
V E N T R E S C A  S A L A D         15€
onion,  tomato,  ventresca

M E D I T E R R A N E A N  S A L A D         14€
lettuce,  onion,  black olives,
tomato,  feta cheese,  mint  and basi l

A I G U A D O L Ç  S A L A D         14€
bacon,  lettuce,  chicken,
parmesan cheese,  croutons
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SEA BASS CEVICHE

OUR BRAVAS

GAZPACHO 

OUR NACHOS 

HUMMUS NÓMADA

MARINATED CHICKEN WINGS

20€

11€

10€

14€

12€

12€

AP
PE

TI
TI

VE
S  N O M A D A  O L I V E S

C L A S S I C  C H I P S

C O C K L E S

3,5€

2,5€

16€

COD SALAD (ESQUEIXADA) 16€

PULLED PORK BAO
amb maionesa de  gingebre i  pico  de  gallo

16€

“COSTA BRAVA” PRAWNS
TO THE SALT (7u)

28€

T A R T U F F A  S U M M E R  S A L A D         16€
with crunchy onion accompanied
of  homemade toasts  with a  touch of  sesame



GR
ILL

v e g e t a r i a n  o v o l a c t oV A T  I N C L U D E D

PL ATJA D’AIGUADOLÇ
SITGES

S p r i n g                           S u m m e r

PL
AY

A 
SA

LV
AJ

E 
Y 

EC
OL

ÓG
IC

A

P
L

A
S

T
IC

 F
R

E
E

S
o

ci
a

l

C
O

C
IN

A
 D

E
 M

E
R

C
A

D
O

D
es

a
y

u
n

o
s 

en
er

g
ét

ic
o

s 
  

a
p

er
it

iv
o

s 
  

co
m

id
a

s 
N

A
F

O
R

O
 L

IM
IT

A
D

O
 .

 A
F

O
R

A
M

E
N

T 
LI

M
IT

A
T

S
ó

lo
 c

o
n

 m
es

a
 r

es
er

v
a

d
a

 
 N

o
m

és
 a

m
b

 t
a

u
la

 r
es

er
v

a
d

a
O

n
ly

 w
it

h
 t

a
b

le
 r

es
er

v
a

ti
o

n

N O M A D A B E A C H C L U B . C O M

km
.o

2 0 2 3

CHICKEN ADOBO 

ANGUS BEEF

T-BONE STEAK 1/2

ROASTED ‘VACIO’ MEDALLION 

SEA BASS

SEA BREAM

GRILLED VEGETABLES MIX

14€

24€

38€

19€

22€

22€

14€

UNI NT E RRU PT E D KIT CH E N
BRA SS fro m 1 :00  p .m.  to  6 :00  p .m.  and  fro m 8 :00  p .m.  to  11 :00  p .m.

B U R G E R ARTISAN BURGER
FROM NEBRASKA

with café  de  paris  in brioche 
bread accompanied by handmade 

potatoes  with a touch of  bbq sauce

VEGAN HAMBURGER
quinoa with yogurt  sauce  tzatziki  type 

accompanied by vegetable  chips

19,5€

16€

Garnish for  the  gril l :
gri l led vegetables  and
baked potato  and al l  i  o l i .

MARKET TURBOT
GRILLED S/P (100gr)  
Nomad style  accompanied by
escalivada and baked potatoes

S/M€


