
UPDATED JUNE 2026

STARTERS

TAQUERIA

HAPPY HOUR

BOWLS (ALL SERVED WITH BEANS, CILANTROL LIME RICE, LETTUCE, PICO DE GALLO, CHEESE, GUACAMOLE)

HH QUESO Green chiles, pico, hot sauce

HH RELLENOS Roasted green chiles, jack and cheddar cheese, guajillo ranch

HH QUESADILLA Monterey jack cheese, pickled red onions, cilantro

HH NACHO Black beans, queso, fresnos, jalapenos, sour cream, guacamole

BIRRIA Braised beef, monterey jack, ancho chile dipping sauce, radish salad

CHICKEN TINGA Slow braised chicken, monterey jack cheese, pickled onion, radish

CARNITAS Slow cooked achiote pork shoulder, salsa verde, white onion, cilantro, cotija cheese

GRILLED FISH* Blackened fish, fresno and cilantro aioli, cabbage slaw

BAJA FISH Tempura battered fish, fresno and cilantro aioli, red cabbage slaw

SHRIMP* Grilled shrimp, fresno and cilantro aioli, red cabbage slaw, avocado, lime

MUSHROOM Seasonal mushrooms, radish salad, salsa macha (contains peanuts), monterey jack cheese

FRIED AVOCADO Fried avocado, black bean puree, cabbage slaw, cilantro tartar, pickled red onion

BIRRIA Braised beef, monterey jack, ancho chile dipping sauce, radish salad

CHICKEN TINGA Slow braised chicken, monterey jack cheese, pickled onion, radish

CARNITAS Slow cooked achiote pork shoulder, salsa verde, white onion, cilantro, cotija cheese

GRILLED FISH* Blackened fish, fresno and cilantro aioli, cabbage slaw

BAJA FISH Tempura battered fish, fresno and cilantro aioli, red cabbage slaw

SHRIMP Grilled shrimp, fresno and cilantro aioli, red cabbage slaw, avocado, lime

MUSHROOM Seasonal mushrooms, radish salad, salsa macha (contains peanuts), monterey jack cheese

FRIED AVOCADO Fried avocado, black bean puree, cabbage slaw, cilantro tartar, pickled red onion

RED SALSA

BAJA TRIO Fire-roasted salsa, warm queso, guacamole

GUACAMOLE Fresh avocado, lime, cilantro, fresno preppers

WARM QUESO Green chiles, pico, hot sauce

STREET CORN

BIRRIA  FRIES

Esquite spice, pickled fresnos, pickled red onions, cilantro, cotija

Queso, crema, pickled fresnos, cotija, pickled red onions, cilantro

MINI CHILE RELLENO Roasted green chiles, jack and cheddar cheese, guajillo ranch

LOST LADY SALAD Kale, avocado, dates, monterey jack cheese, candied walnuts, mustard agave dressing

ORANGE SALSA (FIRE ROASTED) Red bell peppers, tomato, jalapenos, red onion, garlic, cumin, salt, 
white vinegar, grapeseed oil, arbol chilis 

Arbol chilis, jalapenos, tomatoes, sugar, garlic, onion, green onion, cilantro, lime juice, salt, pepper

SALSA VERDE Tomatillos, green onion, garlic, jalapenos, serranos, cumin, oregano, lime juice, salt

QUESADILLA Monterey jack cheese, salsa, sour cream, guacamole, pico

NOMADA NACHOS Black beans, jack and cheddar cheese, fresno peppers, pico, sour cream, guacamole, salsa

CHICKEN TINGA  FLAUTAS Chicken Tinga, flour tortilla, gucamole, tomoatoes, cotija cheese, enchelada sauce 

VEGAN VEGETARIAN PEANUTS TREE NUTS 
MILK 

& DAIRY 
EGGS & EGG 
PRODUCTS

WHEAT 
(GLUTEN) SOY FISH SHELLFISH SESAME

* Allergen information is based on standard recipes and may change without notice. Menu items are prepared 
in a kitchen that handles all major allergens. Cross-contact is possible. Guests with severe allergies should 
inform their server before ordering. This guide is for informational purposes only.



ENTREES

CHICKEN FAJITA Grilled chicken, bed of fajita vegetables, tequila butter, guacamole, sour cream, pico, monterey jack cheese, rice, beans, flour tortillas

STEAK FAJITA Grilled steak, bed of fajita vegetables, tequila butter, guacamole, sour cream, pico, monterey jack cheese, rice, beans, flour tortillas

VEGGIE FAJITA Fajita vegetables, mushroom mix, guacamole, sour crea, pico, monterey jack cheese, rice, beans, flour tortillas

BIRRIA FAJITA Braised beef, bed of fajita vegetables, garlic butter, guacamole, sour cream, pico, montery jack cheese, rice, beans, flour tortillas

CHICKEN + STEAK FAJITA Grilled steak and chicken, bed of fajita vegetables, garlic butter, guacamole, sour cream, pico, monterey jack cheese, rice, beans, flour tortillas

SHRIMP FAJITA Grilled shrimp, bed of fajita vegetables, garlic butter, guacamole, sour cream, pico, monterey jack cheese, rice, beans, flour tortillas

CRISPY CARNITAS FAJITAS Pork carnitas, a vegetables, garlic butter, guacamole, sour cream, pico, montery jack cheese, rice, beans, flour tortillas

TINGA QUESADILLA Monterey jack cheese, salsa, sour cream, guacamole, pico, slow braised chicken

NOMADAS PLATE Birria taco, chicken enchilada, crispy carnitas, rice, beans

CARNE ASADA PLATE 8oz grilled steak, salsa macha, rice, beans, flour tortillas

TINGA ENCHILADA Slow braised chicken , choice of sauce, monterey jack cheeselettuce, pico, sour cream, cotija, rice, beans

BAJA ENCHILADA Grilled shrimp, choice of sauce,monterey jack cheese, lettuce, pico, sour cream, cotija, rice, beans

BIRRIA ENCHILADA Braised beef, choice of sauce, monterey jack cheese, lettuce, pico, sour cream, cotija, rice, beans

CHEESE ENCHILADA Montery jack cheese, choice of sauce, lettuce, pico, sour cream, cotija, rice, beans

CARNE ASADA DOUBLE 
DECKER PLATE* 

Carne asada, black bean puree, lettuce, monterey jack cheese, guajillo ranch, pico, 
on crunchy corn and soft flour tortilla Served w/ beans and rice

THE DUO 8oz carne asada, mini chil rellenos. Served w/ beans ans rice

ENCHILADA TRIO Chicken, birria, shrimp enchiladas. Served with beans and rice

CASEA CAMBO Chicken tinga flautas and cheese encheliadas. Served w/ beans and rice. 

QUESADILLA W/ CHICKEN Monterey jack cheese, salsa, sour cream, guacamole, pico, slow braised chicken

QUESADILLA W/ CARNITAS Monterey jack cheese, salsa, sour cream, guacamole, pico, slow cooked achiote pork shoulder

SIDES

KIDS (LITTLE NOMADS)

BLACK BEANS Oilve oil, black beans, poblanos, red bell pepper, onion, cumin, tomatoes, salt, pepper

CILANTRO LIME RICE Rice, bay leaf, salt, canola oil, butter, lime zest

SOUR CREAM Sour cream

SALSA MACHA Guajillo chiles, arbol chiles, garlic, onion, corn tortillas, peanuts, pepitas, 
sunflower seeds, sesame seeds, canola oil

PIPIAN VERDE Poblanos, jalapenos, onion, garlic, tomatillos, pepitas, cilantro, cotija, lime juice, salt

CILANTRO AIOLI Cilantro, serranos, fresnos, sour cream, mayo, lime juice, roasted garlic spice, salt

GUAJILLO RANCH Buttermilk, mayo, fresno peppers, guajillo chiles, red onion, garlic, paprika, ranch packets

RED ENCHILADA SAUCE Anaheim Chiles, oregano, cmin, garlic, chicken base, lard

GREEN ENCHILADA SAUCE Tomatillos, cilantro, jalapenos, poblanos, onion, salt

POBLANO CREAM SAUCE Poblanos, cilantro, sour cream, garlic, salt, peper, evaporated milk, butter

MUSTARD AGAVE DRESSING Agave,dijon mustard, lime juice, grapeseed oil, salt, pepper 

4OZ STEAK Steak, mojo marianade

4OZ CHICKEN Chicken breast, green chili marinade

FRIES Fries

DESSERTS

GHIRARDELLI CHOCOLATE BROWNIE Dulce de leche, cinnamon ice cream

TRES LECHES CAKE Strawberry chantilly cream

SOPPAPILLAS Agave, ice cream and toasted coconut ( First time guest)

CHICKEN TACO Corn tortilla, slow braised chicke, lettuce, montery jack cheese

CARNITA TACO Corn tortilla, achiote pork shoulder, lettuce, cotija

NACHOS Tortilla chips topped with mixed cheese, queso

NOMADA BOWL Chicken tinga or cartnitas, rice, beans, lettuc, cheese, pico, sour cream

CHICKEN TENDERS Checken tenders, guajillo ranch 

CHEESE ENCHILADA Soft corn tortilla filled with cheese, topped with red sauce.

QUESADILLA Mixed cheese in a warm tortilla

VEGAN VEGETARIAN PEANUTS TREE NUTS 
MILK 

& DAIRY 
EGGS & EGG 
PRODUCTS

WHEAT 
(GLUTEN) SOY FISH SHELLFISH SESAME

* Allergen information is based on standard recipes and may change without notice. Menu items are prepared 
in a kitchen that handles all major allergens. Cross-contact is possible. Guests with severe allergies should 
inform their server before ordering. This guide is for informational purposes only.


