Brunch

Nomo Kitchen

Signature

French Toast nutella, bananas, macadamia nuts 17

Lemon Ricotta Pancakes mixed berries, candied pistachios, maple syrup 16

Walffles cannoli cream, chocolate shavings, cherry and blueberry compote 16
Eggs

Smoked Salmon Scramble breakfast potatoes, creme fraiche, chives, toast 19

Eggs Benedict choice of pork (or turkey) bacon, or ham, English muffin, hollandaise sauce, mixed greens 18
(smoked salmon + 3)

Steak And Eggs hanger steak, breakfast potatoes, spring onions, chimichurri 26
Eggs Your Way choice of pork (or turkey) bacon, breakfast sausage or ham, breakfast potatoes, toast 17

Toast

Avocado Toast radishes, espelette, micro cilantro, lime 16 (add egg +3)

Italian Toast marinated figs, pistachio vinaigrette, black pepper, prosciutto, ricotta cheese 19
Salmon Toast creme fraiche, red onions, capers, micro celery 18

Summer Veggie Toast peas, favas, grilled asparagus, mint gremolata 15

Savory

Escarole “Caesar” parmigiano-reggiano, garlic, anchovy, lemon, bread crumb 15

Chopped Chicken Salad radicchio, endive, frisee, avocado, carrots, fennel, red onion,
blue cheese dressing 19

Tuna Carpaccio arugula, frisee, caper berries, lemon-caper aioli, olive tapenade 19

Spaghetti “cacio e pepe”, pecorino romano, black pepper 19 (add egg +3)
Hangover burger “open-faced”avocado, lettuce, bacon, tomato, pickles, fried egg,

american cheese, hollandaise sauce 21
Salmon Burger pickled jalapenos, sumac yogurt, alfalfa sprouts, fries or mixed greens 19

. Pork bacon 6 Sausage 6 Potatoes 6 Avocado 5
Sides

Turkey bacon 6 2 Eggs 6 Fries 7 Smoked Salmon 8

Thank you for coming to NoMo Kitchen | Executive Chef Carlos Betancourth
20% gratuity is added for parties of 6 guests and above

Please Inform Us of Any Dietary Restrictions or Allergies. *Consuming Raw or Undercooked Meats,
Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Food-Borne Illness.





