
Thank you for coming to NoMo Kitchen | Executive Chef Omar Lorenzana

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.

Breakfast
Nomo Kitchen

Savory

Sweet

Sides

Beverages

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

Omelette spinach, mushrooms, local feta cheese, mixed greens 16

Bagel & Lox house made cream cheese, red onions, smoked salmon, cucumber, tomato, capers 14

Eggs Your Way choice of pork, turkey bacon, breakfast sausage, or ham, breakfast potatoes, toast 17

Breakfast Sandwich eggs, breakfast sausage, american cheese, chipotle ketchup, mixed greens 15

Drip Coffee 
Regular or Decaf 4 

Espresso
Single 5 or Double 8

Cafe Classics
Latte / Cappuccino / Americano 6

         Iced coffee 6 

         Nitro Coffee 7

         Iced Tea  6
         House Made

 

French Toast nutella, bananas, macadamia nuts 18

Lemon Ricotta Pancakes mixed berries, candied pistachios, maple syrup 18

Muffin Basket assorted muffins 13

Fruit Plate watermelon, cantaloupe pineapple, mixed berries 13

Chia Seed Pudding almond milk, mixed berries, almonds 12

Granola & Yogurt local honey, dried cranberries 12

20% gratuity is added for parties of 6 guests and above

Turkey Bacon 6 	     2 Eggs 6 	        Toast 4 	             Bagels 5 	        Avocado 5

Bacon 6	         Sausage 6 	      Potatoes 6            Smoked Salmon 8

Herbal Tea  4
Choose from a variety of teas 
from Palais des Thes

Juice 6
Orange, Grapefruit, Apple, 
Pineapple, Tomato, Cranberry 

			 
		  25% of the proceeds of pancakes and french toast

     will be donated to Save the Children 


