
Guacamole
Mashed avocados served with tomatoes, onions, accompanied with tortilla chips.

Rib Eye Esquites
Traditional Mexican corn dish served with Rib Eye.

Empanadas
Meat or spinach and feta cheese served with chimichurri stalsa.

Gorditas
Two gorditas stuffed with pork rind and shrimp accompanied by our habanero salsa

Stuffed Mushrooms
Stuffed with bacon and cream cheese and accompanied by homemade aioli.

Tuna Tostada
Two fresh tuna tostadas served with avocado, leek, soy, sesame, lemon and chipotle 

mayonnaise.

Stuffed Eggplant
Eggplant stuffed with tuna, tomato sauce, garlic and red pepper, cumin and 

manchego cheese.

Salmon Carpaccio
Salmon, black olives, capers, boiled egg, drizzled in olive oil, accompanied with 

house bread.

Tuna Sashimi
Tuna sashimi accompanied by soy sauce, lemon juice, chives, serrano pepper and 

sesame seeds.

Classic
Beef burger, cheddar cheese, tomato and purple onion.

Crispy Chicken
Crispy Chicken breast, cheddar cheese, tomato and honey mustard sauce.

Nomads Burger
Beef burger bathed in truffled cheese, crispy bacon, tomato and caramelized onion.

A PPE T I Z E R S

B U RG E R S

Soletana
Spaghetti, tomato, sausage, ball cheese, caramelized onion and lemon zest.

Fruti Di Mare
Spaghetti, ragù sauce, shrimp, octopus, fish, squid and parmesan cheese.

Oriental
Spaghetti topped with grilled tuna, avocado, capers and teriyaki sauce.

Portobello
Penne pasta, portobello mushrooms, garlic, feta cheese, almonds and 

parmesan cheese.

Salmon
Farfalle pasta, salmon, cherry tomatoes, mozzarella cheese, fresh basil and a 

creamy garlic sauce.

PA S TA S
$90

$120

$130

$130

$160

Calamari
Calamari, lemon, avocado, purple onion and sriracha mayonnaise.

Vegan
Seasoned Cauliflower, crunchy nopales, roasted pineapple and creamy avocado dressing. 

Served on lettuce ‘tortillas’.

Quesataco
Delicious juicy crust of mozzarella cheese topped with grilled meat, coriander

and white onion.

Tuna Carnitas
Tuna marinated in our special marinade, and accompanied by sriracha sauce and Mexican 

salsa.

Quesabirria
Two homemade goat quesadillas accompanied by pico de gallo.

Castacan
Juicy breaded pork, avocado cream, white onion, cilantro, radish and mint.

Octopus and Longaniza
Octopus, longaniza, pickled red onion and avocado accompanied by chipotle mayonnaise.

Rib Eye
Grilled Rib eye tacos accompanied with guacamole.

TACOS

Nomads Churros
Accompanied with 3 dipping sauces; chocolate, caramel and sweet cream.

D E S S E R T S
$80

@nomadsexperience

PI Z Z AS

Served with fresh corn tortillas
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Margarita
Pomodoro sauce, ragu sauce, fresh mozzarella cheese and basil.

Pepperoni
Mozzarella cheese, pepperoni and garlic oil.

Vegetarian
Zucchini, marinated cauliflower, broccoli and tomato.

Carbonara
Mozzarella, mushroom, bacon and white onion.

Mexican
Chorizo, beans, corn, red onion and jalapeño.

Three Cheese
Parmesan, fresh mozzarella and feta.

Pesto
Homemade pesto, parmesan cheese, mushroom and bacon.

Rustica
Chicken breast, mushrooms, green pepper and parmesan cheese.

Salmon
Salmon, capers, feta cheese, and spinach.

Serrano
Pomodoro sauce, serrano ham, parmesan cheese.

All made with handmade potato
bread and accompanied with French fries.


