CH
==

NOZOMI
—>09j9—

WELCOME TO
NOZOMI BRUNCH
Ul -Dgjgi

SAR 325 PER PERSON
aalgll pa ] oy 325

OUR SHARING BRUNCH MENU IS
AVAILABLE FROM 1:00 PM UNTIL 5:00 PM

anlin hill anilé
£l n 5:00 sin gk 1:00 aclaull (o
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STARTERS

allanll
MISO SOUP ginll clnn
DASHI STOCK, TOFU, SPRING ONION, WAKAME Lolalgll g aalll yny .gagh Gl Go
EDAMAME olnlal
SOYBEANS SERVED WITH MALDON SALT 0g2lo alo ga pady Lgnll Jga
NASU DENGAKU g4laia guli

FRIED EGGPLANT WITH DEN MISO

SWEET POTATO TEMPURA
SERVED WITH HERB MAYONNAISE

FROM THE SUSHI

g.u_LLDuJ.n_LngnuLu.nubnlJ

aglall bl jgunid
wbiicill jrigilo go pady

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

SALMON NIGIRI
BLUEFIN TUNA NIGIRI

Gl gL
anlng galagalll gn padi aulall glug) ging
hygoyill Gildg jall jugilallg _aligll!

quilall elow

Jaa gaalll yadl go yasil Jadl go aglll claw
292lgul anlng il jigilallg .dwgs aul
Jgalwll aflpi

«aglll elow gn padi ggalwll Alph

alnall dnyjag .galagalllg ylallg

Shul

«galagal gl aslinh jha gn agaln

cliylll dnln go padyg guind puow

ol st pll

1galagalllg gabullg gl dow ga ljgiag alo

Ugaulll jidg ghugill Hhen

Ugnlw Spad
digi Jragh syl

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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STONEBASS NIGIRI aglil elow (spayi

EBI NIGIRI Olugll (spayi

FROM THE ROBATA GRILL
Libgyll dlglh go
CHICKEN GYOZA aball ljgie
STEAMED CHICKEN GYOZA WITH GINGER, SPRING Junifll go jladl Lle dgghnll glhall ljgic
ONION AND SESAME OIL puawll cujg il Jaylg
LAMB GYOZA wagpll pal ljgue
STEAMED LAMB GYOZA WITH HOMEMADE 5 SPICES, U0 ¢lgil 5 g0 jladl Uie gghall glall pal ljgie
ONION AND PARSELY wuigaayllg Jnyllg liathn g éaall allgyl
SEAFOOD GYOZA i adgslnll ljguc
MIXED SEAFOOD SERVED WITH SHISO GINGER Junijll guwh o padi dladbio dyay adgsln
LAMB TSUKUNE piell pal ggagui
GRILLED LAMB WITH YAKINIKU SAUCE g4uital) dnln gn (Sgiin pic pal
CHICKEN KARAAGE alps ghaghd
DEEP FRIED CHICKEN SERVED WITH SPICY SAUCE gl anlnll go pady lda gboa
YAKITORI SJgialy
CHICKEN THIGH SERVED WITH SPRING ONION, anlng jasill Jnul go pad) glaall 3aa
SHICHIMI AND YAKITORI SAUCE SJgilllg oyl
STONEBASS aglll elow
STONEBASS MARINATED WITH MISO SAUCE guiall anlay Jiio clow
BROCCOLI TERIYAKI Al Llagp
GRILLED BROCCOLI WITH TERIYAKI SAUCE Lol dnln go (sguiin Jlagp
BLACK COD KARAGE agulladll elow Caljla
DEEP FRIED BLACK COD SERVED WITH GREEN MAYO Joalll jigilall go pady sguwill adll elow
BEEF NIKUMAN ylogayi pal
STEAMED BUN, WAGYU BEEF, SHITAKE, CHILI, Jlall guilsigill dnlng giclgl paly guian gl Lle jib
TONKATSU SAUCE
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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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BEEF KUSHI pal stiigh

BLACK ANGUS STRIPLOIN wugsil elily pal uglujiuw
BLACK COD KUSHI Jg.LuJ‘JIJ_c"lJILiD_LuLSLi'ng
MARINATED IN MISO quunlly aliing dagihn
MUSHROOM TAKIKOMI RICE 0gasali jha jf
MUSHROOM DASHI RICE, SHISO POWDER, alnall dxj guud djag) .Sl ha jjf

TRUFFLE BUTTER

SALAD SECTION

alh lull pwé
KAISO SALAD quula dhln
SEAWEED SALAD WITH CHERRY TOMATO, LETTUCE pblahll go @l alicill ahln
AND PONZU DRESSING gjigdl anlng guall ,sjiall
EDAMAME HUMMUS ool ana
SERVED WITH LEMON ZEST, EXTRA VIRGIN OLIVE OIL, yadl ggigll cujg ggodll dghi en pady
AND A SELECTION OF HOMEMADE CRISPS ! dréanll aliingdnll o aljliang
TACO TUNA digill gali
SEARED TUNA, SPICY MAYO, PICKLED GINGER Jhanll Juaifll ylall jigilnll .A4pnan digi

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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quunlp
Gigylhwlall dnys @o Saunlls gunlpi

guutuwlll ughug

aajlall aslgall ghd o dcgaan
agill apmilita

Jaiiinll alell agi gn L5u.|j,1.¢|JIng.II daalqy
dalglyally Linilo Jg

Wil il go Litilo ggauh aats

) anjlall alglallg

jgnll iyl (53 (Siilga

L5u.|.|.|J Ch (Sl.'il'l'gJJI anln gn jgall gijagl
siigl 5gLall go

@iinll gjgdl ayli
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BRUNCH BEVERAGES
olily abigpiin
TEA
COFFEE
PEPSI
DIET PEPSI
7UP
MIRINDA ORANGE

ACQUA PANNA
250/750 ML

S.PELLEGRINO
250/750 ML

shi

agpa

Cula Sy
ol g
JLldip 1ailjn

lil Igal olin
Jn750\250

@jle giyotly glw olin
JD750\250

BRUNCH SIGNATURE MOCKTAILS

Jolall yhilp Jiisgo
YUZU LEMONADE
PASSION FRUIT TEA NI

NOZOMI MOJITO
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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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