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                 SASHIMI & NIGIRI おさしみ            

                              Sashimi price per 1 piece, Nigiri price per 1 piece 
 

 
 
 
 

 

Akami         [Tuna back loin]                
O toro     [Fatty belly tuna]   
Chu toro [Fatty tuna]           
Hamachi  [Yellowtail]  
Sake [Salmon]  
Tai  [Sea-bream]  
Zuwai [Snow crab]                   
Unagi [Fresh water eel]  
Tako [Octopus]  
Hotate [Scallop]                             
Ikura [Salmon roe]  
Ama Ebi [Sweet shrimp]      
Uni [Sea urchin]  
Kobe [Wagyu Beef]  
With sesame sauce or sesame oil and sea salt 

 
 
 
MIXED SUSHI AND SASHIMI すし  
 

 Bluefin Tuna Sashimi Platter                                                       
Five kinds of tuna o-toro, ju-toro, akmi, aburi tuna,  
negi toro with seasoned Nori 

 
NOZOMI Nigiri and Sashimi Platter  
Three selections of Sashimi and five selections of Nigiri 

 
Sushi Hasshu   
Selection of eight kinds of Sushi  
  
Sashimi Goshu   

 Selection of five kinds of Sashimi  
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SUSHI MAKI 

 
                                                           
 

Crunchy California Maki                      

Snow crab, cucumber and avocado 
  

O-Toro Maki      
Fatty tuna, avocado, cucumber, shiso leaf 

  
Aburi Salmon Crab Maki                                                           
King crab, seared salmon, nashi pear 

  
Soft-Shell Crab And Mango Maki     
Soft-shell crab, cucumber, spring onion, mango  

   
Black Cod Tempura Maki      
Black cod, chilli, spring onion   

  
Prawn Tempura Maki   
Tiger prawn tempura, chives, cucumber 
 

Salmon Avocado Maki   

Salmon rolled with avocado and sesame seeds  
  

Spicy Chirashi Maki                                                                               
Salmon, Tuna, Yellowtail, cucumber, 
Daikon pickle, spicy miso 

   
Hakusai Maki    
Prawn tempura, cabbage, shallot sauce 

  
Yakiniku Maki    
Beef loin, kimchi, mango, bulgogi sauce 

      
                                Spicy Tuna Roll                                                                         

Tuna, avocado, cucumber, green chilli,  
gochujang, wasabi tobiko  

    
Unagi Maki                                                                           
Fresh water eel, cucumber, sanchow pepper  

                      
                     NOZOMI Maki                                          

Tuna, Salmon, Yellowtail, Prawn, Eel and 
sesame seed wrapped in Savoy Cabbage 

  
Spider Roll                                                    
Deep fried Soft-shell crab, cucumber, avocado  
rolled with tobiko and chili mayo  
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ZENSAI 前菜  
 

  
                       Steamed Edamame  

Soybeans Sprinkled with Sea salt 
   
                         Spicy Edamame  
                                Soybeans Sautéed with chilli and kimchi  
                                
                            NOZOMI Crab Salad                                                                         

Fresh King crab with white asparagus 
                                and Truffle miso Vinaigrette 
      
                          Bowl of Hijiki Salad  

 Hijiki brown seaweed Served with carrot and edamame bean 
                

Soft Shell Gani  
A whole deep fried crab served with Black pepper sauce 

     
Unagi & Foie-Gras  
Pan-fried Foie Gras marinated in den miso  
Served with grilled unagi and teriyaki sauce 

   
                       Kobe Beef Tataki                          

Seared and thinly sliced Wagyu sirloin, served with spring onion,  
garlic chips and onion ponzu  

   
NOZOMI Tarabagani  
Grilled king crab with asparagus and served with Miso Aioli  

   

                       Crispy Kamo  
Duck confit, Watermelon, daikon pickle,  
Hijiki, lotus root, sesame seed, chives, black goma sauce 

   
Grains & Greens Salad                                    
Stem broccoli, soba, lentil, quinoa, green beans, snow peas 
Pine nut, butternut squash, honey ginger dressing 

  

Yasayi Gyoza  
Steamed dumplings filled with roasted vegetables, 
served with black pepper and soy sauce 

  
Seafood Gyoza  
Steamed and fried Seafood dumplings served with Tosaju  

  
Tori Gyoza  
Steamed and fried chicken dumplings  
served with lemon ponzu  

  
                          Rock Shrimp    

 Rock shrimp served with kimchi mayo 
     

Kari Kari Squid  
 Crispy fresh squid served with garlic, shallots, chilli and lime 
    

Teriyaki Tofu Steak                              
                                Pan fried tofu with teriyaki sauce 
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                  MARINATED SASHIMI AND TARTARS  
   
                            Yellowtail Sashimi  

Yellowtail, kizami wasabi salsa, yuzu ponzu 
green chilli and Tsuma mix 

  
Maguro Nashi Tartar   
Tuna, Japanese pear, garlic chip, quail egg, truffle chilli ponzu 

  
Sake Avocado Tartar  
Salmon, avocado, salmon row with wasabi soy sauce 

   
Golden Lobster    
With avocado, Salmon, gold leaf, lobster and 
Yuzu kushu mayo 
 
 
 

 KUSHI 串  
 Two skewers per order 
  
                     Negi Yakitori  
                       Chicken and spring onion skew with yakiniku tare                  
  
                       Gyu And Shitake Mushroom  
                     Grilled black angus and shitake with yakiniku tare  
  
 Shitake Mushrooms  

Grilled with sweet soy   
  

Gindara   
Black cod with den miso 
 
 
 

 TEMPURA 天ぷらそば  
 

Kaisen Tempura  
                            Mixed seafood and vegetables with 2 kinds of sauce  
  

Lobster  
Lobster, served with chilli ponzu sauce, kimchi mayo 

   
Prawns   
Five tiger prawns with den-dashi sauce 

   
Zuwai Tempura   
Snow crab tempura  

  
Yasai Tempura  
Selection of seasonal vegetables 
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                  FISH & SEAFOOD かいせん  
   

Robata Lobster (600g)  
Lobster robata-grilled, served in the shell  
with yuzu koshu relish 

  
Jumbo Prawn  
Grilled and served with kimchi sauce 

  
Black Cod Gindara  
Grilled black cod served with NOZOMI miso and pickled daikon  

  
Chilean Sea-Bass  
Marinated in spicy miso and baked on cedar wood 

   
Sake Teriyaki  
Grilled Salmon baked on a Hoba leaf served with 
teriyaki sauce  

  
Nimono Sea Bream たいのあらだき   
Sea bream simmering in soya sauce, carrot, sugar snap 
Lotus root, ginger, garlic 
 
 
 
 

                     MEAT AND POULTRY 肉ゆうの  
  

Kohitsuji Yaki  
Grilled lamb cutlets served with King oyster mushroom & 
Yuzu infused yogurt 

   
Tori Toban  
Marinated char-grilled poussin chicken, served in a clay pot 
with vegetables, ginger and soy sauce 

   
Kamo Truffle Foie Gras Jibuni              
Teriyaki glazed slow cooked Duck breast with  
sautéed Fois Gras and Truffles 

   
                       Yakiniku with Ssam    
 Black angus strip loin of Beef with Korean BBQ Sauce 
                                Jam lettuce and Ssam-jang 
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KOBE BEEF コベウシ  
Refers to the Tajima strain of Wagyu cattle, 
Raised in Hyogo Prefecture Japan 

 
 

                       FILLET             120g                                                                               
 

 
                         RIB EYE          120g                                                                                

       
 
                       SIRLOIN         120g                                                                                

   
 

 
 
GOHAN ごはん  
 
Steamed Gohan  
With black sesame 
 
Hijiki Meshi   
Rice with hijiki seaweed and green peas 
    
Beef Takikomi-Gohan  

                              Rice cooked in a clay pot, topped with sautéed beef 
                                Mushrooms, yuzu zest, sesame seed, chives 
                              
 Mushroom Takikomi-Gohan  

Rice cooked in a clay pot with Japanese mushrooms  
Yuzu zest, wasabi tobiko, sesame seed, chives  
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OGAZU おがず  
    

Miso Soup                                                                                              
Dashi stock, miso, tofu, spring onion 

  
Horenso Gomaae    
Spinach with sesame dressing  

  
Sautéed Pak Choy     
 With chilli and garlic 

  
Green Asparagus  
Grilled with wafu dressing and dry red miso  

 
                         Oshinko  

Japanese pickle, cucumber, radish and aubergine 

   
                         Mushroom Moriawase  

Four kinds of Japanese mushrooms sautéed in sweet soy 
   
                          Nasu Denkaku      

 Deep fried aubergine with den miso, candy walnut 
   
                         Juka Wakame Gomaee  

Seaweed salad with sesame dressing                           

   
                     Green Salad                  

With NOZOMI dressing 


