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Nomad's
MENu Suggestions

There are plenty of ideas for parties, and plenty of reasons for them. But there’s
only one place where both go hand in hand.

For 13 or more people a menu selection in advance is required. 
Please select a single menu for the entire group.

TRAVELLERS MENu  78
to share

All dishes are placed in the centre of the table "Tavolata Style" to share.
Please select 3 dishes per course.

Smoked tofu carpaccio with aioli,
teriyaki, spring onions & 

sesame seeds

Cauliflower cream-soup, almonds &
chilli oil 

Quick cucumber kimchi with  
smoked salmon & purslane

Mixed mushroom sauté with
vegetable jus & scamorza affumicata

Köttbullar in cheddar chilli sauce &
parsley

starters
Masaman curry with aubergines, 

green beans, sweet potatoes & 
roasted peanuts 

Homemade pizokel, beetroot coulis,
spinach, grana & pine nuts

Teriyaki beef spear ribs & carrots 
with sesame seeds

Fried trout fillet, fregola sarda with
tomato-basil sauce & roasted fennel

Deepfried Chicken with 
Korean red dragon sauce 

Side dishes:
Jasmine rice 

Mediterranean potato stick with olives
and dried tomatoes

Teres Major Tagliata 
(160g p/p)

on rocket salad, roasted datterini,
tomatillos salsa &granagrana

+ 23 per person

Fancy this classy dish? Treat yourself!
Enjoy the Teres Major Tagliata & 

two of the above listed dishes.

MAIN Course sweets
Pavlova with rhubarb compote &

fresh strawberries

Irish coffee mousse

Stracciatella parfait

Vegan coconut pannacotta with   
wild berries & shredded coconut

Fudge cake 
with white chocolate sauce


