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WELCOME TO
NOZOMI BRUNCH
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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

EDAMAME
SOYBEANS SERVED WITH MALDON SALT

NASU DENGAKU
FRIED EGGPLANT WITH MISO DRESSING

FISH TEMPURA
DEEP FRIED ARABIAN GULF WHITE FISH

FROM THE SUSHI

allidnll
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CHANSAN
GULF PRAWN TEMPURA SERVED WITH AVOCADO,

UNAGI SAUCE, AND CHILI MAYONNAISE, SPRINKLED

WITH TEMPURA FLAKES

FISH KATSU

LOCAL FISH WITH SPRING ONION, DAIKON, ZUCCHINI

AND JAPANESE MAYO AND BULLDOG SAUCE

SEARED SALMON

SALMON OVER SERVED WITH CUCUMBER, AVOCADO

AND TRUFFLE CREAM

YASAI

ROLLED WITH CARROT, DAIKON, CUCUMBER,
AVOCADO, LOLLO ROSSO, SESAME AND SERVED
WITH BAINIKU SAUCE

CHIRASHI SPECIAL

TEMPURA MAKI WITH BLUEFIN TUNA, YELLOWTAIL,
SALMON, AVOCADO, SPRINKLED WITH TOBIKO
AND LEMON ZEST

SALMON NIGIRI
BLUEFIN TUNA NIGIRI

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

STEAMED CHICKEN DUMPLINGS WITH GINGER,
SPRING ONION AND SESAME OIL

LAMB GYOZA

STEAMED LAMB DUMPLINGS WITH 5 SPICES, ONION
AND PARSLEY

SEAFOOD GYOZA
MIXED SEAFOOD SERVED WITH TEN DASHI SAUCE

BEEF SLIDERS

GRILLED BEEF SERVED WITH TOMATO, CARAMELIZED
ONION, HERB MAYONNAISE AND CHEDDAR CHEESE

TEMPURA KAKIAGE
SCALLOP, ONION, PARSLEY, SWEET POTATO

CHICKEN KARAAGE
DEEP FRIED CHICKEN SERVED WITH SPICY SAUCE

YAKITORI

CHICKEN THIGH SERVED WITH SPRING ONION,
SHICHIMI AND YAKITORI SAUCE

GULF BASS MISO
ARABIAN WHITE FISH MARINATED WITH MISO SAUCE

ZUCCHINI KUSHI
GRILLED ZUCCHINI WITH TERIYAKI SAUCE

BROCCOLI TERIYAKI
GRILLED BROCCOLI WITH TERIYAKI SAUCE

SWEET POTATO
GRILLED SWEET POTATO WITH TERIYAKI REDUCTION

GULF PRAWN

GRILLED ARABIAN GULF PRAWN WITH BALSAMIC
VINAIGRETTE DRESSING
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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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SALAD SECTION

alh lwll pué

KAISO SALAD quula dhlin
SEAWEED SALAD WITH CHERRY TOMATO, LETTUCE pblohll go @l ulicdl dnlw
AND PONZU DRESSING giig!l dnlng uall (sjall
EDAMAME HUMMUS ool yana
SERVED WITH LEMON ZEST, EXTRA VIRGIN OLIVE OIL ol gginjll cujg gaulll agai go pady
AND SELECTION OF HOMEMADE SELECTION lual Aphnnll aliingdall go aljliang
OF CRISPS

SOMEN SALAD J0gw dhlin
SPICY SOMEN NOODLES WITH GOCHUJANG PASTE, gilaguivige ditac go jlall yoguw jlagi
SESAME OIL AND MIRIN uisnllg punwll cijg

MAIN COURSE
arunifl guhil
ROBATA BEEF (CARVING STATION) (igadl pgalll gihai all) ligy pal
MISO MARINATED STRIPLOIN quunll anlny Qiglyfin
BLACK COD aguwill adll elow
BAKED AND MARINATED IN MISO, SERVED WITH Jlan go padi guunll dliing asgina
PICKLED RED RADISH AND CITRUS MISO SAUCE dnolall guuall dnlng jaaill Jaall
CHICKEN BINCHOTAN gliguiy b
BONELESS CHICKEN LEG WITH MISO MARINADE guuall anln go phc ggu aloall Gl
MUSHROOM TAKIKOMI RICE Lr,ng_ﬁpljjhdjﬂ
MUSHROOM DASHI RICE SERVED WITH SHISO POWDER guuuiill (Gguwn ga pads Sila jaa ji
AND TRUFFLE MUSHROOM SAUCE alnallg hall anlng
th

DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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DESSERT SELECTION
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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.
gtabhgall 2 ] ¢naill elin ond dnehll 9o ¢gi sl olai aunlu sl ebal gl 3] aunlwall (i alighn e GUbill sginiaa

clayll aillgagall igly
Ouhiln Jiag Lol LLld gn pad)

illghgill digh by
uhnydanll gyl gblile dilgagill gugn

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
Sl qijnllg alnn gjgy ygounll cygauy

pusa uuil g gjgul aygu
2guwll punuwll

(i aic)




BRUNCH BEVERAGES

uiilp abigpdin
TEA shi
COFFEE aggd
PEPSI Sy
DIET PEPSI <uyla S
7UP ol gaw
MIRINDA ORANGE JLaip 1ilpo
ACQUA PANNA it Igal oln
250/750 ML Jn750\250
S.PELLEGRINO ajlé giyperly Jlw alin
250/750 ML Jn750\250

BRUNCH SIGNATURE MOCKTAILS
Jalall yhilp Jisgo

YUZU LEMONADE gjgs dnligny

PASSION FRUIT TEA NI adhlell agala sl

RASPBERRY & LAVENDER LEMONADE Loljallg @Guell aigi anlignyl
tA

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