»ONE CANNOT THINK WELL, NOMAD'S

LOVE WELL, SLEEP WELL,

IF ONE HAS NOT DINED WELL." LUNCH MENU

Virginia Wolf

Eatery & Bar




NOMAD
CLASSICS

SALAD M
With tomatoes, onions, cucumbers,
olives, sunflower seeds, pumpkin seeds
and house dressing

2 OR MORE PORTIONS IN A LARGE BOWL

FALAFEL 26

homemade chickpea Falafel, ajvar,
labneh, walnuts & purslane

POKE BOWL 28

Sushi rice, corn, pickled red cabbage,
radish, cucumber, edamame,
ponzu dressing & passion fruit

WITH SMOKED TOFU +9
WITH CRISPY SHRIMPS (VNM] +11
WITH TUNA (VNM] +13

THE BIG NOMAD 33

Angus beef (CH), brioche bun, bacon-mayo,
iceberg lettuce, honey-whiskey BBQ sauce,
pickled cucumber & French fries

WITH CHEDDAR CHEESE +4
WITH COLESLAW +4

Our staff will be happy to provide information about allergens.
All bread and baked goods are sourced from Switzerland.
All prices are in CHF and include 8.1% VAT.

LUNCH
SPECIALS

SALAD OR SOUP
INCLUDED

MEAT

VITELLO TONNATO 29

Thinly sliced veal brisket roast (CH),
tuna sauce (PHL), fried capers,
pickled onions & roasted potatoes

FISH

PULPO 29

Grilled octopus (ATL),
white bean-lemon-thyme purée,
brown butter apricots & chive oil

VEGETARIAN
BREADED CAULIFLOWER 28

Breaded cauliflower schnitzel,
fast kimchi, miso mayo, onsen egg,
sesame & coriander



	„One cannot think well, love well, sleep well, if one has not dined Well.“
	Nomad’s Lunch Menu
	Nomad Classics
	Salad  11
	With tomatoes, onions, cucumbers,  olives, sunflower seeds, pumpkin seeds and house dressing
	2 or more portions in a large bowl

	falafel  26
	homemade chickpea Falafel, ajvar, labneh, walnuts & purslane

	Poké Bowl  28
	Sushi rice, corn, pickled red cabbage, radish, cucumber, edamame, ponzu dressing & passion fruit
	With smoked tofu +9 With crispy Shrimps (VNM) +11 With tuna (vnm) +13

	the big Nomad  33
	Angus beef (CH), brioche bun, bacon-mayo,  iceberg lettuce, honey-whiskey BBQ sauce,  pickled cucumber & French fries
	With Cheddar Cheese +4  With Coleslaw +4


	Lunch specials
	Salad or soup included
	meat

	Vitello Tonnato  29
	Thinly sliced veal brisket roast (CH), tuna sauce (PHL), fried capers, pickled onions & roasted potatoes
	Fish

	Pulpo  29
	Grilled octopus (ATL), white bean-lemon-thyme purée, brown butter apricots & chive oil
	vegetarian

	Breaded Cauliflower  28
	Breaded cauliflower schnitzel, fast kimchi, miso mayo, onsen egg, sesame & coriander


	Dessert
	Espresso Nomad  13.50
	Chocolate mousse & espresso / coffee

	Chocolate mousse  10
	lemon cake  6.50
	Chocolate cake  7.50
	Amaretti  3


