
A homemade burger with crispy and tasty
pickles, Galician smoked cheese, fresh lettuce,
our signature sauce, and a side of homemade
potato fries

––––––––––––––––––––––––––––––––––––––––––––––––––
“Must have” crispy tempura-battered
soft-shell crab in a fluffy bao bun, paired
with sauerkraut and pork cracklings

––––––––––––––––––––––––––––––––––––––––––––––––––
Fried pizza topped with creamy buffalo
mozarella, Italian smoked ham, sun-dried
tomatoes, and fresh basil

––––––––––––––––––––––––––––––––––––––––––––––––––
Wild sea bass fish & chips with tartar sauce

––––––––––––––––––––––––––––––––––––––––––––––––––
Our refreshing salad with creamy avocado,
roasted sweet potato, and our tasty smoked
sardines

––––––––––––––––––––––––––––––––––––––––––––––––––
Tender braised cheek meat in tacos with a
spicy touch of Mexican pico de gallo

––––––––––––––––––––––––––––––––––––––––––––––––––
 

STREET FOOD

18 €

17 €

18 €

19 €

16 €

15 €

Upload our photos and tag us            @noa_boutique_hotel   #qomobynoa

Bread 1,5 € p/p

A zesty lemon pie on a crumbly abatonka
cookie base

––––––––––––––––––––––––––––––––––––––––––––––––––
Our unique twist on the classic tiramisu,
infused with touches of matcha tea

––––––––––––––––––––––––––––––––––––––––––––––––––

SWEET TEMPTATION

8 €

8 €

A mouthwatering sandwich filled with
calamari and succulent Iberian pork jowl

––––––––––––––––––––––––––––––––––––––––––––––––––
Our chef’s special recipe for the classic
Spanish potato salad

––––––––––––––––––––––––––––––––––––––––––––––––––

15 €

12 €

MENU

Complement your dishes
with our signature cocktails
and the best selection of
Galician wines

Please inform our staff of any allergies or intolerances

Hapinness
happens while
sharing with
others



WHITE

RIBEIRO

D’Mateo - Godello, Treixadura and Torrontés
  Price per glass
––––––––––––––––––––––––––––––––––––––––––––––––––

 21 €
3,8 €

Scan this QR code and share in Google your visit to QOMO by NOA

RED

RÍAS BAIXAS

Leira - Albariño
––––––––––––––––––––––––––––––––––––––––––––––––––
Attis - Albariño Lías
––––––––––––––––––––––––––––––––––––––––––––––––––

 28 €

36 €

MONTERREI

Vía Arxéntea - Treixadura and Godello
  Price per glass
––––––––––––––––––––––––––––––––––––––––––––––––––

VALDEORRAS

Casal Novo - Godello
––––––––––––––––––––––––––––––––––––––––––––––––––
Godeval Cepas Vellas - Godello
––––––––––––––––––––––––––––––––––––––––––––––––––

 23 €
4 €

OTHER REGIONS

Menade -Verdejo
D.O. Rueda
––––––––––––––––––––––––––––––––––––––––––––––––––
Southern Ocean - Sauvignon
New Zeland
––––––––––––––––––––––––––––––––––––––––––––––––––

SPARKLING WINE

Juvé & Camps - Brut Rosé
––––––––––––––––––––––––––––––––––––––––––––––––––
MUMM - Pinot Noir, Chardonnay, Meunier
––––––––––––––––––––––––––––––––––––––––––––––––––

MONTERREI

Tabú - Mencía and Araúxa

––––––––––––––––––––––––––––––––––––––––––––––––––

RÍAS BAIXAS

Cíes - Caiño and Espadeiro
––––––––––––––––––––––––––––––––––––––––––––––––––

RIBEIRA SACRA

Abadía Da Cova - Fudre
––––––––––––––––––––––––––––––––––––––––––––––––––

OTHER REGIONS

Fuente Nogal - Tinta del Pais
D.O. Ribera del Duero
  Price per glass
––––––––––––––––––––––––––––––––––––––––––––––––––
Hado - Rioja, Tempranillo
D.O. Rioja
––––––––––––––––––––––––––––––––––––––––––––––––––
Bila Haut - Syrah, Garnacha and Cariñena
D.O. Ródano
––––––––––––––––––––––––––––––––––––––––––––––––––

WINE SELECTION

 25 €

38 €

 28 €

32 €

 29 €

65 €

 23 €

 36 €

 25 €

 21 €
4 €

32 €

 36 €

*

*

*


