FOR THE TABLE R

~Iﬁ
@w&"
D P O

e
CORNBREAD & MARMITE BUTTER 2 ® SHARING BOARD 8.0 @  NOMAD NAGHOS 5.5 ®
Burrata, pesto, smoked labnen, falafel, beetroot hummus, smoked brisket, quacamole, tomato salsa,
HOUSE BREAD AND BUTTER 1.5 @  sturfed vine leaves, bread sticks SOUT cream & cheddar
OLIVES AND SMOKED FETA 2.5 @@ gy0xe0 chicken sTRIPS 2.9 ROASTED BEETROOT & SMOKED LABNEH 1.8 ®
GARLIC HERB BREAD BALLS 1.5 @  Honey &sesame dressing wt, lemon, crispy breadcrumos
Available

SMOKED SEA SALT EDAMAME 2.5 (\D@ SMOKED BRISKET CROQUETTES WITH KIMGHI MAYOD 3.0 o

CHUNKY MINESTRONE SOUP 2.5 ®
EDAMAME, GHILLI & LIME MAYO 2.5 @ BURRATA ON TOAST 5_.[] @
SEED CRACKER, SMOKED LABNEH 1.8 OO Cherry tomatoes & basil SOUP OF THE DAY
STUFFED VINE LEAVES 1.8 @@

e 7
SALADS @ POKE
QUINOA FALAFEL SALAD 4.5 ® CALIFORNIAN 7.0 @ HAWAIIAN @
Beetroot hummus, baby spinach & chickpeas salmon, mango, avocado, kimehi, papaya Brown rice, papaya, carrot, cucumoer & keta
& sticky rice TUNAG.8 / SALMON 6.2

BURNT SUPERFOOD SALAD 5.0 ®®®
Grilled lettuce, quinoa, pomegranate, soy beans, walnuts, dried NOMAD 7.4 0o VEGAN 5.6 O
cranberries & orange dressing Salmon, tuna, cucumber, avocado, Tofu, mango, avocado, kimchi, papaya & sticky rice

SMOKED CHICKEN SALAD 5.5
Lettuce, semi dried tomatoes, parmesan shavings, cagsar dressing

GOCONUT GHICKEN SALAD 9.9
Ghinese cabbage, mixed Nerbs, crispy onions & toasted peanuts

nori & sticky rice

® HANDROLLS

0l0] ] CALIFORNIAN 6.7 0 HANDROLL OF THE DAY 0
Salmon, mango, avocado, kimehi, papaya & sticky rice

BURGERS

SMOKED NOMAD BEEF BURGER 6.3 @
Lettuce, tomato, grilled onions, cheddar cheese

BLACK WAGYU BEEF BURGER 9.5 @
2000 wagyu beef patty, bacon & chipotle mayo

SMOKED BEEF BRISKET BURGER 7.0 ®
Pickies, arilled onions, cheddar cheese

QUINOA FALAFEL BURGER 3.3 ®
Kale chips &not sauce

PIIETTAS b

(small pizza style bread with toppings)

THE NOMAD 5.3 ®
Roasted wild mushrooms, asparaqgus, kale &

mozzarella

@ 1ailanieos

TRUFFLE 6.8 ®
Mozzarella cheese, potato & truffle paste
@ wailanie0 s

SMOKED CHICKEN 5.0 ®
Capsicum, kashkaval & za’atar
@ wailabie 0.5

MARGHERITA 4.5 ®
Tomato, basil, mozzarella
@ nvailablg 0.5

MAINS
ki BAOS ®

GRILLED MARINATED CHICKEN BREAST 7.0 O] )

Beetroot risotto &braised spinach SOFT SHELL CRAB 3.0 ®®

Green papaya salad, chilli &lime mayo

GHARRED LEMON GHICKEN 6.0 ®

Chicken breastin a tangy lemon sauce & mashed SMOKED BEEF SHORT RIB 3.5 @
botato BB0 sauce & red chilli

KIMGHI NOODLES 6.8 ®

Udon noodles, chicken, prawns, Kimehi & creamy PHILLY CHEESE STEAK BAO 3.5 ®
tomato sauce Tenderloin steak, onions, capsicum

HOT STONE RICE 7.0 @ & kashkaval cheese

Rice, kimehi, sautéed wild mushrooms, fried ego &

sesame PANKO GRUMBED CHIGKEN BREAST 3.0 ®

ADD GHICKEN 2.0 / BEEF 3.5

SLOW COOKED GOAT 8.0 ®0
Rice & chimichurri

STEAK DIANE 12.0 O] ) S"]Es
US Angus tenderloinin a classic Diane sauce & shoe

Goriander slaw and hot sauce

string fries

BOULLIBASSE 1.5 s s O o S0P

$ea bass, shrimp, mussels & clam soup served with :

erusty saffron aioli toast Ranch dressing & crispy bacon PECAN PESTO 2.0

ROASTED SEA BASS 7.0 ®©0

Brushed baby potatoss, Narm Lartar saues GBEAMY MASHED POTATO 1.5 @@ GRILLED [}UHN‘ 2.0 @@
Crispy bacon Parmesan, spring onions

BAKED MEDITERRANEAN HAMMOUR 12.0

Black couscous, mussels, kalamata olives, FRIES 1.5 D@ ROCKET & O] i)

roasted tomato,cumin & dill

-T0 SHARE

BBO PLATTER 25.0
pulled beef Drisket, braised short ribs, buttermilk GREAMED SPINAGH 1.5 ®
chicken, house pickles & bao buns

SEAFOOD LINGUINE 14.0 @
Mussels & shrimps in a creamy tomato sauce
ADD LOBSTER 8 ) Available 0.5

PARMESAN SALAD 2.0

GURLY FRIES 2.0 ®0
Topped with Parmesan cheese JASMINE RICE 2.0 @@

@ comvemee QD v @ oy QD) wurs

Follow (© NOMADEATERY to find out more



# WAKEUPWITINOMAD

BAKERY

NOMAD PASTRY BASKET 3.3

Ganele, brioche, croissant, sourdough,

bran muffin &fruit compote

CORNBREAD & MARMITE BUTTER 2

MUFFINS - BLUEBERRY OR BRAN 1.3

CROISSANT, GOMPOTE & BUTTER 1.2

BACON & CHEDDAR BREAD BALLS 2.5

SEED GRACKER, SMOKED LABNEH 1.8 ®
IN'ATAR, KASHKAVAL MANA'EESH 3.5 ®

IN'ATAR MANA'EESH 2.8 ®

BAOS &
®

TRUFFLE BAO 3.8
2 steamed bao buns filled with scrambled egg,
Wild mushroom & truffle

SAUSAGE BAD 3.2 ®
2 steamed hao buns with scrambled 800, grilled
sausage, cheddar cheese & BB sauce

GLASSICS

CROQUE MADAME 4.5
Toasted besf ham &gruyere, brioche sandwich, topped
With cNeese sauce &a sunny side up egg

4

©

©0 00600606 6

SHAKSHOUKA 6.5 ®
Smoked labnen &arilled rye sourdough

TOASTED CHEDDAR CHEESE & BACON ®
SOURDOUGH SANDWICH 4.5

Sun dried tomato chutney

HEALTHY BOWLS

ALMOND BUTTER AGAI BOWL 4.0 O
Mixed berries, banana, granola, almond milk,
almond butter &coconut flakes

@ nailanie

CASHEW BUTTER ACAI BOWL 4.0 O
Dates, granola, cashew milk, cashew butter,
pistachios &cacao nibs

@ niailanie

PEANUT BUTTER ACAI BOWL 4.0 O
Strawberries, banana, granola, almond milk,
peanut butter &cacao nibs

@ nailanie

GOCONUT & TROPIGAL FRUIT ®
GHIA PUDDING 3.5

Mango chia pudding, topped with coconut &

passion fruit yogurt & tropical fruit salad

Available
DATE & TAHINI CHIA PUDDING 3.8 0l0] ]
DHIB,Iﬂhini, salted chocolate caramel

GREEN SMOOTHIE BOWL 3.3 ®®

Frozen Kale &pear smoothie with coconut yogurt

& @ e

YOGURT, CHIA SEEDS & ROASTED O]
SEASONAL FRUITS 2.8
SPROUTED OATS PORRIDGE 3.5 ®

Goconut, caramelized banana &coconut chia granola

EGGS <
FULL NOMAD BREAKFAST 5.0

Scrambled eggs, sausage, asparagus, portobello musnruum
avocado, oven dried tomatoes &rve sourdough
ADD CRISPY BAGON 1.5

WHIPPED EGGS ON TOASTED SOURDOUGH 2.8 ®
ADD CRISPY BAGON 1.3/ BEEF SAUSAGE1.0

@ nvailable 05

TRUFFLE SCRAMBLED EGGS, ASPARAGUS & ®
BACON BUNDLE ON TOASTED SOURDOUGH 5.5

HOUSE SMOKED SALMON & SCRAMBLED EGG ®

BUDDHA BOWL 3.9

Hotsmoked saimon, scrambled egg, avocado, baby spinach
& cherry tomatoes on savory porridge oats with sesame
dressing

NOMAD BENEDICT 5.0 ®
Smoked short rib beef, poached eggs, mustard
ollandaise on toasted English muffin

EGGS ROYALE 4.8
House smoked salmon, spinach, poached eggs, mustard
follandaise on toasted English muffin

AVOCADO & POACHED EGGS ON TOASTED ®
SOURDOUGH 4.0

NOMAD BREAKFAST PIZZETTA 5.5
Quail eggs, beef bacon, mozzarella & cherry tomato
@ Mvailable 0.5

QUINOA FALAFEL SCOTCH EGG, AVOGADO, @®
TAHINI & HOT SAUGE 4.0

Hard boiled egg, wrapped in falafel & breadcrumbs,

deep fried until golden

BUCKWHEAT BREAKFAST GREPE 4.5
Sunny side up eggs, kale, semi dried tomatoes & sambal oglek
ADD SMOKED SHORTRIB 1.5

SWEET =0
ETON MESS BUTTERMILK PANGAKE 5.5 ®

Buttermilk pancakes topped with whipped vanilla
cream, berries & toasted meringue
@ wailanie 05

BANOFFEE BUTTERMILK PANCAKE 5.0 ®
Buttermilk pancakes topped with toffee sauce,

bruleed banana &biscuit crumb

@ vailavie 0.5

MOCHA BUTTERMILK PANCAKES 4.5 010)
Buttermilk pancakes topped with mocha sauce,

coffee crumble &whipped vanilla cream

© 1ailanie 05

GLASSIC BUTTERMILK PANCAKE 4.2 ®

Served with maple syrup, berry syrup or honey
ADD CRISPY BAGON 1.5

@ lvailanle 05

WHITE CHOCOLATE & MATCHA ®
FRENCH TOAST 4.5
berries, whipped cream &blueberry syrup

CHOCOLATE CHIP COOKIE @
INAPAN 2.0
Vanilla soft serve ice cream, & strawberries

VANILLA SOFT SERVE ICE GREAM BOWL 1.9 o
Gornflakes

7 NOMAD

@ cwomirmee QD @owrr - QD) wis

Follow (© NOMADEATERY o find out more



TIRAMISU 4 ®
Coffee mascarpone with hazelnut crunch

WHITE CHOGOLATE & BERRY MILLE FEUILLE 4.3

MILK PIE 2.5
Honey glaze, filo pastry

NEW YORK CHEESECAKE 3.9
FLOURLESS GHOGOLATE CAKE 3.5 @

RUSSIAN HONEY GAKE 3
@ lvailable 05

BROOKLYN BLACKOUT 3.3
Dark Cocoa Cake

DATE & PISTACHIO MERINGUE ROULADE 3.5 ®

CHOCOLATE GHIP COOKIE IN A PAN, VANILLA SOFT
SERVE ICE CREAM, STRAWBERRIES 2

BLAGK RICE PUDDING 4.5
Black rice, coconut cream, banana,

chia & coconut granola
@ \vailable 0.5

ALMOND BUTTER ACAI BOWL 4 ®®@
Mixed berries, banana, granola, almond milk,
almond butter & coconut flakes

@ Nvailable 0.5

PEANUT BUTTER AGAI BOWL 4 @®@®
Strawberries, banana, granola, almond milk,
peanut butter & coconut nibs

@ Nvailable 05

CASHEW BUTTER ACAI BOWL 4 ®®®

Dates, banana, cashew milk, cacao nibs,
pistachio
@ Mvailable 0.5

VEGAN CHEESECAKE 4 ®®@®
Lime & stem ginger sauce

VEGAN CHOGOLATE MOUSSE 2.5 @

§"MORES ICECREAM

CAKE 4.8 @
Salted caramel sauce

FALLING SUNDAE 4 ®

Toffeg popcorn, peanut butter,

shortbread, hazelnut brittle,
chocolate and hazelnut ice cream

SOFT SERVE IGE CREAM

VANILLA 3
HAZELNUT & CHOGOLATE 3 ®
AFFOGATO 3 ®
Vanilla ce cream[,]cuokie &eSpresso
r

Ghocolate & hazelnutice cream,
coffee crumple & espresso

@ owenrree (V) VeoaN
DAIRY FREE (M) NUTS



MASTIQUA SPARKLING WATER i , , , , , P
330mi-1.9 { COKE i COKELIGHT | FANTA i SPRIE : SPRIELIGHT : GINGERALE

T AT T LT J——— DRIP GOFFEE -—------n--oeo-mm-n—;  INFUSIONS & TEAS 2.2
Dairy free available upon request : 5 Please ask for our tea selection
(Mimond/HazeInut) 0.2 / Extra Shot 0.6 : VOFFEE BAEWANG METHODS 2.5 ;

ESPRESSO 1.6 i SYPHON | AFROPRESS i  CHEMEX | V60 e THINK PRESS -------;
DOPPI0 1.9 i ' ' ' P Cold Press Juices
LONG BLACK 1.4 i i i P16 |
AMERICANO 1.4 i Do FIME £ |
: b Acai, beetroot red -
MACCHIATO 1.9 ; = P apple, red chill, |
CORTADO 1.6 : w oo blugberrigs, cucumber i
GAPPUGGINO 2.2 : b :
: b KICK 2. :
LATTE 2.5 ettt et S garrut,.red a?ple, red DELDE :
MOCHA 2. : Urmeric root, ginger, leman, g
ey - NITRO COFFEE 2.5 -~ , MOCKTAILS ; smoke ppicy ;
TURKISH COFFEE 1.8 ;AT Garame, ten e Or DioHn i PINK LADY 2.5 5 FUEL 2.5 5
i ' [BmUn,_rUSBS,ﬁmlﬂ(lfﬂ[]Wﬂfl[Wﬂnﬂﬂ, : Green apple. cucumber i
e SPEPIAITIES 9 R oo i ginger, Sparkling watsr ! celery, kale, spinach, :
; SPECIALTIES 2.5 P PURE BLACK | T0KYO RITUAL 2.5 i lemon, ginger i
! b TAN | Melon, lychee, green tea : :
i GOFFEE TONIG L LATTE i i PASSION FRUIT MOJITO 2.5 i i
| FREDDO CAPPUCCINO P | Lime, Mmin, passion fru . BOOSTER SHOTS
i COLD BREW T MOROCCAN MINT 2.1 § i
| MATCHA LATTE | FRESH JUICES ~ omemate orocGan e ea lemonade Wﬁgaﬁgvagsﬂgggd%ut i
! BELGIAN HOT CHOGOLATE : : FRUIT PUNGH 2.1 : water, lime, matcha, :
: ! ORANGE 1.9 | __Homemade infusion of apples, | ginger |
L | hibiscus, oranges and calendula petals ! ;
AL GREEN 2.3 | 6 183 Iemonate = oo NER SHOT =
| l 0ji berry, dried cherry, |
DOLOMIA WATE OSBRI IE SRS e e o | pmeganee a
330ml-1.5750ml - 2.5 ” Al_ll_ GDREE[N 2)[3 [ E sparkling water i acal puree, neetroot E
ed apple, beetroot, carro - : :
DOLOMIA SPARKLING WATER I | YUZU TONIG 2.5 | |
330m1 - 1.5 750m - 2.5 Cucumber, lime, lemon, tonic water ¢ Gingzla]rﬁﬁyn?eErfi{c,sttl|glk0h§uper, i
------------------------ SOFT DRINKS 1.2 ------------mmmmmeeeee Iemnn,aunlec{iﬂer{vineuar, :
coconut water :



