MENU

Nomadison 2.0 Ideation Food Menus

Starters- (need 2 more fryers for ideal execution at perceived food sales volume)

Cheese curds- Wisconsin white cheddar curds, lightly breaded, served with house made
buttermilk ranch S8

Korean popcorn chicken*- marinated, fried and tossed in our Korean BBQ sauce, served over
cilantro lime rice, sesame seeds, scallions $9

Fried Brussel Sprouts- Lemon parmesan garlic sauce, chili’s, capers, micro greens, Aioli $12

Calamari*- Point Judith R.l. Domestic squid, balsamic pearl onions, mini sweet peppers,
Pepperoncini’s, lightly fries, served with Marinara, or Citrus Aioli $14

Panga Hotfish*- House Spicy battered and fried Atlantic cod with tangy remoulade sauce with
fries S8

Jumbo Pretzel- Milwaukee Pretzel Company pretzel, Dijon, beer cheese sauce $10
Sliders*- (3) 100% all beef patties, caramelized onions, American cheese, bistro sauce $10
Roasted Red Pepper Hummus- Grilled flat breads, cucumbers $8

Jumbo Wings* $14 per dozen $8 for half Choice of Buttermilk Ranch or Bleu Cheese
Korean BBQ

Buffalo

Lemon Parmesan Garlic

Dry Rub

Onion Pakoras- 12 spice marinated, lightly fried served with choice of dipping sauce $9

Soups Cup $4 Bowl $6
Tomato Basil

Spicy Beef Caldo

Salads add chicken $3 add shrimp $4



Nomad Cobb- spring mix, cucumbers, tomatoes, bacon, ham, bleu cheese, cheddar cheese,
scallions, hardboiled egg, avocado, bleu cheese vinaigrette $12

House- Spring mix, cucumbers, red onions, shredded carrots, tomatoes, croutons, honey Dijon
vinaigrette S6

Caesar- Chopped hearts of romaine, shredded parmesan cheese, croutons, Caesar dressing $8

Sandwiches and Wraps served with fries or sub a side house salad or cup of soup for $3

Buttermilk fried chicken*- marinated chicken fried to a golden crisp, chombo hot sauce, aioli,
avocado, tomato, egg bun $12

Bourbon BBQ pulled pork*- slow roasted pork shoulder, bourbon barbecue sauce, citrus
coleslaw, egg bun $10

Mediterranean grilled chicken wrap*- flour tortilla, basil aioli, tomato, shredded lettuce,
avocado, red onions, feta $12

Fried Perch*- shredded lettuce, tangy remoulade, citrus coleslaw, cheddar cheese, pan
baguette $13

Nomad Grilled Cheese- rustic Italian bread, American, pepper jack, Cheddar, and Swiss cheeses,
thick cut bacon, pickled jalapeno, tomato $12

Burgers All burgers are a custom blend 1/3 pound patty of brisket, short rib, and 100% black
angus beef. Served on an egg bun. Sub soup or a side house salad for $3 Sub a grilled chicken
breast or Impossible veggie patty for $2 Make it Gluten free with an Udi’s bun.

Nomad Milwaukee Burger*- Maple bacon jam, cheddar cheese, lettuce, tomato, chombo aioli
S12

Tavern Bleu Burger*- caramelized onions, thick cut bacon, bleu cheese, lettuce, tomato, aioli
S12

Nomadison Burge*r- Aged gouda, thick cut bacon, pickled jalapenos, fried cheese curds,
lettuce, tomato, bistro sauce 513




Surfer Dude Burge*r- caramelized onions, pepper jack cheese, avocado, tomato, chombo aioli
$12

Sport Burger*- Cheddar and Swiss cheese, fried tater tots, pickles, thick cut bacon, sambal aioli
S$12

Classic Burge*r- one patty your way $8 add cheese $1 add bacon $1.5
Impossible Veggie Burger- cheddar cheese, pickles, onions $13

Nomad Turkey Burger*- Peppers, onions, spices, lettuce, tomato, sambal aioli $11

Nalu Bowls

Veggie-Roasted carrots, peppers, onions, summer squash, zucchini, cilantro lime rice, avocado,
citrus vinaigrette $10

Pork*- slow roasted pork shoulder, charred corn, seared pineapple, red onions, jalapenos,
cilantro lime rice, avocado, roasted poblano sauce, cilantro $11

Shrimp*- Tequila lime marinated shrimp, charred corn, spiced black beans, seared pineapple,
red onions, jalapenos, cilantro lime rice, avocado, roasted poblano sauce, pico de gallo $13

Kids Menu

Kids Burgers*- (2) Mini 100% beef patties, served with fries $5

Kids cheeseburger*- (2) mini 100% beef patties, American cheese, served with fries $6
Kids grilled cheese- rustic Italian, American cheese, served with fries $5

Kids noodles- with marinara and parmesan che.ese S6

Kids popcorn chicken*- fried chicken bites, BBQ sauce or ranch, served with fries $6

Matchday Brunch Menu

Chicken and Waffles*- Buttermilk fried chicken, country gravy, fried eggs, spicy corn salpicon
S12




Fruit Waffle- Waffle topped with marscapone, strawberries, blueberries, whipped cream,
powdered sugar, served with butter, and warm maple syrup $11

Waffle- Sprinkled with powdered sugar, served with butter, and warm maple syrup S8

Nomad Benedict*- Toasted English muffin, Maple bacon jam, poached eggs, hollandaise, served
with seasoned breakfast potatoes $12

Biscuits n Gravy*- cheddar chive biscuits, country gravy, 2 eggs, parsley $10
Set piece breakfast*- Ham, bacon, 2 eggs your way, breakfast potatoes, toast $9

B.E.L.T.*- Toasted Rustic Italian bread, thick cut bacon, eggs, lettuce, tomato, aioli, served with
seasoned breakfast potatoes $11

Anfield Omelet*- Roasted tomato, spinach, mushrooms, egg whites, goat cheese, served with
seasoned breakfast potatoes, toast $12

Madtown Omelet*- Ham, bacon, onion, tomato, cheddar cheese, seasoned breakfast potatoes,
toast $12

Nomadison Breakfast bow!*- breakfast potatoes, ham, bacon, peppers, onions, beer cheese
sauce, 2 eggs $13

Fruit and yogurt Nalu- Greek yogurt, fresh berries, candied walnuts, granola, spiced honey
drizzle $11

Fresh Fruit Plate- Seasonal selection of fresh fruit and berries $12

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food borne illness
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