
NOBLE’S DINNER MENU 
Tuesday, August 10, 2010 

    
    
    

APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS    
    

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

Tomato-Basil Bisque 6.50 
Goat Lady Chevre Crostini 

Chilled Peach-Prosecco Soup 7.00 
Spicy Pecans 

Pan Seared Carolina Scallops 12.00 
Butter Bean and Corn Succotash, Tarragon Beurre Blanc, Beet Powder 

Pan-Seared Jumbo Lump Crab Cake                        13.00 
 Caper Remoulade, BBQ Fingerling Potato Chips 

 

Tasting of Noble’s Charcuterie 12.00 
 
Fried Calamari 10.00 

Marinara, Parmigiano, Lemon Wedges 

 

Gnocchi with Shaved Australian Black Truffles 28.00 
Micro Arugula 

 

 
 
 
 

SALADSSALADSSALADSSALADS    
    

Baby Greens 6.50 
Tomatoes, Cucumber, Shallot-Herb Vinaigrette 

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

Heirloom Tomato Salad 9.00 
Iceberg Lettuce, Pickled Red Onions, Red Wine Vinaigrette, Bleu Cheese Dressing, Micro Basil 

South Carolina Peach and Pancetta Salad 9.00 
Baby Arugula, House Ricotta, Peach-White Balsamic Dressing 

    
    
    
    
    
    

WOOD OVEN PIZZASWOOD OVEN PIZZASWOOD OVEN PIZZASWOOD OVEN PIZZAS    
    

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

Noble’s Canadian Bacon  11.00 
Pineapple Barbecue Sauce, Candied Fennel, Caramelized Onions, Roasted Garlic, Havarti 



    

ENTREESENTREESENTREESENTREES    
    
Pappardelle with Pork Sugo 24.00 
           Spring Onions, Green Peas, Shaved Manchego, Grilled Flatbread 
 

Grilled Carolina Shrimp and Grits 29.00 
Anson Mills Antebellum Grits, House Bacon, Shrimp Butter Sauce 

Pan Seared North Carolina Tilefish 32.00 
Local White Acre Field Peas, Pink-eyed Peas, Haricot Verts, Cherry Tomatoes, Heirloom Tomato 

Concasse, Tomato Broth, Tega Hills Micro Cilantro 

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

Wood Grilled Veal Tenderloin 33.00 
Mushroom Ravioli, Wood Roasted and Sautéed Vegetables, Veal Jus 

    

Grilled Scottish Salmon 29.00 
Grilled Barigoule Artichokes, Shaved Fennel, Spring Onions, Cherry Tomatoes, Fennel-Coriander 

Salt 

Wood Grilled Poulet Rouge 26.00 
Ratatouille-stuffed Squash Blossom, Seared Polenta Cake, Baby Carrot Confit, Chicken Jus 

    
    

WOOD GRILLED STEAKSWOOD GRILLED STEAKSWOOD GRILLED STEAKSWOOD GRILLED STEAKS    
    

14 OZ. PRIME RIBEYE           39.00 
Foie Gras Butter 

14 OZ. PRIME NY STRIP           39.00 
Mushroom-Madeira Butter 

    
SidesSidesSidesSides    

 
Potatoes au Gratin      6.00 Local Bean Cassoulet 8.00 
Anson Mills Grits with House Bacon 6.00 Creamed Spinach 6.00 
Fried Okra 6.00 Basil-Fried Corn    6.00 
Yukon Gold Potato Puree 5.00 Ratatouille 7.00 
Pommes Frites 5.00 Potatoes Lyonnaise 6.00 
Roasted Asparagus with Hollandaise 10.00 Local Mushroom Risotto 12.00 
Sautéed Local mushrooms 14.00  

 
Add one gram of Australian Truffles to any dish  9.00 

  

 

 

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


