THE NOMAD BAR



FOOD

RADICCHIO SALAD WITH APPLES, BASIL & MOZZARELLA 1

CRUDITE RAW VEGETABLES WITH CHIVE CREAM 13

BROCCOLI RABE SALAD WITH ANCHOVY & PARMESAN 12

BAY SCALLOPS MARINATED WITH YUZU & PISTACHIO 14

CHICKPEA PANISSE WITH YOGURT, CUCUMBER & MINT 12

SCOTCH OLIVES LAMB SAUSAGE & SHEEP’S MILK CHEESE M

BRUSSELS SPROUTS ROASTED WITH SMOKED LENTILS & PARMESAN

CARROT SUNFLOWER SEEDS, MUSTARD & CURED QUAIL EGG 15

n

BRUNCH, ALL DAY LONG

EGG SANDWICH ‘BENNY’
ENGLISH MUFFIN, CANADIAN BACON & HOLLANDAISE 16

SHORT RIB
HASH, POTATOES & DUCK EGG 18

BAKED EGGS
CHEVRE & FALL SQUASH 16

FRENCH TOAST
FRIED CHICKEN & BOURBON SYRUP 19

SMOKED STURGEON
TROUT ROE, CREME FRAICHE, EVERYTHING BAGEL 23

SIDES
DUCK SAUSAGE / PORK BELLY / MUSHROOMS / POTATO ROSTI
8

FOOD

FLATBREAD FINGERLING POTATOES & DILL 6

SWISS CHEESE BEER MUSTARD, PICKLES & PRETZEL CHIPS 15
CHICKEN FRIED WITH CHILI-LIME YOGURT 16
FRENCH FRIES HERBS, LEMON & POMMERY MAYONNAISE 8
SKIRT STEAK SKEWERS WITH PARSLEY & LIME 17
SQUASH TOAST WITH RICOTTA, MAITAKE & APPLE 15

HOT DOG BACON-WRAPPED WITH BLACK TRUFFLE & CELERY 14

HAM & CHEESE PRETZEL SANDWICH WITH POMMERY MAYONNAISE 16

BURGER DRY-AGED WITH CHEDDAR, RED ONION & PICKLES 18

CHICKEN POT PIE

BLACK TRUFFLE & FOIE GRAS
36

SWEETS

COOKIES & CREAM ICE CREAM WITH CHOCOLATE CRUNCH 12
CHEESECAKE CHERRY & SHORTBREAD 12
CANDY BAR LITERALLY, WITH DARK CHOCOLATE AND CARAMEL 14

POPSICLE CRANBERRY WITH CINNAMON ICE CREAM 4



BLOODYS

16.

TRADITIONAL
TOMATO, WORCESTERSHIRE, CELERY & SPICES

SHERRY
AMONTILLADO SHERRY, TOMATO, BEETS & HOT PEPPERS

MICHELADA
PIMENT D’ESPELETTE, ORANGE, LIME & LAGER

CAESAR
TOMATO, SHELLFISH, LEMON & HORSERADISH

BLOODY BULL
TOMATO, VEAL JUS, LEMON, HORSERADISH

DAIQUIRIS

16.

CLASSIC
PANAMANIAN RUM, LIME, SUGAR

PINEAPPLE
PUERTO RICAN RUM, PINEAPPLE, LIME

HEMINGWAY
NICARAGUAN RUM, MARASCHINO LIQUEUR, LIME, GRAPEFRUIT

PUMPKIN SPICED
GUYANESE RUM, NICARAGUAN RUM, PUMPKIN,
BAKING SPICES, CINNAMON, LEMON

MALTED BANANA
JAMAICAN RUM, DEMERARA RUM, MARTINIQUE RUM,
CREAM SHERRY, MALTED BANANA, LIME

COFFEE COCKTAILS

16.

ESPRESSO MARTINI
BITTER CHOCOLATE INFUSED COGNAC, COLD BREW COFFEE,
CREME DE CACAO, KALUAH

BITCHES BREW
RYE WHISKEY, COLD BREW COFFEE, ZWACK, MOLE BITTERS

DARK HORSE
COGNAC, GUATEMALEN RUM, AVERNA, CURACAO, COLD BREW COFFEE

ANTHORA
AVERNA, PUNT E MES, AQUAVIT, COLD-BREWED COFFEE, LEMON

CAFE CON LECHE
GUYANESE RUM, AGED AQUAVIT, CREOLE SHRUBB,
COLD BREW COFFEE, ORGEAT, LEMON, EGG WHITE

HOT COCKTAILS

16.

CIAMPINO
FERNET BRANCA, GREEN CHARTREUSE,
SALTED HOT CHOCOLATE, ANGOSTURA CREAM

HOT BUTTERED RUM
VENEZUELAN RUM, COMPOUND BUTTER, FALL SPICES

SPICED CARROT COLADA
ANGOSTURA BITTERS, DEMERARA RUM, FORO AMARO,
YAYA CARROTS, TOASTED COCONUT MILK

HOT TODDY
SCOTCH, BENEDICTINE, PEYCHAUDS BITTERS, SPICES

MAMA WELKER’S CIDER
BOURBON, HONEY CRISP APPLE CIDER, CARDAMOM, PEPPERCORNS



CLASSIC COCKTAILS

16.

PIMM’S CUP
PIMM’S NO. 1, GINGER, LIME, ORANGE, CUCUMBER, MINT

BAMBOO
EAST INDIA SOLERA SHERRY, AMONTILLADO SHERRY, CHAMBERY DRY VERMOUTH,
ANGOSTURA BITTERS, ORANGE BITTERS

ARMY NAVY
PLYMOUTH GIN, PALE CREAM SHERRY, ORGEAT, LEMON, ANGOSTURA BITTERS

GLORIA COCKTAIL
LONDON DRY GIN, MARSEILLES DRY VERMOUTH, CAMPARI, TRIPLE SEC

HUNTSMAN
VODKA, JAMAICAN RUM, LEMON, ANGOSTURA BITTERS

PHILADELPHIA FISH HOUSE PUNCH
APPLE BRANDY, JAMAICAN RUM, GUYANESE RUM,
CREME DE PECHE, GINGER, LEMON, ANGOSTURA BITTERS

IMPROVED WHISKEY COCKTAIL
BLENDED SCOTCH, ISLAY SCOTCH, IRISH WHISKEY, ABSINTHE, DEMERARA,
MARASCHINO LIQUEUR, ORANGE BITTERS

SOFT COCKTAILS APERITIFS
8. 16.
CEASE & DESIST SHUTTLECOCK

ORANGE JUICE, CREAM,
ORANGE BLOSSOM WATER

CABERNET FRANC, MOSCATEL SHERRY,
MARASCHINO, YELLOW CHARTRUESE,

LEMON, BLACKBERRIES, MINT, ORANGE
GINGERED-ALE

GINGER, LIME, DEMERARA SUGAR.

SPARKLING MINERAL WATER JOE DANGER

CARPANO ANTICA SWEET VERMOUTH,
COFFEE-INFUSED DRY VERMOUTH,
PALE CREAM SHERRY, LEMON

BASIL-FENNEL SODA
BASIL, FENNEL, LEMON.
SPARKLING MINERAL WATER

SIPPY CUP
LA PINA AVERNA, VERMOUTH DI TORINO,
JALAPENO-INFUSED AGAVE, GINGER, LIME

PINEAPPLE, LIME

RESERVE COCKTAILS

prepared with exceptionally rare & special spirits

SHERRY COBBLER
EQUIPOS NAVAZOS LA BOTA DE MANZANILLA #42, BODEGAS TORO ALBARA
DON PX RESERVA ESPECIAL 1949, PINEAPPLE GOMME, BLACKBERRIES
40.

VIEUX CARRE
L’ARTISAN COGNAC GRANDE CHAMPAGNE 50 YRS., THOMAS H. HANDY SAZERAC RYE,
CARPANO ANTICA SWEET VERMOUTH, BENEDICTINE D.O.M.
198.

TUXEDO #2
BEEFEATER BURROUGH’S RESERVE GIN, NOILLY PRAT DRY VERMOUTH,
LUXARDO MARASCHINO LIQUEUR, PERNOD FILS ABSINTHE 1914
28.

PALOMA
CASA DRAGONES BLANCO, DEL MAGUEY CHICHICAPA, GRAPEFRUIT, LIME,
AGAVE, SPARKLING MINERAL WATER
38.

JUNGLE BIRD
HAVANA CLUB SELECCION DE MAESTROS, CRUZAN BLACKSTRAP,
CAMPARI 1960S, PINEAPPLE, LIME
62.

JACK ROSE
MICHELE GIARD CALVADOS 1965, LAIRD’S 12 YEAR APPLE BRANDY,
PROPRIETARY GRENADINE, LEMON
60.

COCKTAIL EXPLOSIONS

10.

serves 6 - 8 people. be careful.

MADISON PARK SMASH
COGNAC, ROYAL COMBIER, LEMON, ANGOSTURA BITTERS, MINT

MIDNIGHT BRAMBLE
FINO SHERRY, BONAL, CREME DE MURE, BLACKBERRIES

CROOKED KILT
BLENDED SCOTCH, GREEN CHARTREUSE, VELVET FALERNUM, PINEAPPLE, LIME

SEPARATIST
BOURBON, AMARO CIO CIARO, LEMON, ORANGE

MAI TAI
AGRICOLE RHUM, JAMAICAN RUM, GUYANESE RUM, ORGEAT, ORANGE LIQUEUR, LIME



LIGHT-SPIRITED

16.

NEEDLE & THREAD
LONDON DRY GIN, SALERS, ABSINTHE
CHAMBERY BLANC VERMOUTH, AQUA DI CEDRO, ORANGE BITTERS

ALL BETZ ARE OFF
LONDON DRY GIN, BLACK PEPPER, DEMERARA,
CELERY BITTERS, GRAPEFRUIT BITTERS

ENGLISH HEAT
LONDON DRY GIN, CHAMBERY DRY VERMOUTH, TUACA,
JALAPENO-INFUSED AGAVE, LEMON

FORBIDDEN DANCE
GENEVER GIN, AQUAVIT, AMONTILLADO SHERRY, VELVET FALERNUM,
VANILLA, ORGEAT, PINEAPPLE, LIME, NUTMEG

THE SHAMAN
PISCO ACHOLADO, SALERS, PINEAPPLE, LEMON, CINNAMON, ANGOSTURA BITTERS

RED LIGHT
NICARAGUAN RUM, AQUAVIT, CAMPARI, VELVET FALERNUM, VANILLA,
GRAPEFRUIT, LIME, WORMWOOD BITTERS

LOISAIDA AVENUE
JALAPENO-INFUSED TEQUILA, MEZCAL, GREEN CHARTREUSE,
LEMON, ANGOSTURA BITTERS

JITNEY
MEZCAL, CAMPARI, CHAMBERY BLANC VERMOUTH,
COFFEE-INFUSED MARSEILLES DRY VERMOUTH, ABSINTHE

DARK-SPIRITED

16.

START ME UP
BOURBON, RUM, STREGA, HONEY, GINGER, LEMON, ORANGE BITTERS

BEAU FOUR
BOURBON, CHAMBERY DRY VERMOUTH, AMARO CIO CIARO,
NARDINI AMARO, CUCUMBER

SATAN’S CIRCUS
RYE, THAI BIRD CHILI INFUSED-APEROL, CHERRY HEERING, LEMON

DOYERS STREET
RYE WHISKEY, CHINA CHINA, ST. GERMAIN,
CHAMBERY DRY VERMOUTH

DIPLOMAT JULEP
VENEZUELAN RUM, BOURBON, CYNAR, DEMERARA,
AROMATIC BITTERS, MINT

HAIR TRIGGER
VENEZUELAN RUM, FERNET BRANCA, GINGER, LIME, CUCUMBER

SCOTCH DUMPLING
APPLE BRANDY, ISLAY SCOTCH, AMARO MONTENEGRO,
BLACK PEPPER, LEMON, EGG WHITE

NORTH SEA OIL
ISLAY SCOTCH, AGED AQUAVIT, COCCHI AMERICANO, TRIPLE SEC

REPOSSESSION
REPOSADO HIGHLANDS TEQUILA, AMONTILLADO SHERRY,
APRICOT LIQUEUR, MEZCAL, LEMON

BIRCH TREE
COGNAC, AGED AQUAVIT, NONINO AMARO, VERMOUTH DI TORINO,
COLD BREW COFFEE, SASPARILLA BITTERS



GLASSES OF SPARKLING WINE GLASSES OF WHITE WINE

CREMANT DE BOURGOGNE

PARIGOT & RICHARD, BLANC DE BLANCS, BRUT MANZANILLA SHERRY
SAVIGNY-LES-BEAUNE, FRANCE N/V EQUIPO NAVAZOS, ‘LA BOTA DE MANZANILLA #42,' JEREZ, SPAIN N/V
15. 19.
EXTRA-BRUT CHAMPAGNE MELON DE BOURGOGNE
BILLECART-SALMON, ‘SELECTION NOMAD,’ EXTRA-BRUT DOMAINE DE LA PEPIERE MUSCADET SEVRE & MAINE
MAREU'L'SUR'Qg’ FRANCE N/V SUR LIE, LOIRE VALLEY, FRANCE 2013
8.
BLANC DE BLANCS CHAMPAGNE
PIERRE PETERS, ‘CUVEE DE RESERVE, BRUT, BLANC DE BLANCS, SAUVIGNON BLANC
LE MESNIL-SUR-OGER, FRANCE  N/V LIEU DIT, SANTA YNEZ VALLEY, CALIFORNIA 2013
35. 18.
ROSE CHAMPAGNE o ASSYRTIKO
ALFRED GRATIEN, BRUT, ROSE, EPERNAY, FRANCE N/V GAIA, ‘THALASSITIS, SANTORINI, GREECE 2013
26. 15.
PRESTIGE CUVEE VIOGNIER
TAITTINGER, ‘COMTES DE CHAMPAGNE’ DOMAINE DE TRIENNES, ‘SAINTE FLEUR, VIN DE PAYS DU VAR, FRANCE 2012
BRUT, BLANC DE BLANCS, REIMS, FRANCE 2000 10.
45.
RIESLING
GLASSES OF CIDER SILVER THREAD, DRY, FINGER LAKES, NEW YORK 2013
13.
SPANISH CIDER
CASTARON, ‘SIDRA NATURAL,’ ASTURIAS, SPAIN 60: draught GUNTHER STEINMETZ, ‘WINTRICHER GEIERSLAY, SUR LIE,” MOSEL, GERMANY 2012
14. 16.
GERMAN CIDER
WEIDMANN & GROH, ‘CYDONIA,” FRANKFURT, GERMANY , RONDINELLA BIANCO
15. ZYME, IL BIANCO, ‘FROM BLACK TO WHITE, VENETO, ITALY 2012
16.
GLASSES OF ROSE
CHARDONNAY
OLIVIER MERLIN, ‘LA ROCHE VINEUSE, VIEILLES VIGNES’
CABERNET FRANC MACON, BURGUNDY, FRANCE 2011
SCHNEIDER & BIELER, FINGER LAKES, NEW YORK 2013 by
10. :
GRENACHE DOMAINE PERNOT-BELICARD, ‘PERTUISOTS’ 1TER CRU, BEAUNE, BURGUNDY, FRANCE 2011
VALLIN, SANTA YNEZ VALLEY, CALIFORNIA 2012
18.
29.

ALBANELLO-ZIBIBBO
OCCHIPINTI, ‘'SP68’, SICILIA, ITALY 2013
18.



GLASSES OF RED WINE

TROUSSEAU-POULSARD
DOMAINE ROLET, ARBOIS, ‘TRADITION,” JURA, FRANCE 2009
12.

PINOT NOIR
DAVID DUBAND, BOURGOGNE HAUTES COTES DE NUITS
‘LOUIS AUGUSTE,” BURGUNDY, FRANCE 2012
21.

COPAIN, ‘TOUS ENSEMBLE,” ANDERSON VALLEY, CALIFORNIA 2012
19.

TEMPRANILLO
LOPEZ DE HEREDIA, ‘VINA CUBILLO,” CRIANZA, RIOJA, SPAIN 2006
17.

GRENACHE
DOMAINE GRAMENON, ‘POIGNEE DE RAISINS,’
COTES DU RHONE, FRANCE 2013
19.

CABERNET FRANC
CHARLES FOURNIER, GOLD SEAL VINEYARDS
FINGER LAKES, NEW YORK 2012
13.

CATHERINE & PIERRE BRETON, ‘TRINCHYV’
BOURGEUIL, LOIRE VALLEY, FRANCE 2012
18.

BARBERA
SCARPETTA, MONFERRATO, PIEDMONT, ITALY 2012
13.

CARIGNAN
DOMAINE GRAND LAUZE, ‘LA MARIOLE,” CORBIERES, FRANCE 2013
11.

SYRAH
J.L CHAVE SELECTION, ‘OFFERUS, ST. JOSEPH, FRANCE 2011
23.

ALAIN GRAILLOT, CROZES-HERMITAGE, FRANCE 2012
25.

CABERNET SAUVIGNON
MAS DE DAUMAS GASSAC, PAYS D’HERAULT, FRANCE 2012
26.

DRAUGHT BEER

poured as a pint / 1 liter growler / 2 liter growler

PILSNER
FIRESTONE WALKER BREWING CO., ‘PIVO HOPPY PILS’
PASO ROBLES, CALIFORNIA
9. / 22. / 36.

PALE ALE
EVIL TWIN, ‘FEMME FATALE SUDACHI,; MT. PLEASANT, SOUTH CAROLINA
14. / 32. / 51

INDIA PALE ALE
FOUNDERS BREWING CO., ‘ALL DAY IPA,” GRAND RAPIDS, MICHIGAN
9. / 22. / 36.

WHITE IPA
FINBACK BREWERY, ‘FORT TILDENEST,” QUEENS, NEW YORK
9. / 22. / 36.

LE POULET
BROOKLYN BREWERY, BROWN ALE, BROOKLYN, NEW YORK
8. / 18. / 32.

BOTTLES & CANS

EVIL TWIN: ‘NOMADER WEISSF’
BERLINER WEISSE

specially crafted by jeppe jarnit-bjergso of evil twin & westbrook brewing co.,

mt. pleasant, south carolina
12 oz CAN 8.

PILSNER
EINBECKER, LOWER SAXON, GERMANY 11.20z
9.

PIVOVAR KONRAD, “14°; LIBEREC VRATISLAVICE, CZECH REPUBLIC 16.90z
12.



BOTTLES & CANS

SOUR BEER

BROUWERIJ RODENBACH, ‘CLASSIC,” FLANDERS RED ALE, ROSELARE, BELGIUM 11.20z

14.

BROUWERIJ BOCKOR, ‘VANDERGHINSTE,” FLANDERS OUD BRUIN, KORTRIJK, BELGIUM
15.

STOUT
LEFT HAND BREWING CO., ‘NITRO MILK STOUT,” LONGMONT, COLORADO 120z
9.

ANDERSON VALLEY BREWING CO., ‘BARNEY FLATS OATMEAL STOUT,
BOONVILLE, CALIFORNIA 12cz
10.

FOUNDERS BREWING CO., ‘BREAKFAST STOUT,” GRAND RAPIDS, MICHIGAN 120z
14.

DUBBEL
BROUWERIJ ST. BERNARDUS, ‘ST. BERNARDUS PRIOR 8, WATOU, BELGIUM 22z
35.

TRIPEL
BROUWERIJ BOSTEELS, ‘TRIPEL KARMELIET,” BUGGENHOUT, BELGIUM  11.20z
18.

BELGIAN STRONG DARK
BROUWERIJ VAN STEENBERGE, ‘GULDEN DRAAK, ERTVELDE, BELGIUM  11.20z
18.

CIDER

VIRTUE CIDER, ‘LEDBURY,” FENNVILLE, MICHIGAN 25.4c:
35.

our full beer selection can be found within our wine list

1M.20z

BOTTLES & CANS

KOLSCH
BRAUEREI HEINRICH REISSDORF, KOLN, GERMANY 11.2 0z
14.

FREIGEIST BIERKULTUR, ‘OTTEKOLONG,” KOLN, GERMANY 16.90:
15.

WHEAT BEER
WEIHENSTEPHANER, ‘HEFEWEISSBIER,” BAVARIA, GERMANY 11.20z
10.

SCHNEIDER & SOHN, ‘WIESEN EDEL-WEISSE,” BAVARIA, GERMANY 16.9 0z
14.

AMERICAN PALE ALE
EVIL TWIN, ‘HIPSTER ALE,” STRATFORD, CONNECTICUT 12 oz CAN
8.

INDIA PALE ALE
BALLAST POINT, ‘'SCULPIN,” SAN DIEGO, CALIFORNIA 120z
9.

BELL’S, ‘TWO HEARTED ALE,;” KALAMAZOO, MICHIGAN 120z
10.

STONE, ‘RUINATION, IMPERIAL IPA, ESCONDIDO, CALIFORNIA 120z
14.

FARMHOUSE ALE
STILLWATER, ‘CLASSIQUE,” BALTIMORE, MARYLAND 12 oz CAN
8.

CIGAR CITY BREWING, ‘CUCUMBER SAISON,” TAMPA, FLORIDA 22cz
25.

BELGIAN PALE ALE
BROUWERIJ HET NEST, ‘ACE OF SPADES,” TURNHOUT, BELGIUM 11.20z
15.

BRASSERIE ORVAL, ‘ORVAL TRAPPIST ALE,” FLORENVILLE, BELGIUM 11.20z
18.



