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LUNCH STARTERS
BURRATA CAPRESE   $14 

 warm oven roasted cherry tomatoes, basil pesto, chili oil, grilled baguette

SEASONAL CEVICHE   $16 
ask your server about today’s selection

PATATAS BRAVAS   $12 
crispy fingerling potatoes, spanish paprika, roasted garlic aioli and spicy ketchup

MARY’S CHICKEN NACHOS   $15 
oven roasted mary’s chicken, black beans, bell peppers, grilled corn, tomatoes, three 

cheese blend, chili-lime sour cream

PRETZEL STICKS   $10 
soft baked, spicy mustard, beer cheese

CHICKEN WINGS   $12 
buffalo, cajun, bbq or salsa verde; served with carrot and celery sticks

SALADS 
Add Chicken $4  Add Salmon $8  Add Prawns $7

NAKOMA HOUSE   $10/$6 
baby mixed greens, cucumber, radish, tomatoes, carrot, house-made balsamic vinaigrette

CALIFORNIA CAESAR   $12/$8 
romaine hearts, kale, sunflower seeds, parmesan, garlic croutons,  

house-made lemon caesar dressing 

SPRING GREENS   $15 
baby lettuce, asparagus, english peas, radish, avocado, quinoa, feta cheese,  

crunchy chickpeas, white wine vinaigrette

AHI POKE BOWL   $18 
marinated ahi tuna, mixed greens, rice vermicelli, edamame, cucumber, carrots,  

avocado, radish, sweet chili vinaigrette

Nakoma supports local farmers and serves organic ingredients when possible.
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BURGERS 
all burgers served on potato bun with mayonnaise and a choice of fries or small salad. 

beyond burger substitution for additional $3.

NAKOMA BURGER   $14 
choice angus beef patty, lettuce, tomato, white cheddar

BBQ BURGER   $16 
choice angus beef patty, grilled vidalia onions, tomato, lettuce,  

white cheddar, house-made bbq sauce

BACON & BLEU BURGER   $17 
choice angus beef patty, lettuce, tomato

MAINS
THAI COCONUT PRAWN WRAP   $17 

shredded cabbage, carrots, coconut prawns, basil, cilantro, peanut dipping sauce

RED SKY RUEBEN   $15 
shaved corned beef, gruyere cheese, sauerkraut, russian dressing, rye bread

CHIPOTLE CHICKEN CIABATTA   $15 
crispy chicken, white cheddar, caramelized onions, avocado, adobo aioli, ciabatta

CLASSIC CLUB   $18 
black forest ham, oven roasted turkey, bacon, tomato, lettuce, cheddar, sourdough

GRILLED FISH TACOS   $16 
please ask your server for the fish of the day (3 tacos)

SMOKEY CORN PAPPARDELLE   $20 
smoked corn, scallions, baby spinach, sweet pea tendrils, cashew cream,  

house-made pasta

SIDES
FRIES   $5

GARLIC-PARMESAN FRIES   $6

SWEET POTATO FRIES   $7

CHEESE CURDS   $7

Nakoma supports local farmers and serves organic ingredients when possible.


