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STARTERS
TRUCKEE SOURDOUGH BOULE $13

butter flight ~ garlic herb, cinnamon honey, smoked sea salt & chive

CORNFRITTERS $13
cotija, cilantro crema,
toasted pepita salsa matcha

KUNG PAO BRUSSELS SPROUTS $14 (GF)

cashews, peppers, house kung pao

SMALL PLATES
CHORIZO + CLAMS $24

fresh clams, house chorizo, fennel,
sherry butter sauce, grilled bread

SESAME SEARED TUNA $26
fresh seared tuna, edamame salad, sesame ponzu,
chili crunch

WILD GAME SAUSAGE SAMPLER $29
local artisanal sausages, ipa beer mustard,
pickled jalapefios, seasonal jam

SEASONAL CHARCUTERIE $34
chef’s selection of meats & cheeses,
marinated olives, fig compote, california nuts,
grilled sourdough

ROASTED BUFFALO CAULIFLOWER $16 (GF)
harissa buffalo, marcona almonds, dates, herbs,
point reyes blue, house ranch

CRAB RANGOON DIP $17

dungeness crab, goat cheese, wonton chips, scallions

SALADS

add steak $18 | salmon $16 | prawns $14 | chicken $712

STONE FRUIT SALAD $17
wild arugula, herbed fromage, golden berries, herbs,
salsa cascabel

BEET SALAD $18 (GF)
baby beets, beet purée, cashews, pickled fennel,
toasted hemp seed crusted goat cheese,
shaved onion, local berries, citrus,
pink peppercorn & blood orange dressing

NAKOMA SLAB $20
baby iceberg, nueske bacon lardons, point reyes blue,
chives, shaved red onion, blistered cherry tomatoes,
black peppercorn buttermilk dressing

ENTREES
PORK BELLY SMASH BURGER $25

double wagyu beef patty, pork belly, fontina cheese, caramelized onion jam, roasted garlic aioli

SMOKED HALF CHICKEN $44 (GF)

smoked garnet yam purée, rosso calabrese

SCOTTISH SALMON $48
orzo pilaf, roasted jumbo asparagus, pesto cream,
toasted pine nuts

FRUTTI DI MARE PAPPARDELLE $52
lobster, prawns, sherry cream, spinach,
roasted tomato, charred corn, herb breadcrumbs

HALIBUT $52 (GF)

: .
corn purée, local baby squash, lemongrass arbequina

APPLE GLAZED PORK TOMAHAWK $58 (GF)

spinach saffron risotto

ELK TENDERLOIN $62
grilled tenderloin, baked potato croquette,
charred broccolini, red wine demi

CIOPPINO $62
fish, clams, grilled prawns, scallops, seafood fumet,
bucatini, sourdough

160Z NEW YORK STEAK $68
blue cheese glazed wild mushroom,
truffle herb potato purée, sauce au poivre

FROM THE FARM
SPRING PAPPARDELLE PRIMAVERA $31 (V)

spring vegetable, saffron abitatta, charred corn sofrito

MISO EGGPLANT $37 (V)

local eggplant, bok choy, napa cabbage, white bean purée, chili crunch

GF = GLUTEN FREE | V =VEGAN

A 3% processing fee will be added to all credit card transactions. For parties of 6 or more there will

be a 20% gratuity added. Nakoma supports local farmers and serves organic ingredients when possible.
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