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NOMAD SIGNATURES

A selection of hand-crafted, original cocktails
by the bar team at Nomad.

The High Tea

Nomad ‘Iced Tea’ Blend, King’s Ginger,
Ginger lemonade.

The Bute Highball

Lemon Myrtle infused Aber Falls Gin, Cucumber
Dolin Vermouth, Cox Apple Juice, Soda.

The Ernest Fizz

Cazcabel Blanco Tequila, Nomad Pomegranate
Shrub, Beesou Honey Liqueur, Brut Champagne.

The Runaway Bride

Bounty Dark, Peach infused Maraschino,
Dolin White Vermouth, Sumac - Coconut Foam.

The Barrel Life

Nikka from the Barrel, Preserved Lemon
Syrup, Hitachino Nest, Orange and Mandarin
Bitters.

The Tea Ceremony

Midori, Matcha-Vanilla Liqueur, Green
Chartreuse, Lime, Foamer.

The Departure Lounge

St-Remy XO, Banane de Breusil, White Chocolate
Syrup, Coffee Concentrate, Biscoff Soy Blend.

The Silent Movie

Sipsmiths Sloe Gin, Poached Apricot and Fig
Pineau des Charentes, Lime, Brut Champagne.
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NOMAD CLASSICS

A selection of house classics, with some new ingredients,

made especially for you.

The Cobbler

Nomad Sherry Blend, Disco Grenadine, Peach
Tea, Seasonal Berries.

The Mizuwari

Nikka Days, Sour Apple Liqueur, Orange
Blossom, Soda.

The Downfall

Mount Gay Eclipse, Peach Schnapps, Tiki
Pineapple juice, Agave, Hopped Grapefruit
Bitters.

The Mary

Finlandia Vodka, Black Garlic Vodka,
Habanero Verjus, Tomato juice, Spice Blend,
Celery Bitters.

The Picante

Cazcabel Reposado, Fair Chipotle, Hot
Agave, Lime juice, Coriander Bitters.

The Batida

Velho Barreiro Cachaca, Condensed Coconut,
Pineapple juice, Lime juice.

The Bramble

Brockmans Noble Berries Gin, Nomad
Limoncello, Créme De Mure.

The Martini

Finlandia Vodka, Dolin Dry Vermouth,
Italicus Rinse.

The 125

St-Remy XO, Apricot & Cherry Syrup,
Lemon Juice, Brut Champagne.

The Plane

Evan William Bourbon, Nomad Orange
Liqueur, Amaro Nonino, Lemon.

Want something else? Don’t hesitate!

Our team is trained with a knowledge of classic cocktails

and are happy to accommodate.
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NO & LOW COCKTAILS

A choice of cocktail from our low alcohol and 0% range,
perfect for any occasion.

The Blush Fizz

Chamberyzette OR Hibiscus infused Lyres
Orange, Nomad Pomegranate Shrub, 0% Lyres
Sparkling Classico.

The Scarlet Jimador

Dolin White Vermouth OR Almave 0% Agave,
Habanero Lemon Verjus, Hot Agave, Supasawa.

The New Day

Vinho Verde OR 0% Marina Alta, Cherry Plum
Syrup, Lime juice, Mint leaves.

The Brunch Siesta

Pampelle OR Lyres Italian Spritz, Orange
juice, Pink Grapefruit juice, Lime and Pink
Peppercorn Cordial.



We have partnered with our selected winemakers to provide you with an
accessible menu, containing a great selection of vineyards and wineries

from all across the globe.

Champagne and sparkling wine are served at 125 ml. Wines served at 175 ml

(125 ml available on request) or 325 ml as a carafe. Dessert wines served at 100 ml.



CHAMPAGNE & SPARKLING WINE

GLASS

BOTTLE

125 ml

Prosecco DOC Erfo Sartori 6.5 10
Veneto, Italy
Baron de Billeboerg Brut 10 60
Champagne, France
Telemont Réserve Brut 85
Champagne, France
Telemont Réserve Rosé 95
Champagne, France

GLASS  GLASS BOTTLE
WHITE WINES o5 g
Inzolia, Borsari 6 8 22
Sicily, Italy
Pinot Grigio, Organic Vinuva 6.5 9 26
Veneto, Italy
Esporao Amarelo, Vinho Verde 28
Vinho Verde, Portgual
Barnabe, Chardonnay 30
Pays D’Oc, France
Picpoul de Pinet, Belle Perle 7 32
Languedoc, France
Sauvignon Blanc, Borgo Testis 8 12 34
Fruili, Italy
Chenin Blanc, Flagstone Trib 36
Cape Coast, South Africa
Viognier, Le Versant 9 13 38
Pays D’Oc, France
Vermentino, Mesa Primo 40
Sicily, Italy
Gavi, Ca Bianca 44
Piedmont, Italy
Sauvignon Blanc, Waipara Hills 44
Marlborough, New Zealand
Chablis, Le Chablisienne Le Finage 58
Burgundy, France
Sancerra, Joseph Mellot 62

Loire Valley, France



ROSE WINES

GLASS GLASS
175 ml 250 ml

BOTTLE

Pinot Grigio Rosata, Belvino 6 8 22
delle Venezie
Veneto, Italy
Arca Nova, Rosé 26
Vinho Verde DOC, Portugal
Coétes de Provence Rosé, 10 14 42
Héritage, Estandon
Provence, France

GLASS GLASS BOTTLE
RED WINES 175 ml 250 ml
Cabernet Sauvignon, Borsari 6 8 22
Sicily, Italy
Pinot Noir, Amodo 6.5 9 26
Campania, Italy
Nero D’avola DOC Organic Vinuva 28
Sicily, Italy
Merlot, Togale Fontana Candida 30
Lazio, Italy
Shiraz, Reign of Terrior 7.5 11 32
Swartland, South Africa
Rioja Crianza, Arnequi 8.5 12 34
Rioja, Spain
Beaujolais-Villages, Les Roches 38
Beaujolais, France
Malbec, La Posta Vineyard 40
Mendoza, Argentina
Coétes-Du-Rhéne, Villages, 42
M. Chapoutier ‘Belleruche’
Rhéne, France
Rioja Grand Reserva, Castillo Clavijo 52
Rioja, Spain
Chéteauneuf-Du-Pape Vieux Chevalier 72

Rhéne, France



VERMOUTHS, SHERRIES & DESSERT WINES GLASS

125 ml
Oloroso Sherry 6
Fino Sherry 6
Palo Cortado Sherry 7
Nomad Sherry Blend 8
Dolin Dry Vermouth 7
Dolin White Vermouth 7
Dolin Sweet Vermouth 7
Pineau des Charentes 7
Sauternes, Chateau Jeannonier 10

Quinta de La Rosa LBV Port 8



GIN 50 ml

Beefeater 8
Aber Falls 9
Aber Falls Raspberry 9.5
Brockmans Berry 10
Sipsmith Sloe 11
Beefeater Blood Orange 10
Beefeater Pink Strawberry 10
Hendricks 11
No.3 Gin 11
Botanist Distillers Cut (50%) 12.5
VODKA 50 ml
Finlandia 8
Aber Falls 10
Absolut Vanilla 10
Absolut Raspberry 10
Absolut Elyx 11
Belveder 12

Spirits served at 50 ml (25ml available on request)



WHISKEY 50 ml
JAPANESE

Nikka Days 11
Nikka from the Barrel 12.5
AMERICAN

Evan Williams 8
Rittenhouse Rye 9
Bulleit 10yr 10.5
Elijah Craig Bourbon 11.5
Elijah Craig Rye 11.5
IRISH

Jameson 9
Jameson Black Barrel 11
Bushmills 1Qyr Malt 12
Redbreast Single Pot Still 12yr 14
WELSH SINGLE MALT

Aber Falls Madeira 10
Penderyn Peated 11
Penderyn Portwood 13
ENGLISH

Fielden Rye 12
SCOTCH

Artists Blend 8
Johnie Walker Black Label 9.5
Evan Talisker 1Qyr (Peated) 10.5
Glenfarclas 1l0yr 11

Spirits served at 50 ml (25ml available on request)



WHISKEY 50 ml
SCOTCH

Lephroaig 10yr (Peated) 11
Caol Ila 12yr (Peated) 12
Glenfiddich 15yr Solera 12.5
Bruichladdich The Classic Laddie 13
COGNAC & ARMAGNAC 50 ml
St-Remy XO 9
Rémy Martin VSOP 12
RUM & CACHAGA 50 ml
Bounty Coconut 8
Mount Gay Eclipse 9
Bounty White 9
Bounty Dark 9
Barti (Spiced) 10
Mount Gay Black Barrel 11
Clément Blanc (Agricole) 11
Havana Club 7yr 11
Veritas 11.5
Appleton Estate Rare Blend 12yr 12
Velho Barreiro (Cachaca) 9

Spirits served at 50 ml (25ml available on request)



TEQUILA & MEZCAL

50 ml

Cazcabel Blanco 9
Cazcabel Reposado 9.5
Ojo De Tigre (Mezcal) 10
The Lost Explorer Blanco 12.5
The Lost Explorer (Mezcal) 13
APERITIF, AMARO & DIGESTIF 50 ml
Chamberyzette 8
Amaro Montenegro 8
Amaro Nonino 9.5
Midori (Melon Liqueur) 8
Disaronno 9
Pampelle 8.5
Italicus 10
Aperol 8
Campari 8
Chartreuse (Green) 11
Chartreuse (Yellow) 11

Beesou (Honey Liqueur)

King’s Ginger (Ginger Liqueur)

Spirits served at 50 ml (25ml available on request)



CALVADOS & PISCO 50 ml

Christian Drouin Sélection 9
ABA Pisco 8
SHOTS 25 ml
Fair Café 4.5
Nomad Limoncello 4
Licor 43 3.5
Cazcabel Honey 4
Cazcabel Coffee 4
Cointreau 4
Baileys 3.5
Giffard Liqueurs Range 4
Giffard Premium Range 4.5
House Liqueurs 4
Amaro Montenegro 4.5
Custom 4.5
NON-ALCOHOLIC SPIRITS 50 ml
Lyre's Orange 6
Lyre’'s Italian Spritz 6
Almave Ambar 0% Agave Spirit 6

Spirits served at 50 ml (25ml available on request)



1/2 PINT
DRAFT il
Birra Moretti 3.9 7
Neck 0il 3.9 7
Guniness 3.9 7
Inch's Cider 3.8 6.9
BOTTLE BEER / CIDER 330 ml
Menabrea Bionda 5
Tiny Rebel Clwb Tropicana IPA (can) 5
Lucky Saint Unfiltered 0.5% 5
Peroni 0% 4.5

Some of our beverages contain allergens. If you or a member of your party

require further information relating to allergens,

please ask your server

for a copy of our allergens menu which contains a full listing of our
beverages, and itemizes the allergenic ingredients of each where applicable.

All prices are inclusive of VAT.



SOFT DRINKS 200 ml

Fever Tree Ginger Ale 3
Fever Tree Soda Water 3
Fever Tree Tonic Water 3
Fever Tree Light Tonic 3
Fever Tree Ginger Beer 3
Fever Tree Lemonade 3
Fever Tree Elderflower Tonic 3
Fever Tree Mediterranean Tonic 3
Fever Tree Raspberry Lemonade 4.5
Fever Tree Cloudy British Apple 4.5
Coca Cola 3.5
Diet Coke 3.5
Coca Cola Zero 3.5
EAGER FRUIT JUICES 200 ml
Apple 4
Orange 4
Mango 4
Cranberry 4
Pineapple 4
WATER 330 ml 750 ml
TAU Still 3 5

TAU Sparkling 3 5



We're delighted to serve Waterloo Tea, who always aim to bring
over the best harvest from Asia so that they can offer the best
of each origin and processing style. Waterloo’'s focus is on small
farms with growers who cultivate their crops with attention to
detail, which too matches Nomad’s outlook. The tea is from
businesses who adhere to ethical standards such aas Fair Trade,
Ethical Tea Partnership and child labour policies, which is and

always will be important to Nomad.




LOOSE TEA

English Breakfast

Decaf English Breakfast
Earl Grey

Russian Caravan

Jasmine Green

Detox Green

White Peach Blossom
Chamomile

Lemon & Ginger
Blueberry Mango

Invigorate Mint



UNCOMMON GROUND COFFEE & HOT DRINKS

Single Espresso 3
Double Espresso 3.5
Americano 3.5
Cappuccino 3.75
Flat White 3.75
Latte 3.75
Macchiato 3.25
Cortado 3.5

Hot Chocolate 3.5






