
 
Noble’s Dinner Menu 

Wednesday, November 11, 2009 

    
APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS    

    
Local & Regional Cheese Course 12.00 
 (before or after dinner) 

 

Tomato-Basil Bisque 6.50 
 Goat Lady Chevre Crostini 
 

Caramelized Onion and Potato cream 10.00 
 Confit Creamer Potatoes, Crispy Pancetta, Thyme Crème Fraiche  
 

Noble’s Smoked Salmon  12.00 
 York Apple Consommé, Watercress and Beet Salad, Celery Leaves, Apple Julienne,  

 and Micro Bull’s Blood  
 

Seared Sonoma ‘Artisan’ Foie Gras 20.00 
 Local Apple Butter, Toasted Brioche, House Ginger Ale, Heirloom Apple, and Micro Arugula 
 

Crispy Fried Calamari 10.00 
 Parmigiano Reggiano and Marinara 
 

Maine “Belon” Oysters on the Half Shell 16.00 
 Lemon Filets, Cocktail Sauce, and Mignonette  
 

Pan Seared Jumbo Lump Crab Cake 13.00 
 Caper Remoulade, BBQ Fingerling Potato Chips and Micro Cilantro 
 

Pan Seared George’s Bank Scallops 12.00 
 Butter Bean and Corn Succotash, Tarragon Beurre Blanc, and Beet Powder 
 

Tasting of Noble’s Charcuterie 12.00 
  

    
SALADSSALADSSALADSSALADS    

    
 

Warm Soft Poached Egg and Frisee Salad 16.00 
 Arugula, Endive, Fried Fingerling Potatoes, Bacon, Black Mustard Vinaigrette,  

 and Fresh Umbrian Truffles 
 

Baby Greens 6.50 
 Tomatoes, Cucumber, and Shallot-Herb Vinaigrette 
 

Baby Romaine Caesar 8.00 
 Parmesan Reggiano, Oven Roasted Tomato, Luque Olives, White Anchovy, and Lemon Oil 
 

Crispy Fried Oysters 16.00 
 Asian Greens with Chopped Egg, Roasted Red Peppers, Bacon, and Creamy Balsamic Bacon Vinaigrette 

    

    
    

PIZZASPIZZASPIZZASPIZZAS    
    

Umbrian Autumn Truffle Pizza 16.00 
 Cauliflower Cream, New Town Farms Baby Squashes, Pancetta, Mustard Greens, 

 Pecorino Toscano, and Grated Fresh Black Umbrian Truffles 
 

Grilled Chicken and Wild Mushroom  11.00  
 Spinach, Manchego, and Pecorino Toscano 
 

House Smoked Salmon 12.00  
 Goat Lady Chevre, Spinach, and Cream Sauce 



ENTREESENTREESENTREESENTREES    
    

House Pappardelle with Braised Beef 20.00 
 Wide Handmade Pasta topped with Braised Beef, Smoked Red Peppers, Fennel Braised Pearl Onion, 

 Sylvette Arugula, and Shaved Pecorino Toscano 
 

Tomato Provencal Filled Cannelloni  18.00 
 House Pasta filled with Stewed Tomatoes, Onions, and Garlic, Topped with Bosky Acres Goat Cheese,  

 Olive Oil Poached Artichokes, Fried Shallots, and Warm Black Olive Vinaigrette 
 

Grilled White Jumbo Shrimp and Grits 29.00 
 Anson Mills Antebellum Grits, Bacon Lardons, and Shrimp Butter Sauce 
 

Pan Seared Alaskan Halibut 32.00 
 Buttered Spaghetti Squash, Mountain Chanterelle Confit, Five Onion Cream,  

 and Tega Hills Micro Chives 
 

Grilled Scottish Salmon 28.00 
 Fisher Farms Soubise, Potato Leek Cream with Black Mustard, Sautéed Mushrooms, Baby Carrot 
 

Pan-Seared Angus Beef Tenderloin 30.00 
 Yukon Gold Puree, Wood Roasted and Sautéed Vegetables, and Sauce Bordelaise 
 

Long Island Duck Two Ways 28.00 
 Seared Breast and Leg Confit ~ Sweet Potato Puree, Honey Thyme Glazed Baby Turnips,  

 and Duck Glace 
 

North Carolina Poulet Rouge “Coq au Vin” 25.00 
 Red Wine Braised Leg, Creamed Spinach Gratin, Potato Confit, and Mushroom Chicken Jus 
 

Wood Grilled Veal Tenderloin 36.00 
 Mushroom Cheese Ravioli, Sautéed and Roasted Vegetables, and Veal Glace 
 

Grilled Grateful Growers Pork Tenderloin 30.00 
 House Choucroute, Boiled Creamer Potatoes, and Bacon Jus 
 

    
    

FFFFEATURED FARM AND FAREATURED FARM AND FAREATURED FARM AND FAREATURED FARM AND FARMERMERMERMER    
    

Braised White Oak Pastures Beef Cheek 30.00 
 Wood Roasted Ratatouille, Buttered Squash, Red Wine Sauce, and Fresh Umbrian Truffles 

    
    

WOOD GRILLED STEAKSWOOD GRILLED STEAKSWOOD GRILLED STEAKSWOOD GRILLED STEAKS    
    

14 oz. PRIME Rib Eye  35.00 
 Foie Gras Butter 
 

14 oz. PRIME NY Strip 35.00 
 Madeira-Mushroom Butter 

 

 

SidesSidesSidesSides    
 

Potatoes Au Gratin 5.00 Anson Mills Grits with House Bacon 7.00 
Potatoes Lyonnaise 6.00 Creamed Spinach 6.00 
Yukon Gold Pureed Potatoes 6.00 Fisher Farms Collard Greens 6.00 
Anson Mills Forbidden rice risotto 6.00 North Carolina Field Pea Cassoulet 8.00 

Basil-Fried Corn 6.00 Roasted Asparagus with Hollandaise 10.00 
Pommes Frites 5.00 Braised Green Beans with Onions and Bacon    6.00 

 

All of our artisanal, organic, naturally fermented breads are baked in house 


