
NOMAD.

FILET
56

8 oz, smoked pepper encrusted,
detroit zip sauce

TASTE OF NOMAD.
chef’ s  five course tasting menu   75

wine pairing   45

SMALL PLATES

korean braised beef bao   21   
short rib, scallion-poblano aioli,

fried onion, micro cilantro   

charlevoix cheese co bites   20
local white cheddar cheese curds,
pancake battered, maple sriracha

buffalo chicken lollipops   18
creole rubbed, blis hot sauce,

hot honey, blue cheese   

red curry cauliflower   16

peppadew, toasted sesame  

georges bank scallops   23
butternut squash, rutabaga,

saffron aioli, poblano pesto  

grilled snap peas   15
kimchi, toasted sesame,
koshu mayo

bbq potatoes   16
vidalia onion bbq sauce, pickle relish,

caramelized onion remoulade 

pork fat fries   14
pork belly dust, charred scallion aioli

sweet corn fritters   12   
hot honey aioli, roasted corn, cilantro

 

truffle deviled eggs   15
white truffle, tobiko, chive

blackened shrimp salad   30
tiger shrimp, bok choy, napa cabbage,

baby kale, carrot, tajin vinaigrette

chopped antipasto   22
iceburg, basil , fontina, basil vinaigrette,

kalamata olives, spianata piccante

gochujang shiitake mushrooms   27
carrot-ginger puree, pickled cucumbers,

crispy onions, bok choy, sticky rice

little neck clam bucatini   31
miso butter , oven dried tomatoes,

scallion, furikake

lasagna al forno   34
wagyu beef, short rib, italian sausage,

ricotta, aged gouda, mozzarella

brick pressed chicken   28
seared chicken thigh, hot honey,

baby spinach-garlic aioli, crispy leeks

wagyu cheeseburger   26
double patty, american cheese, dijonaise,

peppered bacon, farm egg

guerrero-style pork shank   38
black bean puree, pickled red onions,

habanero salsa, cojita cheese, flour tortillas

SNACKS

PLATES

a social dining experience

consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of food born illness.
please inform us of any allergies prior to ordering. ask your server regarding foods that may be cooked to order.


