NOD TO NOTHING
LONDON DRY GIN, LEMON, GREEN TEA
APRICOT LIQUEUR, YUZU, SAGE

NOMAD COCKTAILS

19

ESPRESSO MARTINI
MR. BLACK COLD BREW LIQUEUR

VODKA, AQUAVIT, SALT

HOT LIPS

MEZCAL, JALAPENO-INFUSED TEQUILA

PINEAPPLE, LEMON,VANILLA

) © Gl

GENTLEMEN’S EXCHANGE
RYE WHISKEY, SUZE, FORO, AMARO
VERMOUTH DI TORINO, COFFEE, ABSINTHE
ANGOSTURA BITTERS

EASTSIDE

BEEFEATER, LEMON, MINT, CUCUMBER

COCKTAIL EXPLOSIONS
( SERVES 4-8, DEPENDING ON YOUR TOLERANCE )

THE PORN STAR
feeling fancy and free

ELYXVODKA, LUSTAU FINO SHERRY

PASSIONFRUIT VANILLA, LIME
200

SPARKLING WINE
BRUT ROSE 19

Lucien Albrecht
Crémant d’Alsace

BRUT 28
Charles Le Bel
“Inspiration 1818”
Mareuil-Sur-Ay, France

A GLASS OF ROSE 16
Whispering Angel
Chateau D’Esclans

Cote De Provence, France

BLANC DE BLANC 24

Schramsberg
North Coast, Ca

BUDWISER
BUD LIGHT
COORS L IGHT

el © Gl

WHITE WINE

SAUVIGNON BLANC 18

Honig
Napa Valley, California

PINOT GRIGIOI9

Bruno Verdi, Oltrepo Pavese
Lombardy, Italy

RIESLING 19
Koehler Ruprecht Kallstadter
Kabinett, Pfalz, Germany

CHARDONNAY 29
Chalk Hill Estate
Chalk Hill Ava, California

BOTTLES & CANS
9
CORONA

MILLER LITE
MICHELOB ULTRA

RED WINE

PINOT NOIR 31
Belle Glos,
Clark And Telephone
Santa Barbara County, California

MALBEC 19

Cantena
Mendoza, Argentina

SYRAH 26
J.L. Chave Selection, Offerus
Saint-Joseph Northern
Rhone Valley, France

CABERNET
SAUVIGNON 26

Foley-Johnson,
Estate Cabernet Sauvignon,
Napa Valley California

STELLA ARTOIS
HEINEKEN
GOOSE ISLAND IPA



WAGYU PRIME RIB SANDWICH" 34
RUBBED WITH PORCINI
BLACK GARLIC, HORSERADISH CREAM,
WHITE CHEDDAR

CHICKEN FRENCH DIP 28
MELTED GRUYERE ON A HOAGIE
TRUFFLE-SHERRY JUS

FRIED CHICKEN BITES 22
BUTTERMILK, JALAPENO
CREAMY AVOCADO RANCH

FAVORITES

NOMAD BURGER* 27
DRY-AGED BEEF
CHARRED RED ONION,WHITE CHEDDAR
BIBB LETTUCE, SPECIAL SAUCE

THE IMPOSSIBLE BURGER 23
AVOCADO RANCH,WHITE CHEDDAR
BIBB LETTUCE, TOMATO

VGK DOG 18
A BACON-WRAPPED
BLACK TRUFFLE HOTDOG, GOLD RELISH

NOMAD TACOS

BAJA SHRIMP 28 | SUCKLING PIG 23

CHIPOTLE MORITA MAYO
RED CABBAGE SLAW, LIME

SHAREABLES & STARTERS

BEAUSOLEIL OYSTERS®
6 for 32 | 12 for 55
CHILLED WITH
CHAMPAGNE MIGNONETTE

HAMACHI CEVICHE" 26
MARINATED IN TOMATO
WHITE SOY, JALAPENOS

SMOKED RED ONION
LETTUCE WRAPS

SEAFOOD BITES 32
TEMPURA FRIED, SESAME AIOLI

BURRATA 23 THE WALDOREF 20
FIGS, PROSCIUTTO BABY LETTUCES
ARUGULA BELGIAN ENDIVE, APPLES,
CELERY, GRAPES, WALNUTS,
CAVIAR 58 GOAT CHEESE

12 GRAMS, CREME BAVAROISE
FAVA BEAN HUMMUS 17
TAHINI, PISTACHIO
BLACK SESAME
PICKLED SHALLOTS
FLAXSEED LAVASH

BROWN BUTTER

PRAWN 32
ORANGE CRUMB,
CONFIT GARLIC

BRANZINO

58
GRILLED ON OAKWOOD
SAUCE VIERGE

——elll) © G
A5 WAGYU CARPACCIO TOMAHAWK STEAK*
45 295

TORCHED EYE OF THE RIB
FOIE GRAS SPREAD

400Z. BONE-IN, PRIME
ROSEMARY BUTTER

SIDES

BRUSSELS SPROUTS 17
PARMESAN, MUSTARD, BROWN BUTTER

FRENCH FRIES 14
HERBS, LEMON

BRIOCHE TOAST BEARNAISE
YUZU CHIMICHURRI
——tllll) © G
DESSERT

THE SUNDAE 19
CHEF’S SELECTION OF ICE CREAM, TOPPINGS

PASSION FRUIT 14
CUSTARD, MANGO, COCONUT CRUMBLE

NoMAD

BAR



