


Plales for 2 - 3 persous
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*for 2-3 pers

Plateau Chateaubriand de Nomad

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

*for 2-3 pers
Sea Food Plate »

Platou cu fructe de mare
Baby calamari, creveti, caracatita, midii, ardei iute, rosii, sos romesco, sos de
maioneza picanta, unt si garnitura de cartofi la cuptor (1200 g) (1)(7)(2)(8) (14)*

*for 2-3 pers

Zarzuela de Marisco - Traditional Catalan seafood stew

Platou “Zarzuela De Marisco"- Preparat Catalan cu fructe de mare
Midii, caracatita, calamari, creveti, ardei gras, sos Romesco, usturoi,
patrunjel, ardei iute (900g) (1)(14)(7)(2)(8)*

*for 2 pers

Nomad Plate

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

Souvlaki de pui cu sos tzatziki, Cipirones, Mini burger, Coaste
de porc, legume la gratar si cartofi prajiti (800g)(1)(14)(3)(7)*

*for 2-3 pers
Sweet Fabulous Plate

Rocher, Yuzu Inspiration, Exotic Pavlova, Millefeuille, Carrot
Cake (3509) (1)(3)(5)(7)(8)*

Suacks
S

Spicy & Salty Edamame # +7

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

Greek olives & chunks of parmesan

Masline grecesti, rozmarin proaspat si bucati
de parmezan (150g) (7)

Roasted and spiced almonds +7

Migdale coapte in condimente, usor picante (100g) (8)

Roasted and spiced hazelnuts +7
Alune de padure coapte in condimente, usor picante (100g) (8)

349 lei

179 lei

199 lei

169 lei

89 lei

37 lei

35 lei

25 lei

27 lei



Stasters

Basco Fine Tapas/Pintxo

Tapas with Foie Gras de Normandie
Foie Gras flambat cu Armagnac pe pat de mar copt caramelizat (1509) (7)*

Tapas with Beef steak and Remoulade sauce
Muschi de vita si sos Remoulade, paine artizanala cu maia, cartofi prajiti
(2509) MB)(E)(7)(M)*

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

Branza Brie, Blue Cheese, Branza de capra, piure de mere, dulceata de
ardei iute, muguri de pin, mar, miez de nuca, struguri, smochine, paine
artizanala cu maia (2509) (1)(7)(8)

Tapas MiXx with Jamon Serrano, Beef carpaccio and anchovy

Trei feluri de tapas (Jamon Serrano, Carpaccio de vita, file anchoa, rosii,
busuioc, paine artizanala cu maia) (2509) (1)(4)(7)*

Roasted Cauliflower with humus, tahini and basil +7

Conopida coapta, sos de humus cu tahini, busuioc, ardei gras,
patrunjel, usturoi, ardei iute (450g) (11)*

Buratta with cherry tomatoes,
pesto sauce and pinebuds

Buratta, rosii cherry, sos pesto, busuioc, muguri de pin (200g) (5)(7)*

‘Cipirones’ — Fried Baby Calamari with Romesco sauce
Baby calamari usor pudrati in faina condimentata si apoi rapid
prajiti, sos Romesco si maioneza picanta (200g) (1)(3)(7)(8)(14)*

Cheese Plate

Platou de branzeturi

Branza Brie, Pecorino, Blue Cheese, Cammembert, Branza de capra,
crackers, miez de nuca, struguri, fructe de padure, miere (400g) (1)(7)(8)

Beef Carpaccio with goat cheese and cherry tomatoes
Carpaccio din antricot de vita maturat, crud-uscat, cu branza de capra si rosii cherry

Antricot de vita maturat, crud-uscat, branza de capra, rosii, dressing pesto,
parmezan, rucolla, paine artizanala cu maia (200g)(1)(7)*

Humus with Tabbouleh +7

Humus de casa cu salata Tabbouleh
Humus, muguri de pin, rosii, patrunjel, lipie (250g) (1)(11)

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

59 lei

59 lei

49 lei

49 lei

51 lei

59 lei

59 lei

63 lei

59 lei

49 lei



Salacs
m———

Budha Bowl with chickpeas, sweet potatoes, 7
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 (3009) (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,
ceapa rosie, lamaie, pamezan (2509) (3)(7)(4)

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,
parmezan (300g) (4)(6)(5)*

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,

parmezan, rosii paine artizanala cu maia (300g) (1)(3)(4)(6)(7)(10)*

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)
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53 lei

59 lei

59 lei

53 lei

55 lei



fresh Pasla
e ——————

Ravioli Truffle and Mascarpone with parmesan sauce ¢lei

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

Ravioli Burrata with tomato sauce 63 lei

Ravioli cu burrata si sos de tomate
Ravioli cu Burrata, sos de rosii cu busuioc si usturoi, parmezan, (3009) (1)(7)(3)

Spaghetti al aglio pepperoncino with seafood 69 lei

Spaghetti al aglio pepperoncino cu fructe de mare
Paste proaspete Chitarra, baby calamari, creveti tiger, midii, rosii cherry, ardei
iute, usturoi, patrunjel (350g) (1)(2)(7)(14) (3)*

Black Tagliatelle with salmon and truffle oil 69 tel

Tagliatelle negre cu somon si ulei de trufe

Tagliatelle proaspete, somon, praz, icre de somon, ulei de trufe (300g) (1)(4)(7)(3)*
Chitarra Spaghetti with fresh broccoli, tomatoes, .7 '
zucchini, arugula, basil and parmesan

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




Sea (ood and fish
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Seafood soup « 69 lei

Supa picanta cu fructe de mare
Caracatita, baby calamari, creveti tiger, midii in cochilie, apio, rosii, usturoi,
busuioc, lamaie, unt, ardei iute paine artizanala cu maia (5009) (1)(2)(14(7)*

Salmon fillet and asparagus cooked 89 lei
in white wine and butter

File de somon si sparanghel tras la tigaie in vin alb, unt, lamaie
si verdeturi, rosii (2509) (4)(7)

Fresh mussels with wine, chilli, 69 lei

tomato and garlic sauce

Midii proaspete in cochilie in sos de vin cu rosii si usturoi
Midii, rosii, usturoi, unt, ardei iute, patrunjel, paine artizanala cu maia (5009g) (1)(7)(14)

Tiger Shrimps with wine and garlic sauce 103 lei

Creveti Tiger in sos de vin cu usturoi
Creveti tiger, usturoi, unt (2509) (1)(2)(7)*

Octopus on sourdough bread and Romesco sauce 109 lei

Caracatita trasa la tigaie, servita pe paine cu maia
Caracatita, rosii, patrunjel, sos Romesco, paine artizanala cu maia,
fulgi de sare Maldon (2509) (1)(3)(7)(8)(14)*

Seabass fillet with sautéed broccoli 83 lei

and sweet potatoes

File de lup de mare cu broccoli sotat in unt frantuzesc si cartofi dulci la cuptor
File lup de mare, brocoli, cartofi dulci (2509) (1)(4)(7)*




Weat
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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)*

109 lei

Seed-crusted Turkey Schnitzel served 79 lei

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

Schnitzel din piept de curcan servit cu cartofi proaspeti, salata de varza,
rucola, parmezan, dulceata de ardei iute, sos tzatziki (4509) (1)(3)(7)(1)*

Beef Schnitzel with French fries, cabbage salad, 109 lei
arugula, parmesan, chili pepper jam and tzatziki

Schnitzel din muschi de vita, servit cu cartofi proaspeti, salata de varza,
rucola, parmezan, dulceata de ardei iute, sos tzatziki (450g) (1)(3)(7)(11)*

Beef Steak with Beurre Maitre d’Hétel sauce 109 le

Muschi de vita la gratar cu sos Beurre Maitre d’Hétel
Muschi de vita, unt frantuzesc, patrunjel, lamaie, fulgi de
sare Maldon, paine cu maia (200g) (1)(7)(11)*

Duck breast served with endives and a 95 lei

slightly spicy ginger and strawberry sauce
Piept de rata servit cu andive si sos picant de ghimbir si capsuni
Piept de rata, andive, ghimbir, sos capsuni (2509) (6)*

Pork Ribs, oven baked with a sweet-spicy 79 lei

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 &3
Souvlaki de pui cu sos tzatziki si cartofi prajiti

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

rosii, ardei iute, lipie, cartofi (400g) (1)(7)*




Hovad Signalure Burgers
w

new NFT - Nomad Fried Turkey Burger with cheddar 53 lei
and hot pepper jam

Burger cu piept de curcan prajit in panko, branza cheddar si dulceata de ardei iute
Piept de curcan, pesmet panko, maioneza picanta, dulceata de ardei iute,
ceapa, salata verde si rosii (300g) (1)(3)(7)(10)(11)*

Nomad Beef Burger 63 lei

Burger facut in casa, din antricot de vitel, bacon crocant, branza cheddar si rosii
Antricot de vitel, bacon, branza cheddar, ceapa, rosii,
salata verde (300g) (1)(3)(7)(10)(1)*

Nomad Beef Burger with Halloumi 69 lei

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

Antricot de vitel, bacon, halloumi, ceapa, rosii, salata

verde (350g) (1)(3)(7)(10)(11)*

Home-made Veggie Burger # 55 lei

*made of chickpeas, zucchini, mushrooms, sweet potatoes,

tomatoes, salad, onions, garlic, ginger served with tofu cheese

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)*

Mini Nomad Burger 39 lei
Mini Burger Nomad

Burger facut in casa din Antricot de vitel, bacon, branza cheddar, ceapa, rosii, salata

verde (150g) (1)(3)(7)(10)(11)*
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{n The sicle
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new Baked potatoes with chilli, butter and parmesan

Cartofi proaspeti, copti, cu unt, chilli, chimen, parmezan, ulei de masline
aromatizat cu usturoi (300g) (7)*

Perfect roasted Asparagus with
butter and garlic sauce

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

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

Fresh French fries with herbs
Cartofi proaspeti prajiti (3009)

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

Baked potatoes with rosemary,
onion and garlic

Cartofi cu rozmarin, ceapa si usturoi (300g) (7)

Green Salad
Salata verde (1509)

29 lei

43 lei

33 lei

29 lei

29 lei

25 lei



Deserl by owr Pastiy Chef Adviana [an, with love/
e ————e e —

You will be blown away by her authentic mixture of those special ingredients, “guilty” for helping
your brain escape the ordinary routine: exquisite chocolate, ﬁ'esh ﬁmits and lots of vmespected mix
of ﬂavours. She promised to always use the highest qua(ity ingredients and saﬂsf}/ even the most

sophisticated tastes. Pick one and see why the word Adriana is a synonym to sweetness!

*for 2-3 pers

Sweet Fabulous Plate 89 lei

Rocher, Yuzu Inspiration, Exotic Pavlova, Millefeuille, Carrot Cake
(3509) M(3)(5)(7)(8)*

Cheese Plate 63 lei

Platou de branzeturi
Branza Brie, Pecorino, Blue Cheese, Cammembert, Branza de capra,
crackers, miez de nuca, struguri, fructe de padure (400g) (1)(7)(8)

NEWYuzu Inspiration 45lei

Biscuite de fistic cu matcha, mousse de yuzu si vanilie, glazura crocanta
yuzu cu fistic, croustillant de fistic si namelaka de fistic (100g) (1)(3)(8)(5)(7)*

NEW Millefeuille 43 lei

Foietaj, crema patiser vanilie, namelaka fistic, zmeura proaspata
(200g) (N(3)(8)(5)(7)*

NEw Sorbet home-made: Pineapple or Blueberries +7 25 lei
Sorbet facut in casa din fructe: Ananas sau Afine
** add vodka and make it happier 39 lei

Strawberry Cheesecake 4llei
Cheesecake pufos cu capsuni (200g) (1)(3)(7)(8)*

Rocher-crunchy and smooth chocolate delight 43 lei
Mousse ciocolata cu lapte, insertie Gianduia, brownie,
croustillant de alune, glazura crocanta (150g) (1)(3)(5)(7)(8)*

Exotic Pavilova 39 lei

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



Hovad Cakes
et —

*Cu precomanda, min. 48h in avans

Tort Yuzu Inspiration - Cantitate Standard 1kg

Biscuite de fistic cu matcha, mousse de yuzu si vanilie, glazura crocanta yuzu
cu fistic, croustillant de fistic si namelaka de fistic (100g) (1)(3)(8)(5)(7)*

Tort Nomad Couture Story - Cantitate Standard 1,3 kg
Mousse de Pina Colada cu ciocolata alba, biscuit fraged, insertie de visine,
zmeura, capsuni, strat crocant de zmeura (1)(3)(7)(8)(11)*

Tort Rocher - Cantitate Standard 1,3 kg
Mousse ciocolata cu lapte, strat crocant de alune, insertie de
ciocolata cu alune, brownie (1)(3)(7)(8)(11)*

Tort Passion fruit Black Forest - Min. 2kg

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

Tort Lime and Raspberries - Min. 2kg
Mousse de ciocolata neagra, crema de lime, mousse
de zmeura si blat de migdale (1)(3)(7)(8)(11)*

Tort Wild Pistachio - Min. 2kg

Crema fina de fistic, mousse de fructe de padure, blat financier
cu migdale, fructe de padure proaspete (1)(3)(7)(8)(11)*

165 lei/kg

150 lei/kg

150 lei/kg

150 lei/kg

150 lei/kg

150 lei/kg



Allergen guidance

Products in our menu may contain some of the following allergens:gluten,eggs,milk and dairy products,celery,sesame,soy,mustard,fruit barks and
sulphites. (UE) Parliament and Council Regulation NR. 1169/2011 ; H.G. 751/2008 regarding allergens. Substances causing allergies or intolerance:

1.Cereals containing gluten:wheat,rye,barley,oat,spelt wheat,hard wheat or derivatives,except for: (a) wheat glucose syrup,including dextrose (1);(b)wheat
maltodextrin; (c) rye syrup; (d) cereals for production of distilled ethyl alcohol in agriculture

2.Shellfish and derivates

3.Eggs and derivates

4.Fish and derivates, except for:(a)fish gelatin used as base for vitamins or carotenoids;(b)fish gelatin or ihtiocol used for wine and beer rising
5.Peanuts and derivates

6.Soy and derivates,except for:(a)fully processed soy fats and oils;(b)natural mixtures of tocopherols (E306),natural D-alpha tocopherol, natural D-alpha
tocopherol acetate,soy processed natural D-alpha tocopherol succinate;(c) phytosterols and phytosterols esters from soy vegetal oils;(d) vegetal stanol
esters from soy vegetal oil sterols

7.Milk and derivates (including lactose), except for:(a)whey used in processing distillates or agricultural ethyl alcohol

8.Wooden fruit barks meaning:(a) almonds (Amygdaluscommunisl);(b)hazelnuts (Corylusavellana);(c)nuts (Juglansregia);(d)caju nuts
(Anacardiumoccidentale);(e)Pecan nuts (Caryaillinoinensis(Wangenh)K Koch);(f)Brazil nuts (Bertholletiaexcelsa);(g)pistachio(Pistaciavera);(h)Macadamia
nuts;(i)Queensland nuts (Macadamia ternifolia),as well as (j) derivates,except fruits in barks used for agricultural distillates or ethyl alcohol.

9.Celery and derivatives

10.Mustard and derivatives

Tl.Sesame seeds and derivatives

12. Sulfur dioxide and sulfur in concentration higher than I0mg/kg or 10mg/litre in total S02,must be calculated for ready-to-eat products or prepared
according to manufacturers instructions.

13.Lupin and derivatives

14.Molluscs and derivatives

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

Informatii alergeni

Produsele din meniul nostru pot contine unii dintre urmatorii alergeni: gluten, oud, lapte si produse lactate, teling, susan, soia, mustar, scoarte de fructe si
sulfiti. (UE) Regulamentul Parlamentului si al Consiliului NR. 1169/2011; H.G. 751/2008 privind alergenii. Substante care cauzeaza alergii sau intoleranta:

1. Cereale care contin gluten: grau, secara, orz, ovaz, grau spelt, grau tare sau derivati, cu exceptia: (a) sirop de glucoza din grau, inclusiv dextroza (1); (b)
maltodextrina din grau; (c) sirop de secara; (d) cereale pentru productia de alcool etilic distilat in agricultura

2. Cochilii si derivate

3. 0Oua si derivate

4. Peste si derivate, cu exceptia: (a) gelatinei de peste utilizate ca baza pentru vitamine sau carotenoide; (b) gelatine de peste sau ihtiocol utilizate pentru
cresterea vinului si a berii

5. Arahide si derivate

6. Soia si derivati, cu exceptia: (a) grasimilor si uleiurilor din soia complet prelucrate; (b) amestecurilor naturale de tocoferoli (E306), D-alfa tocoferol natural,
D-alfa tocoferol acetat natural, soia D-alfa tocoferol natural procesat succinat; (c) fitosteroli si fitosteroli esteri din uleiuri vegetale de soia; (d) esteri vegetali
de stanol din uleiuri vegetale de soia steroli

7. Laptele si derivatii (inclusiv lactoza), cu exceptia: (a) zerului utilizat la prelucrarea distilatelor sau a alcoolului etilic agricol

8. Coajele de fructe din lemn inseamna: (a) migdale (Amygdaluscommunisl); (b) alune (Corylusavellana); (c) nuci (Juglansregia); (d) nuci de caju
(Anacardiumoccidentale); (e) nuci de pecan (Caryaillinoinensis (Wangenh)) K Koch); (f) nuci de Brazilia (Bertholletiaexcelsa); (g) fistic (Pistaciavera); (h) nuci
de Macadamiag; (i) nuci din Queensland (Macadamia ternifolia), precum si (j) derivate, cu exceptia fructelor din scoarta folosita pentru distilatele agricole
sau alcoolul etilic.

9. Telina si derivate

10. Mustar si derivate

T1. Seminte si derivate de susan

12. Dioxidul de sulf si sulful in concentratie mai mare de I0mg / kg sau 10mg/ litru in total S02, trebuie calculate pentru produsele gata consumate sau
preparate conform instructiunilor producatorului.

13. Lupin si derivati

T4. Moluste si derivate

* Daca produsul nu este disponibil proaspat, folosim produse congelate de cea mai inalta calitate.

KYBAR

NOMAD



