHROOM DASHI, CHILI MAYONNAISE )b jtigilng (S 1y pgpivo dladinll algrasll o bbb

FISH & SEAFOOD
dyull cilgalallg ellowdll

JUMBO TIGER PRAWN - 216cal 145 aguwill yaill jlug)
U5 GULF PRAWN, GARLIC BUTTER, YUZU MISO, quun gjg! . pgill Aayj Apiall sgin
CORIANDER, KIMCHI MELON Jglo Giiais s apjs
SALMON TERIYAKI - 850 caL 155 UﬁUJ'UJU Jgolu
SOY MARINATED SALMON, PICKLED DAIKON, GINGER anlng Jaall Jho go pad) Juin ggohy
TERIYAKI SAUCE Juaifl LAl
BLACK COD - 4sscal 185 aguw il aall elaw
BAKED MISO MARINATED, PICKLED RED RADISH, CITRUS anln ynaill Jaall Jho gjall gho g Jio
MISO, CEDAR WOOD Il iy wagalnll anolall gjoll
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FROM THE ROBATA CHAR GRILL

paall d&lgiir o

MEAT AND POULTRY

aballg palll Guhl

WAGYU SANDO 1009 ca 195
WAGYU GRADE 9+, SHOKUPAN BREAD,

HONEY MUSTARD SAUCE

BRAISED ANGUS SHORT RIBS -1225caL 165

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

CHICKEN BINCHOTAN - 1157 caL 125

MISO MARINATED CHICKEN THIGH, CARAMELISED ONION,
MUGI MISO SAUCE, SCHICHIMI PEPPER

MISO RIB-EYE -15¢5¢A 255

MARINATED BLACK MARKET ANGUS, ROASTED LOTUS,
CRESS SALAD

BEEF TENDERLOIN - 473ca 215

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

LAMB AKA MISO - 523cal 185
AUSTRALIAN LAMB CUTLET, AKA MISO GLAZE, PICKLED FENNEL

NASU EGGPLANT s32ca 55

DENGAKU MISO, TOMATO CREAM,
PARMESAN CREAM, SESAME SEEDS

SKEWERS
M0
BEEF KUSHI - 309 ca 85
GRASS-FED BLACK ANGUS TENDERLOIN, TERIYAKI
REDUCTION, WASABI PEA
YAKITORI - 558 ca 55

CHICKEN THIGH, SPRING ONION, SHICHIMI. YAKITORI SAUCE
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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

Jlanill oaa cuij .elgpilim alilw (o (o dainnll .giélg jlail o palll 1aa o)
sl pal clgil agal puadil jaai ngjgi A gaig . Wifiwl -2ilfiigs dilg _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 Jia go elld Géaig plyall liagual yaull pal ¢lgil agal paai g pip
aliiyl dlnc ailgha o dgha
OUR WAGYU IS GRADE 9+ WHICH IS SERVED WITH PONZU,
TRUFFLE SAUCE AND HOMEMADE PICKLES

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

WAGYU TENDERLOIN . s81/1229 caL 160/320G

aliaii aué]
385/725 dighatl giclg
WAGYU RIB-EYE . 5431042 cat 160/320G elnll
385/725 p2!
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VEGETABLE AND RICE DISHES
Al @ubhig algmall Gl

GRILLED ASPARAGUS - 250 caL 55
GARLIC BUTTER, PICKLED ONION, TEMPURA FLAKES

GRILLED SWEETCORN -7s9ca 55
RED CHILI BUTTER, CORN DUST

BROCCOLI TERIYAKI . 77 ca 45
YUZU GREMOLATA, BUBU ARARE

TRUFFLE MASHED POTATO .v.7n2ca 55
TRUFFLE CARPACCIO, TARTUFATA, CHIVES

BEEF TAKIKOMI — GOHAN -sss5caL 105
MUSHROOM DASHI RICE, MISO BUTTER, BRAISED

SHORT RIBS

MUSHROOM TAKIKOMI — GOHAN .7coca. 95

MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE,
SHISO POWDER

STEAMED RICE -v- 313ca 25
JAPANESE RICE, BLACK SESAME, KOMBU RELISH

SALADS
bl

KAMO SALAD - s9sca 125
BONITO FRIED CONFIT DUCK,WATERMELON, ORANGE,
ROCKET, UME ORANGE DRESSING
NOZOMI GREEN SALAD v 4oscal 75
LOLLO LETTUCE MIX, ASPARAGUS, AVOCADO,
YUZU PICKLED NASHI PEAR, NOZOMI TRUFFLE DRESSING
KALE AND CORN SALAD -v-ssca 75

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