MENU

ALL-DAY BREAKFAST

CAVIAR & PANCAKES fortwo 60
Classic Selection Oscietra 50g , sour cream, red onion, cucumber

MIXED-GRAIN PORRIDGE with BUTTER & PARMESAN 7
CHEESE OMELETTE 7,5

Grana Padano cheese, green salad

PANCAKES with TROUT ROE 15

sour cream and cucumber
YOGHURT BOWL with NOMADE'S GRANOLA & JAM 7

MIXED-GRAIN PORRIDGE with GARNOLA & BERRIES 7,5
PANCAKES with BERRY JAM & ICECREAM 7,5

RICOTTAFRITTERS 9

sour cream, condensed milk, berries

FRENCH TOAST with STRAWBERRIES 12
brioche, stracciatella, basil, balsamico

NOMADE SANDWICH

with sourdough, brioche or salad

AVOCADO & CHIMICHURRI 12
seed & nut granola, marinated zucchini, rocket

BURRATA CHEESE & CHERRY TOMATOES 13

red onion, spinach

SHRIMP & BOK CHOY 12

spicy mayo, avocado cream, grapefruit, sesame oil and seeds

GRAVED SALMON & AVOCADO 13

cream cheeseg, Dijon mustard hollandaise, lemon

CRISPY BACON & TALEGGIO CHEESE 12

celery jam, rocket, vinegar caramel

ADD:

2eqgs asyoulike

g poached / fned / scrambled)
reen salad with tomatoes

Avocado

Trout roe 30g

Caviar10g/ 50g /100g

Graved salmon

Shrimps

Crispy bacon

Sourdough / Brioche

il
NOMADE

NB! Please ask about food allergens from waiter!
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STARTERS from 12.00
OYSTERS 3 pcs 15

lemon, vinaigrette

PADRON PEPPERS 6

lemon mayo

CHEESE & OLIVES 14

celery jam, grissinis, truffle chips

CREEK STYLE SALAD 14

feta cream, tomatoes, cucumber, olives, red onion

BURRATA CHEESE & SHRIMPS 15

tomatoes, basil pesto, chili

SALMON CEVICHE 15

avocado, coriander, chili, tiger milk

WHITEFISH TARTAR 16

herb cream, cucumber, chives, brioche

STEAK TARTARE 16

pickled cucumber, capers, red onion, parsley, egg yolk, brioche

DUCK LIVER PATE 18

celery jam, sourdough

MAINS
SPICY TOMATO SOUP 12

coconut milk, shrimps, chili, coriander

PASTA “RIGATONI alla VODKA” 14
tomatoes, heavy cream, vodka, garlic, onion, chilli, basil

GRILLED SEA BASS FILLET 21

zucchini, chili, butter sauce with capers

FISH PATTY 19
crispy potatoes, salted cucumber, sour cream sauce

CRISPY CHICKEN 17

iceberg salad, caesar dressing, parmesan cheese

LAMB “KOFTA"” 21
tzaziki-sauce, red onion, coriander, flat bread

GRILLED RIBEYE STEAK 29
green beans, chimichurri sauce
ADD SIDES FOR MAIN COURSE

French fries with spicy mayo 5
Crispy pan-fried potatoes 5

DESSERTS

“VANA TALLINN” BROWNIE with CREAM CHEESE 8
SOUR CREAM & BISCUIT CAKE with CHERRIES 7
PANNA COTTA with BERRIES 7

SORBETS & ICE CREAMS 5

FOR KIDS

CRISPY CHICKEN & FRIES 7
CREAMY PASTA with CHEESE 7
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