
la cuisine 
de Tatian



349 leiPlateau Chateaubriand de Nomad

*for 2-3 pers

*for 2 pers

*for 2-3 pers

*for 2-3 pers

*for 2-3 pers

Muschi de vita preparat *rare sau *medium rare in unt frantuzesc si 
presarat cu fulgi de sare Maldon (800g) (1)(3)(6)(7)(11)*

25 leiRoasted and spiced almonds 
Migdale coapte in condimente, usor picante  (100g) (8)

27 leiRoasted and spiced hazelnuts 
Alune de padure coapte in condimente, usor picante (100g) (8)

169 leiNomad Plate

Souvlaki de pui cu sos tzatziki, Cipirones, Mini burger, Coaste 

89 leiSweet Fabulous Plate     
Rocher, Yuzu Inspiration, Exotic Pavlova, Millefeuille, Carrot 
Cake (350g) (1)(3)(5)(7)(8)*

179 leiSea Food Plate

Baby calamari, creveti, caracatita, midii, ardei iute, rosii, sos romesco, sos de 
Platou cu fructe de mare

Platou ‘’Zarzuela De Marisco’’- Preparat Catalan cu fructe de mare

Chicken Souvlaki, Cipirones, Mini burger, Pork ribs, grilled vegetables, French fries

Snacks

35 leiGreek olives & chunks of parmesan    
Masline grecesti, rozmarin proaspat si bucati 
de parmezan (150g) (7)

199 leiZarzuela de Marisco – Traditional Catalan seafood stew 

Midii, caracatita, calamari, creveti, ardei gras, sos Romesco, usturoi, 

37 leiSpicy & Salty Edamame 
Pastai de soia verde  picante, cu usturoi, ardei iute, sos de soya,
presate cu sare Maldon (150 g) (6)



59 lei

59 lei

49 lei

49 lei

51 lei

59 lei

59 lei

63 lei

59 lei

49 lei

Tapas with Foie Gras de Normandie 

Buratta with cherry tomatoes, 
pesto sauce and pinebuds    

Tapas with Beef steak and Remoulade sauce 

Tapas Mix with Jamon Serrano, Beef carpaccio and anchovy

Cheese Tapas with Brie, Blue cheese, 
Goat cheese and apple puree 

Basco Fine Tapas/Pintxo 

Conopida coapta, sos de humus cu tahini, busuioc, ardei gras, 

Baby calamari usor pudrati in faina condimentata si apoi rapid 

Branza Brie, Pecorino, Blue Cheese, Cammembert, Branza de capra, 

Antricot de vita maturat, crud-uscat, branza de capra, rosii, dressing pesto, 

Branza Brie, Blue Cheese,  Branza de capra, piure de mere, dulceata de 
ardei iute, muguri de pin, mar, miez de nuca, struguri, smochine, paine 

Platou de branzeturi 

Humus  de casa cu salata Tabbouleh 

Carpaccio din antricot de vita maturat, crud-uscat, cu branza de capra si rosii cherry 

Starters

‘Cipirones’ – Fried Baby Calamari with Romesco sauce

Cheese Plate 

Humus with Tabbouleh 

Beef Carpaccio with goat cheese and cherry tomatoes 

*** Extra Bread / Pita/ Sauces/ Cheese   -  9 lei

NEW



Salads

53 lei

59 lei

59 lei

53 lei

55 lei

Budha Bowl with chickpeas, sweet potatoes, 
quinoa, pomegranate, baby spinach, edamame, 
pinebuds, green onion, pear dressing
Budha Bowl cu naut, cartof dulce, quinoa, rodie, baby spanac, 
edamame, muguri de pin, ceapa si dressing de pere (300g) (6)
*You can add extra: Halloumi *(7) / Turkey breast (100g) - 17 lei

Smoked Trout Salad
File de pastrav afumat pe pat de salata iceberg, maioneza, rosii cherry, 

Salmon salad with grapefruit, caramelized 
red onion and pine buds
Salata cu somon, grapefruit, ceapa rosie caramelizata si muguri de pin
Mix de salata, somon, grapefruit, ceapa rosie, muguri de pin, 

Caesar Salad with chicken and anchovy sauce
Salata Caesar cu piept de pui la cuptor, ou, parmezan, rosii si sos de anchovys
Salata Romaine, piept de pui, sos de maioneza cu anchovys, ou, 

Greek salad with grilled Halloumi
Salata greceasca cu halloumi pe gratar
Rosii, castraveti, ardei gras, halloumi, ceapa rosie, masline 
kallamata, paine artizanala cu maia (350g) (7)(1)



Fresh Pasta

69 lei

63 lei

69 lei

69 lei

53 lei

Ravioli Burrata with tomato sauce

Spaghetti al aglio pepperoncino with seafood 

Chitarra Spaghetti with fresh broccoli, tomatoes, 
zucchini, arugula, basil and parmesan

Ravioli cu Trufe si mascarpone, sos de parmezan cu smantana (300g) (1)(7)(3)

Ravioli cu Burrata, sos de  rosii cu busuioc si usturoi, parmezan, (300g) (1)(7)(3)

Paste proaspete Chitarra, baby calamari, creveti tiger, midii, rosii cherry, ardei 

Paste proaspete Chitarra cu legume proaspete: broccoli, rosii, dovlecel, busuioc, 
rucola si parmezan (350g) (1) (7)*     

Ravioli cu burrata si sos de tomate 

Spaghetti al aglio pepperoncino cu fructe de mare 

Tagliatelle negre cu somon si ulei de trufe  



69 lei

69 lei

103 lei

109 lei

83 lei

89 lei

Caracatita, baby calamari, creveti tiger, midii in cochilie, apio, rosii, usturoi, 

File de somon si sparanghel tras la tigaie in vin alb, unt, lamaie  

Supa picanta cu fructe de mare 

Midii proaspete  in cochilie in sos de vin cu rosii si usturoi

Creveti Tiger in sos de vin cu usturoi 

Caracatita trasa la tigaie, servita pe paine cu maia 

Seafood soup 

Fresh mussels with wine, chilli, 
tomato and garlic sauce 

Tiger Shrimps with wine and garlic sauce 

Octopus on sourdough bread and Romesco sauce

and sweet potatoes   

in white wine and butter



Meat

109 lei

79 lei

109 lei

109 lei

95 lei

79 lei

63 lei

Oriental Beef skewers with chilli, cherry 
tomatoes, served with pita, yogurt sauce and 
tabbouleh salad 
Frigarui din muschi de vita marinat in condimente orientale, ardei iute si 
rosii cherry, lipie,  sos de iaurt si salata tabbouleh  (300g) (1)(7)*

Seed-crusted Turkey Schnitzel served 
with French fries, cabbage  salad, arugula, 
parmesan, chili pepper jam and tzatziki sauce

Beef Schnitzel with French fries, cabbage  salad, 
arugula, parmesan, chili pepper jam and tzatziki 

Beef Steak with Beurre Maître d’Hôtel sauce
Muschi de vita la gratar cu sos Beurre Maître d’Hôtel 

Duck breast served with endives and a 
slightly spicy ginger and strawberry sauce 
Piept de rata servit cu andive si sos picant de ghimbir si capsuni 

Pork Ribs, oven baked with a sweet-spicy 
ginger sauce, served with red cabbage salad
Coaste de porc la cuptor cu sos dulce-picant de ghimbir 
cu miere si salata de varza rosie
Coaste de porc, varza, sos barbeque (350g) (1)(6)(3)(11)*

Chicken Souvlaki with tzatziki sauce and French fries   

Piept de pui marinat, ardei gras, iaurt grecesc, castraveti, 



53 lei

63 lei

69 lei

55 lei

39 lei

NFT - Nomad Fried Turkey Burger with cheddar 
and hot pepper jam

Nomad Beef Burger 

Nomad Beef Burger with Halloumi 

Home-made Veggie Burger 

Mini Nomad Burger 

Piept de curcan, pesmet panko, maioneza picanta, dulceata de ardei iute, 
ceapa, salata verde si rosii  (300g) (1)(3)(7)(10)(11)*

Antricot de vitel, bacon, branza cheddar, ceapa, rosii, 
salata verde (300g) (1)(3)(7)(10)(11)*

Antricot de vitel, bacon, halloumi, ceapa, rosii, salata 
verde (350g) (1)(3)(7)(10)(11)*

Burger Vegetarian cu chiftea facuta in casa din naut, dovlecel, ciuperci, cartof dulce,
rosii, salata, ceapa, usturoi, ghimbir si branza tofu (300g) (1)(3)(6)*

Burger facut in casa din Antricot de vitel, bacon, branza cheddar, ceapa, rosii, salata 
verde (150g) (1)(3)(7)(10)(11)* 

Burger cu piept de curcan prajit in panko, branza cheddar si dulceata de ardei iute

Burger facut in casa, din antricot de vitel, bacon crocant, branza cheddar si rosii

Burger  facut in casa din antricot de vitel cu Halloumi pe gratar, 
bacon crocant si rosii

*made of chickpeas, zucchini, mushrooms, sweet potatoes,
tomatoes, salad, onions, garlic, ginger served with tofu cheese

Mini Burger Nomad

NEW



29 lei

43 lei

29 lei

25 lei

33 lei

29 lei

aromatizat cu usturoi  (300g) (7)*

Sparanghel gatit in unt, usturoi, rosii si vin, presarat cu fulgi de sare Maldon  (150g)

Salata verde (150g)

Broccoli proaspat sotat in unt (300g) (7)

Baked potatoes with chilli, butter and parmesan

Perfect roasted Asparagus with 
butter and garlic sauce 

Baked potatoes with rosemary, 
onion and garlic 

Green Salad

Broccoli sauteed in butter 

Fresh French fries with herbs 

NEW

*optional: branza de oaie rasa sau parmesan 9 lei (7)*
*optional : sheep cheese/ parmesan 9 lei (7)*



Desert 

89 lei

63 lei

45 lei

43 lei

41 lei

43 lei

39 lei

25 lei

NEW

NEW

NEW

*for 2-3 pers

Sweet Fabulous Plate    
Rocher, Yuzu Inspiration, Exotic Pavlova, Millefeuille, Carrot Cake 
(350g) (1)(3)(5)(7)(8)*

Cheese Plate 
Platou de branzeturi 
Branza Brie, Pecorino, Blue Cheese, Cammembert, Branza de capra, 

Yuzu Inspiration       

Millefeuille

Sorbet home-made: Pineapple or Blueberries

** add vodka and make it happier 39 lei

Strawberry Cheesecake 

Rocher-crunchy and smooth chocolate delight 
Mousse ciocolata cu lapte, insertie Gianduia, brownie, 
croustillant de alune, glazura crocanta (150g) (1)(3)(5)(7)(8)*

Exotic Pavlova 
Bezea, chantilly fructul pasiunii, compot exotic: 
mango, ananas si fructul pasiunii  (150g) (3)(7)



*Cu precomanda, min. 48h in avans 

150 lei/kg

165 lei/kg

150 lei/kg

150 lei/kg

150 lei/kg

150 lei/kg

Mousse de Pina Colada cu ciocolata alba, biscuit fraged, insertie de visine, 
zmeura, capsuni, strat crocant de zmeura (1)(3)(7)(8)(11)*

Mousse ciocolata cu lapte, strat crocant de alune, insertie de 
ciocolata cu alune, brownie (1)(3)(7)(8)(11)*

Crema de ciocolata neagra, cremeux de fructul pasiunii, 
mousse de mascarpone si blat pufos de cacao (1)(3)(7)(8)(11)*

Mousse de ciocolata neagra, crema de lime, mousse 
de zmeura si blat de migdale (1)(3)(7)(8)(11)*

cu migdale, fructe de padure proaspete (1)(3)(7)(8)(11)*

Tort Nomad Couture Story - Cantitate Standard 1,3 kg 

Tort Yuzu Inspiration - Cantitate Standard 1kg 

Tort Rocher - Cantitate Standard 1,3 kg 

Tort Passion fruit Black Forest - Min. 2kg 

Tort Lime and Raspberries - Min. 2kg 

Tort Wild Pistachio - Min. 2kg 



Products in our menu may contain some of the following allergens:gluten,eggs,milk and dairy products,celery,sesame,soy,mustard,fruit barks and 

3.Eggs and derivates

5.Peanuts and derivates

esters from soy vegetal oil sterols
7.Milk  and derivates (including lactose), except for:(a)whey used in processing distillates or agricultural ethyl alcohol

10.Mustard and derivatives
11.Sesame seeds  and derivatives

according to manufacturers instructions.
13.Lupin and derivatives

* If the product is not available fresh, we use frozen products of the highest quality.

de stanol din uleiuri vegetale de soia steroli

sau alcoolul etilic.

Allergen guidance

Informatii alergeni


