
NOWHERE
SPECIAL
Great cocktails, modern and classic
Asian-caribbean fusion food
@nowhereindy



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SIGNATURE 
COCKTAILS

VVS1   

15

Duck fat washed vodka, Mathilde Poire 

pear liqueur, white wine syrup, lemon

Touchstone  
13

Old Forrester Rye, Zucca Rabarbaro 

rhubarb amaro, beet+ginger+lemon syrup, 

blackstrap bitters

Gold Digger  

14

La Gritona reposado, Plantation dark rum, 

coconut miso caramel, honey syrup, 

strawberry juice, lime, angostura and 

chocolate bitters

Blood Diamond 

15

Roku Gin, pomegranate infused Cocchi 

Americano, ricotta washed Campari, 

honey

Bound in Gold   
15

Fig infused bourbon, 151 rum, Nixta corn 

liqueur, fig syrup, cherry vanilla bark 

bitters, citric acid

GoldenEye  15Assam tea infused Sotol, Averna amaro, walnut orgeat, heavy cream, egg*



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

hi-balls

(G)OLD 
SCHOOL 
COCKTAILS

MORE 

STUFF!

House Old Fashioned 15
Buffalo Trace Bourbon, Sazaerac 6y Rye, demerara syrup, Angos-
tura bitters, orange bitters

Espresso Martini   15
Pere Dom Brandy, Averna amaro, Borghetti coffee liqueur,
 demerara syrup, Scrappy’s chocolate bitters, cold brew 

Pornstar Martini 13
Wheatly vodka, Chinola passionfruit liqueur, vanilla syrup, 
passionfruit puree, lime juice, cava

Tongue Twister (milk clarified)* 13
Los Vecinos mezcal, El Charro tequila, Genepy des Alps botanical 
liqueur, lime juice 

Amaretto Sour 15
Amaretto liqueur, brandy, simple syrup, lemon juice, egg white*

Platinum Setting 12
Mandarin & tarragon shrub, culb soda (add cava for +$2)

Rose Quartz 12
Lemongrass infused Contratto vermouth and club soda

Fool’s Gold 12
Thyme infused Heirloom pineapple amaro and lemon soda



BEER

HEINEKKEN 0,0 (NA BEER)  8

WAVE HAZY NA IPA  8

PHONY NEGRONI 10
By St. Agrestis, bottled. Tastes pretty close to a negroni...carbonated

Coors Light Lager 5
Miller High Life Pilsner 5
Pacifico Mexican Pilsner 5

Zombie Dust IPA 8
Aval Rosé Apple cider 7
High Noon 7

WINE
Cava 8 glass / 40 btl
Veuve Cliquot Brut (375ml) 60
Saldo Zinfandel (375ml) 35
The Prisoner Cabernet (375ml) 35
Menetou-Salon Blanc (375ml) 30



We endeavor to accommodate dietary restrictions, but cannot 
guarantee any menu item is free of trace allergens.  

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illness. 

v vegan | vg vegetarian | gf gluten free

SHRIMP SPRING ROLL
$10 | rice paper, rice noodle, carrot, cilantro, cucum-
ber, lime leaf dipping sauce

LEMONGRASS DEVILED EGGS (6)
$12 | crispy shallot, cilantro, lime leaf, chili

CHILI PEANUTS
$5 | lime, garlic, coriander

ICE CREAM
$6 | Made in house, rotating flavor

CEVICHE
$16 | Red snapper, red onion, avocado, cherry, tomato
citrus, coconut

We’re excited to announce our kitchen is 
currently undergoing a remodelation to 
expand our food offer! 

During that time, our menu will be 
reduced to items that can be served cold. 
We understand you miss our steamed 
buns, our dumplings and our bahn mi; we 
are also sad about that. 

But fret not, gang.  Pax will bring them 
back ASAP. 

Thank you, Indy!

FOOD




