Nomad Eatery & Bar

a member of

DESIGN HOTELS

Signature Cocktails

Quince pro Quo 13% ABV / 20
Fassbind Vieux Quitte

Mint

Verjus

Cava

Soda

Magenta Gem 33% ABV / 21
Don Papa Gayuma Rum

Humbel Zwetschgen Brand
Picon

Graham'’s Six Grapes Portwine

Imli 26% ABV [/ 20
Fassbind Vielle Pomme
Loch Lomond Single Malt
Cocchi Rosa Vermouth
Honey

Tamarind

Fridas Lutzli 18% ABV / 20
Aceto Balsamico Vermouth
Doppel Wacholder Brand

The Seventh Sense

Frida Cherry Liqueur

Kahlua

Verjus

Corn Hub 33% ABV / 20

Popcorn-infused Bourbon
Rebel Yell Reserve

B&N White 10y Tawny Portwine
Tio Pepe Sherry
Verjus

BPM 32% ABV / 20

Bay Leaf-infused Vodka
Lemon-infused Vodka

Planteray Pineapple Rum

Del Professore Bianco Vermouth
Verjus

Calamansi Cordial

FLORAL

FLORAL

FLORAL

FLORAL

FLORAL

FLORAL
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133ams

133IMS

133aIms

133aIms

133MS

133IMS

BITTER

Ritter Hard 34% ABvV / 20
Planteray Original Dark Rum
7 Rum The Seventh Sense

FLORAL

PX Sherry Fernando de Castilla
Francelico
Chocolate Bitter

BITTER
& O//\"’(/J\
Pink Floyd 20% ABV / 20 -
7 Gin The Seventh Sense .
Grand Marnier P i
Pampelle Grapefruit Liqueur 3
Campari
Lemon - o
47% &Q\
UMAMI
&
Cinnamon Girl 19% ABvV / 20
Volta Gin
Cinnamon-infused Vodka =
. B i
Cinnamon 9
Creme de Cassis Gabriel Boudier *
Apple
Lemon D
emo 47041
UMAMI
Negronis

Classic Negroni /18

7 Gin, Matter Vermouth Rosso, Campari

Grapefruit Negroni /19
Malfy Grapefruit Gin, Punt e Mes Vermouth, Campari

Boulevardier /19
Rebel Yell Rye, Antica Formula Vermouth, Campari

White Negroni /19

Berliner Brandstifter Gin, Helvetico Vermouth Bianco, Suze

Grapponi /19

Marolo Grappa di Arneis, Cocchi Vermouth Rosé, Campari

Gran Classico Negroni /19

7 Gin, Antica Formula Vermouth, Matter Gran Classico

Smokey Negroni /19

Se Busca Mezcal Reposado, Mulassano Vermouth, Campari

Negroni Sbagliato /17

Punt e Mes Vermouth Rosso, Campari, Cava

Triiffel Negroni / 26

Cambridge Truffel Gin, Helvetico Vermouth Bianco,
Matter Kina L'Aero D‘Or

133ams

133ams

133IMs

Sober Signature

Dillisches /17
Tanqueray 0.0% Gin
Lime

Cranberry

Maple

Aquafaba

Dill

Gingerbird /16
Earl Grey

Lemon

Passion Fruit
Ginger Ale

Fresh Cucumber /16
Cucumber

Elderflower

Lemon

Apple

Soda

W&R /17

Lain & Fim Distillate
Lime

Cinnamon

Grape

Orange is the new black /17

Tanqueray Sivilla 0.0%
Tscha Tsche Destillate
Monin Bitter

Honey

Verjus

Coffee Beans

Salt

All prices are in CHF and include 8.1% VAT.
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13ams

133IMS

133ams

133ams

133IMS



Classic Cocktails Sober Classics N 0 M A D

BITTER BITTER BITTER
& %% Penicillin 24% ABV / 22 & &
& EST 2005 NEW YORK USA .
; Sober Whiskey Sour /17
Basil Smash 22% ABV / 20 Adelphi Scotch Sober Bourbon y /
EST 2008 HAMBURG GER = g Adelphi Coal Islay 10Y Z 2 Orange Z )
7 Gin by The Seventh Sense § o Honey § m Lemogn § m
w = w = TR =
Basil Lemon
- Aquafaba
Lemon Ginger Fi
s, & Aquafaba K5 ° K
o N X o o,
s < Angostura Bitter * Ik
UMAMI| UMAMI| UMAMI
BITTER BITTER BITTER
Tom Collins 16% ABV / 20 French 75 19% ABV / 22 §°bbeg Hemingway Daiquiri /17
EST 1876 2 g EST 1922 E‘z‘ ¢ Cc; erRum = =
o o
Hayman'’s Old Tom Gin & m The Seventh Sense Gin 9 5 o erry 5 m
w — w w —
Lemon Lemon Grang;e "
Soda Champagne L‘rape rul
ime
UMAMI
BITTER
& P,
- 9
Cosmopolitan 23% ABV / 20 Sazerac 34% ABV / 21 )
EST 1934 EST 1908 NEW ORLEANS USA Sober Amaretto Sour /17
7 Vodka = % Rebell Yell Rye 2 « Sober Amaretto - w
= < S = S =
Lemon-infused Vodka 9 x Frapin 1270 Cognac 9 m Lemon o m
w = [ w
Cointreau Absinth Larusée verte - Orange -
Lime Peychaud'’s Bitter Aquafaba
Cranberry Maple S,
%, &
UMAMI UMAMI
BITTER
&
NY Sour 25% ABV [ 22 *
. . EST 1883 CHICAGO USA Sober Old Cuban /17
Espresso Martini 18% ABV / 20 ST Sober Rum /
EST 1980 USA 3 « 2 w ) % »
7 Vodka 8 5 Lemon & I 5 it & 5
Flor de Caria Espresso Liqueur e B Orange C B O = B
Espresso P g Angostura Spumante Studio Italiano
P Aquafaba - Mint
Red wine %4—,
UMAMI UMAMI
BITTER BITTER BITTER
& @ , A %,
9 %, Pisco Sour 20% ABV / 20 & %
Paloma 14% ABV / 20 EST 1920 LIMA PER NoGroni /16 .
1950 - 1990 USA . Capel Especial Pisco . Gordon’s 0.0%
Cazadores Blanco Tequila z-):‘ g Cointreau g g Martini Vibrante E: I 2
Pampelle Grapefruit Liqueur ® T Honey = q Sanbitter 2 m
Lime Lime Verjus
Grapefruit o " Aquafaba Salt
4704_" ((Qp\/\ Angostura Bitter %Oﬁ ((qp\’\“\
UMAMI
N VAR SANER /f o2 Old Cuban 19% ABV / 22 &
EST 1944 OAKLAND CAN EST 2001 NEW YORK USA
Planteray Original Dark Rum Planteray Original Dark Rum Sober Basil Smash /17
Planteray O.F.T.D. Rum = 4 Cointreaﬁ s 2 2 Gordon’s 0.0% = %
Cointreau § m Lime § m Lemon § o
— — =
Cherry Heering * Andostura * Elmer Citro *
Orgeat 9 Basil
. Champagne
Lime )
Mint %,
Pineapple T

COCKTAIL MENU

UMAMI



