
Restaurant Week Dinner Specials $60 Per Person
We proudly serve American Wagyu Gold. American Wagyu Gold is the highest grade of American Wagyu beef, characterized by Japanese Beef

Marbling Score (BMS) of 9 to 12. indicating high levels of marbling. It represents a blend of American beef's robust flavor and Japanese Wagyu's
buttery texture, resulting in a highly marbled and flavorful steak,

Mixed garden greens, cherry tomatoes, green apples, and walnuts. white cheese, dried cherries with pomegranate
dressing

Baby romaine lettuce, parmesan cheese, garlic croutons with house-made Caesar dressing

Cherry tomatoes, pine nuts, parmesan, oranges with balsamic dressing

New York strip, avocado cream, sushi rice, crispy potatoes and parmesan

Black quinoa salad, sour avocado layer, aji amarillo aioli

Dijon mustard, shallots, capers, chili sauce. ketchup, cognac, potato crisps

Heirloom tomatoes, basil and pine nut pesto, arugula

A P P E T I Z E R S

M A I N  C O U R S E

D E S S E R T

Choice of

Choice of

Choice of

NUSR-ET SPECIAL SALAD

CAESAR SALAD

ARAGULA & AVOCADO SALAD

WAGYU MEAT SUSHI

3oz SALMON TARTARE

WAGYU STEAK TARTARE (Additional $14)

BURRATA (Additional $12)

Herb crusted grilled salmon, garlic, parmesan served with vegetables and lemon herb sauce
FAROE ISLAND SALMON

Served with herb crusted fries
7oz JUICY WAGYU BURGER

Served with herb crusted fries
7oz WAGYU MEAT PATTY WITH CHEESE

with sautéed mushroom or Yukon mash potatoes
7oz WAGYU NEW YORK STEAK

with sauteed mushroom or Yukon mash potatoes
7oz WAGYU FILET MIGNON

Skewered buttermilk spiced marinated filets with shallots
with sauteed mushroom or Yukon mash potatoes

2 SKEWERS OF WAGYU ŞAŞLIK

1/2 DOZEN OYSTERS (Additional $25)

SEASONAL FRESH FRUITS SAN SEBASTIÁN CHEESECAKE
TRADITIONAL MARASH ICE CREAM

AUTHENTIC TURKISH PISTACHIO BAKLAVA SERVED WITH MARASH ICE CREAM
(Additional $12)

Our menu contains raw shellfish, raw meat and nuts. Please be advised; Nuts, row shellfish, raw or undercooked meat might have an
allergic reaction if you have an illness or if you are pregnant. Before placing your order, please inform your waiter if a person in your

party has a food allergy.

*NO SUBTITUTIONS

The lunch Nusret Wagyu Experience Menu is served from 5:15 pm to 9:30 pm every day. May not be available during
holidays or specials occasions



Restaurant Week Lunch Special $45 Per Person
The lunch special is served from12:00 pm to 5:15 pm every day. May not be available during holidays or specials

occasions

Mixed garden greens, cherry tomatoes, green apples, and walnuts.
white cheese, dried cherries with pomegranate dressing

Baby romaine lettuce, parmesan cheese, garlic croutons with house-made Caesar dressing

Cherry tomatoes, pine nuts, parmesan, oranges with balsamic dressing

New York strip, avocado cream, sushi rice, crispy potatoes and parmesan

Black quinoa salad, sour avocado layer, aji amarillo aioli

Dijon mustard, shallots, capers, chili sauce. ketchup, cognac, potato crisps

Heirloom tomatoes, basil and pine nut pesto, arugula

Herb crusted grilled salmon, garlic, parmesan served with vegetables and lemon herb sauce

Served with herb crusted fries

Served with herb crusted fries

with sautéed mushroom or Yukon mash potatoes

with sautéed mushroom or Yukon mash potatoes

Buttermilk marinated tenderloin slices with shallots. Choice of sautéed
mushroom or Yukon mash potatoes

A P P E T I Z E R S

M A I N  C O U R S E

D E S S E R T

Choice of

Choice of

Choice of

NUSR-ET SPECIAL SALAD

CAESAR SALAD

ARAGULA & AVOCADO SALAD

MEAT SUSHI

3oz SALMON TARTARE

STEAK TARTARE (Additional $14)

BURRATA (Additional $12)

FAROE ISLAND SALMON

5oz PRIME JUICY BURGER

5oz MEAT PATTY WITH CHEESE

5oz NEW YORK STEAK

5oz FILET MIGNON

1 SKEWER OF 4 OZ SASLIK (Additional skewer $19)

1/2 DOZEN OYSTERS (Additional $25)

10 oz NEW YORK STRIP (Additional $21)

SEASONAL FRESH FRUITS
SAN SEBASTIÁN CHEESECAKE

TRADITIONAL MARASH ICE CREAM
AUTHENTIC TURKISH PISTACHIO BAKLAVA SERVED WITH MARASH ICE CREAM (Additional $12)

Our menu contains raw shellfish, raw meat and nuts. Please be advised; Nuts, row shellfish, raw or undercooked
meat might have an allergic reaction if you have an illness or if you are pregnant. Before placing your order, please

inform your waiter if a person in your party has a food allergy.

*NO SUBTITUTIONS


	STEAKHOUSE
	LUNCH PRIX - FIXE $45:
	CHOICE OF ONE PER COURSE
	NUSR-ET SPECIAL SALAD
	Garden greens, walnuts, tulum cheese, cherry tomatoes, raisins, green apples, pomegranate molasses

	CAESAR SALAD
	Baby romaine lettuce, shaved parmesan, house-made garlic croutons, caesar dressing

	MEAT SUSHI
	New York strip, sushi rice, avocado cream, potato crisps, parmesan

	SALMON TARTARE
	Quinoa salad, sour avocado, aji amarillo, capers, fried ginger crisps
	STEAK TARTARE (additional $10)
	Dijon mustard, shallots, capers, chili sauce, ketchup, cognac, potato crisps


	ENTREES:
	Nusr-Et Wagyu Burger
	Wagyu patty, caramelised onions and cheddar cheese served with herb crusted

	New York Steak 10oz (add 1 prawn +$15)
	With sauteed mushroom or Yukon mashed potatoes

	Grilled Salmon
	Herb crusted Grilled Salmon, garlic, parmesan






