P Nomad

BEACH BAR & RESTAURANT

STARTER

Cold Mezze V
Pita bread with beetroot hummus, tabbouleh salad, pickled veggies,
Feta, olives and falafel

Samosas

Samosa filled with crab

Samosa filled with feta cheese V
Samosa filled with beef

Samosa filled with tuna

Calamari Ring
Deep-fried calamari with aioli

Wadffle Truffle Fries V
Served with a honey aioli and topped with freshly grated Parmesan

Raw Vegetarian Spring Rolls

Spring rolls stuffed with rice noodles, mixed vegetables, mint and
served with a Vietnamese dip with fish sauce

TNT Prawns
Coated battered prawns with sweet and spicy dynamite sauce

Turkey Dumplings
Steamed and seared Korean-styled dumplings served with Seoul tangy soy dipping sauce

Cali-Style Avocado Toast V
Served on our homemade sourdough, fopped with cherry confit and caramelized onion

CARPACCIO

Smoked Sdilfish Carpaccio
Smoked sailfish, tomato and parmesan cheese

Kingfish Carpaccio
Kingfish served with capers, pickled onions and tamarind vinaigrette

Vitello Tonnato The Sands
Seared and thinly sliced beef fillet, served with tuna-based aioli,
baby rocket, crunchy capers

We serve our carpaccio with two slices of toasted sourdough

1500

400 Pc
350 Pc
350 Pc
350 Pc

1300

1200

1200

1800

1800

1500

1500

1500

1500

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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SOUP

Japanese Chicken Ramen Soup Half 800 1400
Chicken breast, soba noodles, boiled egg, shitake mushroom:s,
Vegetable julienne and seaweed

Pumpkin & Prawns Half 1000 1600
Thai pumpkin and prawns coconut creamy soup, with roasted cashew nuts

Mango Gazpacho V Half 700 1200
Freshly blended mango served with seeded croutons and mixed veggies

PASTA

Penne, Spaghetti or Tagliatelle 1500
Choose your sauce: Pomodoro V, Pesto V, Aglio E Olio V, Arrabbiata V, Bolognese

Linguine Vongole 2000
Kilifi clams, confit cherry tomato and parsley

Home Made Ravioli V 1800

Homemade ravioli stuffed with ricotta cheese, parmesan and spinach.
Butter and sage

Crab Spaghetti 2500

Mangrove crab, tfomatoes, garlic and chili, topped with parsley

Viethamese Fried Rice 1800
Prawns, chicken, tamarind sauce, egg, cashew nuts, spring onion and lime

Scialatielli Pasta with Seafood 1800
Neapolitan-styled homemade pasta with Diani’s best seafood

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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SALAD

Nomad Caesar’s Salad Half 800 1400

Chicken flakes, bacon bits, anchovy, parmesan flakes, crispy lettuce,
croutons and Caesar’s dressing

Poke Bowl 2000

Chunks of marinated tuna and kingfish tossed over rice and packed with avocado, pineapple,
cucumber, red cabbage and carrot, tfopped with sesame seeds, spicy & wasabi aioli and
accompanied by an umami-packed ponzu sauce

Seafood Salad Half 1200 2000

Prawns, calamari, octopus, capers, cherry tomato, olives, mixed pickled veggies, basil, parsley

Grilled Halloumi & Quinoa salad V 1300
Cucumber, tomatoes, croutons and golden gquinoa tossed in a lemon vinaigrette

Octopus Salad Half 1000 1800
Olives, cherry tomato, grilled zucchini, string beans, boiled potatoes, fresh parsley,
tossed lemon juice and Italian evo oil

Avocado Salad V 1700

Avocado, tomato, red onion, coriander, lime juice

Burratina V 2600
Ideal to share, locally sourced burrata cheese served with cherry tomato and pesto

Watermelon & Feta V 1500
Middle-eastern flavorful salad served with basil pesto, wild rocket, and marinated feta salad

SIDES
Chips V 700 Roasted Potato V 700
Masala Chips V 700 Spinach V 700
Mash Potato V 700 Sauteed with coconut cream
Kachumbari Salad V 700 Rice V 700

white or with coconut cream

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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SANDWICHES

Cheese Burger 1800
Homemade burger bun, 180g beef patty, cheese, tomato, sautéed onions,
pickled cucumber, lettuce, and honey aioli served with homemade chips

Chicken Katsu Sandwich 1600
Brown bread, deep-fried chicken breast, crispy lettuce, honey mayo and teriyaki sauce

Ciabatta Panini V 1600
Homemade ciabatta bread, grilled halloumi cheese, roasted vegetables,
Aromatic herbs salad, pesto sauce

Fish Tacos 1700
Deep-fried kingfish, avocado, crispy lettuce, tomato, onion, coriander, lime juice
Tartare sauce

Mexican Quesadilla De Pollo 1500
Mexican-style spiced wrap, topped with peppers, onion, and BBQ sauce,
served with sour cream and avocado mousse

All our light bites are served with French Fries

FROM THE OCEAN

Grilled Sea Food Platter 3500
Fish Fillet, calamari, octopus, prawn skewer, garlic butter, served with sweet potato tempura

King Fish Tikka 2500
Tikka marinated kingfish, grilled and served with lime rice, mango chutney and the
famous Kenyan kachumbari salad, with chapati

Seared Tuna 2500
Seared tuna fillet marinated in soy and orange served with mixed salad and ginger dressing

Grilled Catch of the Day 2500
Fish fillet, served on a bed of carrot puree and beetroot hummus,
with string beans and chickpeas sauteed

Fritto Misto 2200
Deep-fried calamari, prawns and seaweed served with a wasabi mayo

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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COASTAL DISHES

Taffi Wa Nasi 2000

Grilled and simmered in a coastal coconut sauce, with white rice

Matoke V 1500
Green banana cooked in a spicy coriander and fomato sauce served with coconut rice

Goat Stew 1900
Goat meat stewed with tomato, ginger, onion, garden peas, carrots
and coriander serve with mokimo

Malabar’s Prawns Curry 2500
Coastal Indian curry with simmered queen prawns served with rice

FROM THE LAND

Rotisserie Chicken half 2000 whole 3800
Slow-flow roasted chicken served with roasted potatoes and chicken gravy

Lebanese Lamb Skewer 2000
Arabic-style marinated lamb, saffron veggie rice, pita bread and kachumbari
Chili sauce, and mint yoghurt

Beef Fillet 2800
Char-grilled beef fillet, dauphinoise, roasted mushroom, cauliflower puree, demi glass

T-Bone Steak 4200
Charcoal grilled 500 gr steak, smoked paprika potato wedges, garlic confit, coleslaw

BBQ Pork Ribs 500gr 4000

Slow roasted spare ribs with a pineapple-BBQ sauce served with hand-cut fries

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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JAPANESE
Tuna Tataki 1800
Osaka style tuna slices, marinated with soy and sesame
Rainbow Uramaki 1500
Six rolls with mango, avocado, tuna, white fish, carrots and beetroots
Vegetarian Avocado Maki Rolls V 1200
Six rice rolls with seaweed
Prawns & Veggie Tempura Mix 2200
Tempura prawns and vegetable
California Rolls 1800
Six rice rolls, crab, avocado and cucumber
Vegetarian Geisha V 1200
Sixrice rolls, sesame, spinach, mango, avocado, cucumber, carrots and cashew nuts
Tempura Prawns 1800
Six rice rolls, sesame, cucumber, cooked prawns, spicy soy glaze
Spicy Prawn Rolls 1800
Tempura prawn rolls, spicy sauce and sweet soy glaze avocado,
Tuna Mix 1800
Four seared tuna slices, eight tuna maki, four tuna nigiri and ponzu sauce
Spicy Tuna Roll 1800
Spicy marinated tuna and avocado
Sashimi Mix 2000
Sixslicesraw tuna, sixslicesraw white fish, three slicestamago and five slices cooked octopus
Nomad Sushi Platter 2400 Single 4500 Double
Chef's selection
Vegetarian Sushi Platter V 1800 Single 3300 Double

Chef's selection

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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PIZZA
Medium 32cm Large 41cm

Focaccia V 800 1200
Plain, olive oil and rosemary
Margherita V 1200 1600
Mozzarella, tomato sauce and oregano
Nomad 1800 2300
Mozzarella, tomato sauce, prosciutto di Parma,
parmesan shavings and rocket leaves
Hawadii 1600 2100

Mozzarella, tomato sauce, cooked ham, pineapple and oregano

Cool V 1300 1700

Mozzarella, pesto and tomato concassé

Diavola 1800 2300

Mozzarella, tomato sauce, chillies, spicy chorizo salami and oregano

Vegetariana V 1500 1900
Mozzarella, tomato sauce, baby marrow, eggplant, sweet pepper,
mushroom and oregano

Fruitti di Mare 1800 2300

Mozzarella, tomato sauce, octopus, prawns, calamari and oregano

Tuna Gourmet 1700 2200
Mozzarella, cherry tomato, rocket, Asian marinated tuna, black pepper

Quattro Formaggi 1700 2200
Mozzarella, gruyere, gorgonzola and parmesan

Pollo 1600 2100

Mozzarella, tomato sauce and chicken flakes

Prosciutto e Funghi 1600 2100

Mozzarella, tomato sauce, mushrooms and cooked ham

Schiacciata Stuffed Pizza 2000
Folded pizza with fresh toppings, mozzarella, prosciutto di Parma, Parmesan cheese,
rocket, TNT sauce, oregano

Extra Topping 500
Any extra

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge
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DESSERTS
Tiramisu 800
Italian classic recipe
Chocolate Samosa 800
Chocolate and cashew nuts
Brazilian Passion Mousse 800
Creamy mousse with a tree tomato gel and passion fruit compote
Sticky Toffee Pudding 800
Warm-heart pudding with a homemade toffee sauce topped with a cotton candy cloud
Mousse Cake 800
3 layer of chocolate mousse with a sponge cake, served with a free tomato gel
Cheese Cake 700
New York style with passion fruit
Banana Split 800
Banana, vanilla ice cream, chocolate sauce, nuts and whipped cream
Tropical Strudel 800
Baked puff pastry filled with caramelized pineapple served with coconut ice cream
Homemade Ice Cream 350 scoop

Vanilla, hazelnut, stracciatella, tiramisu, coffee, pistachio, mint, cashew nuts, peanut butter, chocolate,

coconut and after eight

Homemade Sorbet 350 scoop

Mango, passion, strawberry, tfree tomato, lemon, pineapple, tamarind and orange-ginger

Extras
Topping or cone

100

Should any of these ingredients be unavailable a suitable alternative will be suggested
Prices Are in Kenya Shillings Including 16% VAT, 2% Catering Levy and 5,17% Service Charge



