s NOMAD'S
* FOOD MENU

Eatery & Bar

,1 still eat a burger
at a counter with ketchup
dripping down my face.”

SCARLETT JOHANSSON

VEGGIE

SPARGELSUPPE 15 ® ®

Weisse Spargelcremesuppe
mit Bdrlauchsauerrahm & Croftitons

RAUCHERTOFU CARPACCIO 16 @ @

gerducherter Teriyaki Tofu, Wasabi-Aioli
& nicht fermentiertes Gurken-Rettich Kimchi

CHEVRE CHAUD 15 ® ®

gratinierter Ziegenkdse, gerostete Randen,
Chili-Rhabarber Chutney & Brunnenkresse

PIZOKEL 27 ®

Weizenpizokel mit Spinat-Pesto,
Feta Espuma & gerosteten Baumniissen

FISH

WOLFSBARSCH 38 ®

gebratene Wolfsbarschfilets,
Risotto Milanese & griiner Spargel

NOMAD'S CLASSICS

THE BIG NOMAD 31

Angus Beef, Brioche Bun, Speck-Mayonnaise, Eisbergsalat,

BBQ Sauce mit Honig & Whiskey, gepickelte Gurke & French fries
MIT CHEDDAR KASE +3.50 / MIT COLESLAW +3.50

VEGAN BURGER 28 @

Patty aus Kichererbsen, Linsen & rote Peperoni, Bun, Coleslaw,
gepickelte Gurke, gerostete Datterini, Maple BBQ & French fries

SALAT JET0@®

mit Tomaten, Zwiebeln, Gurken, Oliven,
Sonnenblumenkernen, Kiirbiskernen & Hausdressing
ab 2 Portionen in grosser Schiissel

FALAFEL 24 ®®

mit Muhammara, Tahini-Joghurt & Baumniissen

NACHOS 16 ®®

mit Cheddar, Salsa Roja, Guacamole & Jalaperios

MEZZE JE 9.50

PIMIENTOS DE PADRON IN HARISSA / PISTAZIEN-FETA CREME /
PICO DE GALLO / MAIS-COUSCOUS TABBOULEH /
SALAME NOSTRANO / BOHNEN-SALZZITRONEN HUMMUS

mit Fladenbrot
CHEF'S SELECTION 54

@VEGETARIAN @ VEGAN @ GLUTEN FREE @ LACTOSE FREE RIND & POULET AUS DER SCHWEIZ
ALLE PREISE IN CHF INKL. 8.1% MWST WOLFSBARSCH AUS GRIECHENLAND

MEAT

BARBACOA ENCHILADAS 16 ®

Blaue Maisenchiladas, Beef Short Ribs,
Pico de Gallo & Cheddar

GYOZAS 14

mit Hiyashi Chuka Sauce
MIT RINDFLEISCH ODER
SCHWEINEFLEISCH

CHICKEN SATAY 31®@®@

Pouletschenkelspiess, Reis mit Kaffir,
gepickelter Karotten-Koriander Salat & gebratene Limette

RINDSHUFT SALAT 38 @@

lauwarmer Salat mit gegrillter Rindshuft, Kartoffeln,
Pickels & fermentiertes Tomaten-Vinaigrette

SWEET

JAOURTI & MELI 11 ©®

Walnussmakronen, karamellisierte Walniisse,
griechisches Jogurt-Honig-Eis
mit Thymian-Honig

PIE 12 ®

Rhabarber Pie
mit Tonkabohnen-Ice Cream

HOMEMADE SORBET ® ® @

& ICE CREAM ® ®
PRO KUGEL 4.50
MIT SCHLAGRAHM  +1.50

ZITRONEN CAKE 6 ®
SCHOKOLADENKUCHEN 7 ®
ESPRESSO NOMAD 1250 ©®®

Schokomousse & Espresso / Kaffee



w: NOMADS
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Eatery & Bar

»S0 long as you have food
in your mouth, you have solved all
questions for the time being.”

FRANZ KAFKA

VEGGIE

ASPARAGUS SOUP 15 ® &

white asparagus soup
with wild garlic sour cream & croutons

SMOKED TOFU CARPACCIO 16 ©® ®

smoked teriyaki tofu, wasabi aioli
& non-fermented cucumber and radish kimchi

CHEVRE CHAUD 15 ® ®

gratinated goat's cheese, roasted beetroot,
chilli rhubarb chutney & watercress

PIZOKEL 27 ®

wheat Pizokel with spinach pesto,
feta espuma & roasted walnuts

FISH

SEA BASS 38 ®

fried sea bass fillets,
risotto milanese & green asparagus

NOMAD'S CLASSICS

THE BIG NOMAD 31

angus beef, brioche bun, bacon mayonnaise, iceberg lettuce,

BBQ sauce with honey & whiskey, pickled cucumber & French fries
WITH CHEDDAR CHEESE +3.50 / WITH COLESLAW +3.50

VEGAN BURGER 28 ©

chickpea, lentil & red pepper patty, bun, coleslaw, pickled cucumber,
roasted datterini, maple BBQ sauce & French fries

SALAD EACH 10 ®®

with tomatoes, onions, cucumbers, olives, sunflower seeds,
pumpkin seeds & housedressing
for two or more portions served in a large bowl

FALAFEL 24 ®®

with muhammara, tahini labneh & walnuts

NACHOS 16 ®®

with cheddar, salsa roja, guacamole & jalapefios

MEZZE EACH 9.50

PIMIENTOS DE PADRON IN HARISSA / PISTACHIO-FETA CREAM /
PICO DE GALLO / CORN COUSCOUS TABBOULEH /
SALAME NOSTRANO / BEAN AND SALT LEMON HUMMUS

with pide bread
CHEF'S SELECTION 54

@VEGETARIAN @ VEGAN @ GLUTEN FREE @ LACTOSE FREE BEEF & CHICKEN FROM SWITZERLAND
ALL PRICES IN CHF INCL. 8.1% VAT SEA BASS FROM GREECE

MEAT

BARBACOA ENCHILADAS 16 ®

blue corn enchiladas, beef short ribs,
pico de gallo & cheddar

GYOZAS 14

with Hiyashi Chuka Sauce
WITH BEEF
OR PORK

CHICKEN SATAY 31®®

chicken thigh skewer, kaffir rice,
pickled carrot-coriander salad & fried lime

BEEF RUMP SALAD 38® @

warm salad with grilled beef rump cap, potatoes,
pickles & fermented tomato vinaigrette

SWEET

JAOURTI & MELI 11 ®

walnut macaroons, caramelised walnuts,
greek yoghurt & honey ice cream with thyme honey

PIE 12 ®

Rhubarb pie
with tonka bean ice cream

HOMEMADE SORBET® ® @

& ICE CREAM ® ®
PER SCOOP 4.50
WITH WHIPPED CREAM +150

LEMON CAKE 6 ®
CHOCOLATE CAKE 7 ®
ESPRESSO NOMAD 12.50 ® ®

Chocolate mousse & espresso / coffee



