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SOUP + SALAD
Add Chicken $4  Add Salmon $8  Add Prawns $7

CALIFORNIA CAESAR $12 
kale, romaine, sunflower seeds, parmesan,  
house-made garlic croutons, lemon-caesar dressing

NAKOMA HOUSE SALAD $10 
mixed greens, cherry tomatoes, cucumber, radish, 
carrots, balsamic

PEARS, POMEGRANATES + PEPITAS $14 
crimson pears, pomegranates, chili-honey pepitas, 
arugula, maple-mustard vinaigrette

BIG GAME CHILI $10 
elk, bison, three beans, onions, tomatoes, peppers,  
sour cream, cheddar, chives

PANINIS
GRILLED CHICKEN + BRIE $15 
mary’s chicken breast, cranberry compote,  
melted brie, arugula, stone ground mustard, 
focaccia

FLAT IRON STEAK + PEPPER JACK $18 
grilled angus flat iron, pickled peppers,  
pepper jack cheese, cilantro leaves,  
horseradish aioli

BOWLS
LEMON PEPPER CHICKEN $19 
red quinoa, roasted corn, black beans, tomatoes, 
peppers, cilantro, guacamole

COCONUT CURRY PRAWN RAMEN $24 
red curry, lemon grass, white wine, mushrooms,  
red chilis, bean sprouts, fresh ramen

FLATBREADS
MARGHERITA $14 
tomatoes, basil, burrata, garlic

ITALIAN $16 
pepperoni, salami, red sauce, mozzarella, 
pepperoncini

FIG + PIG $18 
fig spread, mozzarella, prosciutto, arugula,  
truffle oil, parmesan

BBQ CHICKEN $17 
bbq sauce, chicken, red onion, mozzarella,  
chives, cilantro

GRILLED ZUCCHINI + HALLOUMI $16 
butternut purée, grilled zucchini, crispy sage, 
seared halloumi, sea salt

‘AFTER-FIVE’ MENU 
Available after 5PM

CHICKEN POT PIE $22 
oven-roasted chicken, carrots, peas, onions,  
flaky puff pastry

SHORT RIB RAGU $27 
red wine braised short ribs, pappardelle pasta, 
burrata, baby basil

GRILLED SALMON + VEGETABLE RISOTTO $30 
squash, spinach, onion, parmesan, white wine

CAULIFLOWER STEAK $25 
oven-roasted cauliflower, romesco sauce, pesto, 
olive tapenade, pine nuts

ALL DAY DINING (STARTING AT 11AM) 


