
 

 

 

Breakfast Brunch (served until 4pm) We only use free range eggs! 

__________________________________________________________________________________________ 

The Real Deal 

Grilled lamb sausage, eggs your way, streaky bacon, buttered mushrooms,   R69 

 roast cherry tomatoes, toasted ciabatta, butter & jam 

 

 American fluffy Pancake stacks 

Streaky bacon & maple syrup   or  choc chip, almonds & maple drizzle   R59 

 

Morning Sauté 

Wilted spinach, creamy mushrooms, feta, truffle oil, poached eggs, ciabatta  R66 

 

The Omelette 

Chorizo, spinach, grilled onions, roast tomatoes, toasted ciabatta    R59 

 

Nomadic ‘Benedicts’ (toasted ciabatta) 

Florentine – wilted spinach, brie, poached eggs, sauce hollandaise    R68 

Royale – smoked salmon, poached eggs, sauce hollandaise     R74 

Our classic – Black forest ham, poached eggs, sauce hollandaise    R68 

 

Strangled eggs & croissant (our version fluffy folded scrambled eggs) 

Smoked salmon, avocado, rocket and fresh tomato      R69 

Bacon, avocado & cheddar         R59 

Roast tomato, spinach & feta         R58 

Bacon, spinach, brie          R59 

Toasted Croissant on its own with butter & jam      R34 

 

EXTRA’S – Avo, brie, bacon, cheddar, spinach, chorizo, lamb sausage or hollandaise R12 



Tasting plates 

The idea here is to order one or two per person for lighter nibbling or go wild and order a 

selection of your favourite flavours as a full meal.............maybe try one before our full dishes 

We wanted to bring you big, punchy flavours and a bold mix of textures with a global, 

Nomadic influence, Enjoy........ 

 

Tempura fish goujons, Asian slaw, chilli jam  R39 

 

Chorizo & chicken liver hot pot, toasted ciabatta  R38 

 

 3 Cheese risotto Arancini, feisty tomato sauce  R36 

 

Salt & pepper calamari Strips, Asian slaw, chilli jam    R42 

 

Chicken, soy & sesame, pot sticker,  teriyaki glaze   R39 

 

Grilled chorizo, feta & olives in our lemon & chilli marinade  R36 

 

Caramelised Onion hummus, toasted ciabatta   R32 

 

Asian soy & sesame noodle salad    R26             with duck    R44 

 

Roast pork belly, apple marmalade  R44 

 

Crispy Onion rings ‘Supremo’, garlic mayo          R22 

 

Nomadic fries, garlic mayo    R26 

 

Nomadic wedges, garlic mayo   R26 

 

 



BURGERS 

100% beef sirloin pattie or free range chicken breast....Choose your flavour 

All burgers are touched with Nomadic basting & burger sauce on the bun 

 

Bacon, blue rock & avocado   Asian slaw, teriyaki sauce, sesame 

R87      R84 

Bacon, brie, onion chutney                  feta, roast peppers, chilli jam 

R87      R86 

Peppadew, pineapple, feta   Cheddar, bacon, grilled onions 

R86      R87 

Crazy Nomadic Tikka, grilled onions, Peppadew, chilli fraiche R95 

 

Flat breads 

These are thin & crispy with a little chewy sourdough centre influenced from Alsace & 

Germany with a selection of Nomadic Ingredients that work well together........Awesome 

 

Grilled steak, blue cheese, grilled onion, rocket    R74 

 

Spinach, peppadew, goats cheese, feta, tomato    R69 

 

Bacon, mushroom & avocado, rocket     R69 

 

Moroccan spiced butternut, lamb sausage, caramelised onion, feta R74 

 

Brie, bacon, grilled onion, Peppadew, crème fraiche   R69 

 

Cheddar, brie, feta, onion chutney      R68 

 



The Salad Bowl 

 

Broccoli, peppers, Moroccan spiced butternut, feta & roast tomatoes, toasted seed R68 

Cajun chicken, bacon & avocado, crème fraiche dressing     R74 

Seared duck breast Teriyaki & noodles, soy, sesame & ginger    R76 

 

Our Full dishes 

 

Grilled steak, mushrooms & blistered tomato stack, Peppadew mayo, chips R119 

Maple glazed pork belly skewers, grilled vegetables, chunky potato wedges R109 

Tempura fish fingers, lemon & basil mayo, Asian slaw, chunky chips   R74 

 3 Cheese risotto Arancini, feisty tomato sauce, grilled vegetables   R78 

Cape Malay lamb pie with lentils & coriander, chunky chips    R99 

 

Sweet Tooth   

 

Homemade vanilla ice cream, salted toffee fudge sauce     R38 

Chocolate & cappuccino mousse, baby choc chip cookies     R46 

Banana Nutella Empanada, salted toffee sauce and vanilla ice cream   R46 

 

 

 

* No discount on specials  

* Please don’t forget to mention any dietary requirements or allergies to our team members 

or ask to have a chat with our chef 

 

 

 



GOURMET COFFEES:     EXOTIC TEAS: 

(All coffees are single / double shots)  All teas are R18  
Flat White 18 / 22      Dilmah Ceylon Supreme 

Cappuccino 18 / 22      Dilmah Earl Grey 

Latte 19 / 23       Organic Rooibos 

Americano 18 / 20      Pure Green 

Cortado 17 / 20 

Macchiato 17 / 20      Cape Dutch Hot Chocolate 24 

Espresso 15 / 18 
 
 

MILK SHAKES: 
Spiced Chai Shake 32      Caramel Toffee Shake 32 

Crazy Nutella Shake 32   

 

COLD DRINKS: 
Coke 14       Appletiser 25 

Coke Lite 14       Grapetiser 25 

Sprite 14       Lemonade 14   

   

Liqui Fruit       Soda Water 14 

Breakfast Punch 22 

Orange 22 


