N OBLE'’S

RESTAURANT

SERVED 5PM TO CLOSE

TOMATO BASIL BISQUE 6.5

CRISPY FRIED CALAMARI 10

Parmesan Reggiano, Marinara

NOBLE'S STEAK BURGER 12

Charlotte’s Best with Onions, Lettuce, Tomatoes on Wheat Bun

TASTING OF NOBLES CHARCUTERIE 12
Served with Mostarda, Flatbread Crisps, and Pickled Root Vegetables

GRILLED HOUSE JAGGERWURST 12
House Choucroute, Black Mustard

SPIT ROASTED PORK SLIDERS 10
Pickled Red Onions, Roasted Garlic-Chive Aioli, NC Vinegar BBQ Sauce

NOBLE'S TWO-NAPKIN BLT 9

Local Heirloom Tomatoes, Crispy Bacon,Green Romaine, on toasted White Bread

N OBLE'’S

RESTAURANT

COURVOISIER & CURRANT BREAD PUDDING
Honey Gelato, Butterscotch Sauce
PLEASE ALLOW 20 MINUTES FOR PREPARATION

MOLTEN CHOCOLATE CAKE 8
Guinness Gelato, Irish Cream Ganache, Malted Milk Balls
PLEASE ALLOW 15 MINUTES FOR PREPARATION

LEMON PUDDING CAKE 7
Blueberry Compote, Thai Basil Gelato

COCONUT CAKE 8
Vanilla Bean Creme Anglaise, Chantilly, Coconut Tuile

BLACKBERRY CLAFOUTIS 7

Violette Farms Blackberries, Green Tea Gelato, Caramel

VANILLA PEACH CREME BRULEE 7

Gingersnap Cookie

TRIO OF SORBETS 7
Strawberry, Raspberry, Blueberry

CHEESE PLATE 12
Cheeses from Local
And Regional Artisan Dairies
Please ask your server for Tonight’s Selection
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