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Inspired by South American regional cuisines,
Nomada offers a dining experience interpreted
through distinctive tastes of locally sourced
produce. Chef Andre Josef Nweh Severino works
with local farmers and fishermen to deliver
compelling fare, bringing people together to
celebrate the connection between different food
cultures and local ingredients.

PERU

Peruvian cuisine is an explosion of exciting and diverse
flavours that will transport you straight to the heart of the
Andes. The use of indigenous ingredients, such as quinoa,
amaranth, and purple corn, gives Peruvian dishes their
distinctive flavour.

Known for: Ceviche, Nikkei cuisine (Japanese Peruvian)

CHILE

With all that coastline, it only follows that seafood plays an
important role in the Chilean diet. With the arrival of the
Spanish conquistadores came with spices and wine, all of
which have become vital components of Chilean cuisine.

Known for: Chilean Gambas al Pil Pil

BRAZIL

From the meaty feast of a churrasco, to the zesty kick of a
traditional caipirinha, Brazilian dishes and drinks are a
celebration of life. With an abundance of tropical fruits,
vegetables, and spices, Brazilian cuisine boasts a healthy and
colorful diet.

Known for: Picanha beef cuts

ARGENTINA

Meat lovers, brace yourselves, as Argentina is famous for its
incredible grilling techniques and juicy cuts of beef. But
that's not all - Argentine cuisine boasts a variety of delicious
dishes from empanadas to chimichurri sauce.

Known for: Open fire cooking, chorizo, chimichurri sauce



CHEF ANDRE JOSEF
NWEH SEVERINO

A highly anticipated newcomer to Thailand’s
culinary scene, Peruvian Chef Andre brings with
him more than 20 years of experience leading the
kitchens of renowned and respected establishments
in Santiago, Chile. Passionate about sustainability
and working with local ingredients, Chef Andre
carefully selects the finest produce to create bold
new flavours inspired by the South American
coast, and embraces openfire cooking techniques
for maximum taste and texture.



SIGNATURE COCKTAIL

W Dy

P
PISCO SOUR GOCHUJANG ANDEAN WHISPER

|

Evoking its origins and smooth elegance. Beaehy, playful, and inspired. A golden—hour escape — sunsets in a glass.

A perfectly balanced classic from Peru and A refreshing favourite crafted with smooth A vibrant indulgence capturing the essence of
Chile, crafted with smooth pisco, fresh lime tequila, ripe mango, fresh lime juice, and a signature cocktail: smooth South American
juice, a touch of syrup, and topped with a balanced with our house-made cinnamon rum blended with the tropical brightness of
frothy egg white finish — vibrant, refreshing, syrup — served over ice for a vibrant, spiced fresh passion fruit, orange juice, a splash of
and timeless. tropical escape. zesty lime, and a delicate touch of grenadine

— evoking the colours and warmth of a sunset

over the Sacred Valley.
THB 320 THB 320 THB 320

Prices are in Thai baht, subject to 10% service charge and applicable government tax



[ -

MARACUYA SOUR

SIGNATURE COCKTAIL

MOONLIT BLOOM

Refreshing, exotic, and perfectly crafted to Colourful, exotic, and floral.

awaken your senses. A dreamy dance of white rum and house-made
A tropical twist on the timeless Pisco Sour — melon liqueur, swirled with butterﬂy pea flow-
vibrant passion fruit meets smooth Peruvian er, 1ychee, and vanilla — a floral, fruity escape
pisco, balanced with zesty lime juice and a with a splash of colour and a whisper of the
silky egg white foam. tropics.

THB 320 THB 320

ANDAMAN

Refreshing, zesty, and unmistakably refined.

A Chilean classic reborn on Thai shores —
Andes to Andaman fuses the bold character
of locally crafted Thai rum with the finesse
of sparkling wine, brightened by house-made

citrus syrup and a splash of fresh lime juice.

THB 320

Prices are in Thai baht, subject to 10% service charge and applicable government tax



SHRIMP ALPILPIL = o =

Saut¢ed prawns in olive oil with garlic, parsley,
chilli, and a splash of white wine.

fudaluhduuznannsounszifion wisaad wain
wazlhiivg

THB 330

SMALL PLATES

TUNA WONTON TACO e =

Crispy wonton shell filled with marinated tuna,
herbs, spices, red onion, spring onion, sesame
seeds and a touch of spicy mayo
wilnieusiunaanseu Nevsmeninaandnayulnsuas
PEONNA WSaudnBaauazunvevuasadainiioy

THB 290

PINCHOS DEL MAR GRILLADQS @

Three skewers: Octopus with anticucho sauce,
fish with chimichurri, and prawn with gri“ed
pineapple sauce.

Yamiindnvedduninly, varluseadiys uaznelusea
dudzsardgulaegng

THB 310

® chef recommends @ gluten free &R contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



SMALL PLATES

MINI EMPANADA (2 pieces) # SEAFOOD TORTILLA = e

Empanada filled with seasoned minced beef, cooked over a wood fire; South American—style tortilla with crispy seafood, avocado sauce,

or an empanada with grilled mushrooms, onion, garlic, chilli, and cheese. house-made tartar sauce, and Peruvian zarza criolla.
euthueldiioTuadsesd g1usmeilu niateuthuianldifing e vou nssifiey posfuuuawdn e ldsunsoutianeanseu vodezhimia soanmsms lonua
WaN wasa waz Y1581 ASToEN wuuLls

THB 250 THB 310

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service Charge and applicable government tax



SMALL PLATES

NOMADA CRISPY CONES = e SCALLOPS WITH CRISPY ROCK LOBSTER
Three types of tartare cones: salmon with soy, QUINOA * & IN CH"_EAN SAUCE & Q

sesame oil and salmon roe, shrimp with yellow

chili emulsion & crispy quinoa, crab with avocado Hokkaido scallops in a leck and white wine sauce, Rock lobster in a local spiced sauce, deglazed with
brunoises, and black lump cavi’ar gratinated with Grana Padano cheese and topped white wine.

) : . . . o . s
n14N1S 3 wuu 13sWlulAunsou usaNoudaAUaNTNTLIN with ISPy quinoa. nunszeUARLnfunszifion uazsoadlnasa

U897 Nuwduugoaudlisuuaiualtiinsavazhiala RGP G ARG R D RN kR
fuiiley wazales

THB 370 THB 390 THB 370

® chef recommends @ gluten free & contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service Charge and app]icable government tax



SMALL PLATES

BEEF TARTARE = o FRESH OYSTERS

House-smoked beef fillet, local spices, grated Normandy oysters no.3, salmon roe, smoked
Parmesan, soy-cured egg, avocado mousse, milk Herring pearl caviar (4 Pcs.)
emulsion o e ae . o

N , i HOUUNSULSILAAIUDS 3 LdsWIseHLNmA2Y
dedulusumtuiuiwduinioana lsewiinse T L -

NnusIUBdazldnaeningal

THB 370 THB 490

CRAB MEAT CROQUETAS = o =

Smoked crab meat, spring onions, red chili

Lﬁauusmm‘?uwauﬁuwamLLazw%mLm\i mqﬂmﬁmuui’j\mam

THB 370

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



SMALL PLATES

GRILLED CHORIZQ o # = CALAMARES FRITOS e =

Argentinian-style grilled sausages, chimichurri sauce Fried local squid in a light batter, served with house-made tartar sauce.
ldnsene1sufiuisuaiugrudswivveadiys Yaninluriovdiu ﬂﬁﬂhﬁw’nuazm%a\jmﬂ“qﬂJLLﬂ\mamﬁé’WW%am%aamé’m%
THB 370 THB 350

® chef recommends @ gluten free &R contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



SMALL PLATES

CEVICHE WITH MANGO * = © RAW GARDEN CRUDITES @ PARIHUELA @

Fresh local raw fish mixed with mango, spices, Fresh organic Vegetables, yoghurt and Peruvian recipe with seafood reduction and local
Celery, red onion, coriander, fresh lime juice, and hummus dips spices cooked on open fire grill

yellow chilli paste. wnoosunindavszaniuldswnsousediofisn sUBHngawadlnalndis
wiwilloyaraamiiniududis lausu Haulay waznlantnum

F@snlusoduziig

THB 350 THB 350 THB 350

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service Charge and applicable government tax



SMALL PLATES

HUANCAINA MAKI © = TATAKl e @ &

Salmon, cream cheese, yellow chili emulsion, salmon roe, Grilled tuna seasoned with spices, served with Peruvian acevichado sauce,
black lump caviar aji rojo, Peruvian zarza criolla, and sweet potato purcée.

ufusaneuadudd s1ameveansnimaodalnadalidausasu NUNENUFISAFIBLASNINA LESWNSoutasa lnaeivla nanuaeedisiy
waglyyanduw Fatirouunulls uazduelsy

THB 320 THB 390

® chef recommends @ gluten free & contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service Charge and app]icable government tax



NOMADA SIGNATURE BEEF CUTS

Our signature charcoal grills are a feast for the senses! The cooking technique imparts a smoky, charred flavor
and creates a perfectly seared, crispy exterior while keeping the meat juicy and tender on the inside.

RIBEYE ilesuony TENDERI.OIN oduty PICANHA \lofauen

Ribeye isa mouth-watering cut of beef famous for Highly prized in the culinary world for its Get ready to experience the pinnacle of

its incredible flavour and juicy texture. With its melt-in-your-mouth taste and tender texture, this Brazilian steak cuts, Picanha is a tender and juicy cut
thin marbling and tender meat, every bite of ribeye luxurious cut comes from the tenderloin portion of of beef that will leave you wanting more. Its distinct
takes your taste buds on a flavourful journey. the cow, which is the most tender and leanest part. flavor profile is enhanced by a crispy layer of fat that

melts in your mouth with every bite.




NOMADA SIGNATURE BEEF CUTS

RIBEYE @

Ribeye 270 days grain fed Black Angus

Wadunraug1asuAIu

Minimum order: 250g - 300g

THB 470/ 100 g

TENDERLOIN @ =

Tenderloin 270 day grain fed Black Angus
odulugnesuaiu

Minimum order: 250g - 300g

THB 350/100 g

® chef recommends @ gluten free &R contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



NOMADA SIGNATURE BEEF CUTS

PICANHA @ TOMAHAWK @

Famous South American beef cut slow- cooked on the grill Tomahawk 270 day grain fed Black Angus
\fofeugndiugendoulusiudnldgnesuniuy Lﬁaﬁmmamﬁmnss@ﬂsh\isumfu

Minimum order: 250g - 300g Minimum order: 1-1,2 kg

THB 300/100g THB 2,900/ kg

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



OPEN FIRE GRILL

Discover the fragrant aromas and sumptuous ﬂavours ofperfect—for—sharing meat

and seafood signatures, cooked over fire with South American flair.

LAMB @

New Zealand lamb rack French cut

BlAsakNeiIBuatAegINSUAIL

THB 1305/ 450 g
THB 2,465/ 850 g

CHICKEN » @

Half organic chicken, 24 hours Peruvian—style chili paste marinade,
local spices

InAgestilnvaandnuuulsTuAug1esuATY

THB 550

® chef recommends @ gluten free & contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



OPEN FIRE GRILL

Discover the fragrant aromas and sumptuous ﬂavours ofperfect—for—sharing meat

and seafood signatures, cooked over fire with South American flair.

WHOLE FISH @ OCTOPUS = = o LOBSTER =

Whole local fish with spice emulsion Mediterranean sea octopus marinated with Phuket lobster with white wine and leek sauce,
Jandaaanfoysuniniatognegad<niasa spices & red wine sauce gratin¢ed with Grana Padano, tomatoes, red
nfindnyainnzuaufimesisouniniadounagng onion, coriander, spring onion, and crispy
s1avodlitilag black quinoa.
davawmesniiinninhiniun g1suaiumesvodsiunszifisy
THB 750 THB 650 THB 1,900

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service Charge and applicable government tax



OPEN FIRE GRILL

Discover the fragrant aromas and sumptuous flavours of perfect-for-sharing meat
and seafood signature, cooked over fire with South American flair.

PORK NECK = PORK & CHORIZO SKEWER o = ¢

A flavourful and tender cut of grilled pork. Tender pork and chorizo skewers, served with crispy pork skin
Woryudiume 1vauteu Y uasgused and house sauce.

wulayuuasldnsonisildsaidn deuliieng
Minimum order 250 - 300 g.

THB 210/ 100 g. THB 350

® chef recommends @ gluten free &R contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



OPEN FIRE GRILL

Discover the fragrant aromas and sumptuous flavours of perfect-for-sharing meat and seafood signature,
cooked over fire with South American flair.

SEAFOOD PARRILLADA @ PREMIUM PARRILLADA @ = @ ¢ ARROZ CON MARISCOS r @

A grilled seafood platter featuring 250g of fish A mixed grill platcer with 250g of ribeye steak, Grilled rice dish with a variety of fresh seafood,
fillet, one grilled octopus tentacle, and whole 250g of grilled pork neck, grilled prawns, and including fish, prawns, calamari, scallops, and
grilled calamari. chorizo. mussels.

Biinge sruitlovangne 250 nSu Hnavamingny loghesiu: afinsuene 250 NSu ADHYET 250 NSU F1Inziagne naurenATugIULL SEvN ANy wieu
19 uazdainiingny 19814 uazlsslyeng Bilpan dv Yaniin uasvosuuaag

THB 1,350 THB 1,690 THB 350

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax
] 8 PP 8



DELECTABLE SIDES

Pair the bounty of the land and sea with these fulfilling,

ingredients-focused sides.

GARDEN SALAD @

Avocado, seasonal greens, carrots,
cherry tomatoes, and peppers.
adnezhimiauaztinenugania

THB 200

BAKED POTATOES

Oven-baked potatoes with
rosemary and gar]ic.
Tueseoudyulng

THB 180

CORN TAMALES @ &

South American-style corn purée with
spices, grilled in a banana leaf
FNINaHINULdUIASauNAdlndaws N6

THB 150

MASHED POTATOES © &

Slow-cooked mashed potatoes
over charcoal

Juesaun

THB 160

GRILLED VEGETABLES

Organic vegetables of the day
grilled over fire

ENYINSIU

THB 140

PERUVIAN FRIES

Peruvian deep-fried cassava
Tudsuneaalndius

THB 130

HOMEMADE SAUCES

All main dishes are served with a
variety of homemade sauce.

CHIMICHURRI

CRECHEE

AJI ROJO

Bodansnueavdlnaatusnls

THAI SEAFOOD SAUCE

1U3uBym

THAI ROASTED CHILI SAUCE

11U

SMOKED MUSHROOMS FRESH SALAD @ ARROZ CHAUFA = o RICE ®

Grilled mushrooms with garlic, pars]ey, Watermelon, cucumber, avocado, feta, A flavourful Chinese-Peruvian style fried Organic Jasmine rice
butter, and white wine. Kalamata olives, mint, sunflower seeds, rice with egg, spring onion, soy sauce, Y1IIHOUNLS
Waghanunszifien wisaad we wazhilvn and sesame sceds.Refreshing and light. ginger, and aromatic spices. THB 8o
THB 140 wenaly wen21 oA le eNBe uznen ﬁwa&?malmt{%u-mrﬁ sa%jﬁl,ﬁmﬁu a2
4 maue tudzszum WaANIURNEIU AUHDLN GO T4 LLAZLASONINAHDL )
LAz dAYULAZLUIEUNY THB 130
THB 180

® chef recommends gluten free &R contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



DESSERTS

PINEAPPLE =

Grilled and smoked local pineapple with toffee
sauce, cinnamon, and homemade coconut
ice cream.

duvzsanovhugnasuaiudsnnsauladmAs LS
wuulauue

THB 170

CACAQ = o

Molten chocolate lava pudding served with vanilla
ice cream and berry sauce.

o 2 B a o o = o
WnldgaatnanaridsnnsaulamasuLazwalil
BIUNANIA

THB 220

PASSIONFRUIT & PAPAYA = o

Locally grown passion fruit and papaya mousse
cheesecake, served with mango ice cream.

ga%aLﬁﬂLa’]’J‘iaLLa%ﬂJ%a%ﬂaZﬂ[F]SLQW']%‘UE)\?I‘N@J’] "1

THB 180

® chef recommends @ gluten free & contain dairy @ contain egg ¢ contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax



DESSERTS

CREPES WITH MANJAR & PASTEL DEMATCHA® @ = 0 ¢

Crepes filled with gri]led bananas, drizzled with dulce de leche, and served Matcha cake with toasted walnuts and dulce de leche sauce
with fresh blueberries.

RsUdealdNdIuHaNENI S1AMLBDE LASWNSDUDAIUDSS

LANINAZLIdSNNS0UIBATINDY WSDULDE

THB 160 THB 190

® chef recommends @ gluten free & contain dairy @ contain egg & contain nuts

Prices are in Thai baht, subject to 10% service charge and applicable government tax






