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                      APPETIZERS
FRIED RAVIOLI ~ 8
ricotta and mozzarella stuffed ravioli
served with marinara

NOMA CRAB CAKE ~ 10
pan-fried lump crab meat with roasted
red pepper coulis and honey mustard

FIVE SPICE CALAMARI ~ 9
flash fried and dusted with roasted chili powder and
5 spices ~ served with a thai soy dipping sauce

P.E.I. MUSSELS ~ 10
Prince Edward Island mussels sautéed in butter, garlic
and white wine with grape tomatoes and scallions

SEVEN-LAYER MEXICAN DIP ~ 7
guacamole, refried beans, seasoned sour cream, salsa,
black olives, scallions and melted cheddar cheese

FISH TACOS ~ 10
fried flounder served with 3 flour tortillas,
lettuce, guacamole, sour cream and salsa



                   SALADS
    
GRILLED CHICKEN BLT ~ 9
bacon, grape tomatoes, romaine and mescaline
greens tossed in a smoky ranch dressing and
topped with a grilled chicken breast

BISTRO STEAK SALAD ~ 12
thinly sliced marinated bistro steak with grilled
tomatoes, red onion and goat cheese
over fresh romaine and spinach

TERIYAKI SALMON SALAD ~ 12
spinach, red onions, grilled tomatoes and sprouts
topped with a teriyaki glazed grilled salmon

BLUE GREEK SALAD ~ 10
gorgonzola crumbles, grilled onions and tomatoes,
cucumbers, pepperoncini and kalamata olives
served over chopped romaine lettuce with
a greek vinaigrette

HOUSE OR CAESAR SALAD ~ 6

Salad Adds:  Shrimp ~ 5, Salmon ~ 6, Steak ~ 5,
Tuna ~ 8, Crab Cake ~ 9 or Grilled Chicken ~ 4




THAI CHILI JERK CHICKEN SATAY ~ 10
tender strips of grilled chicken with a chili jerk
glaze  served with a cilantro lime sour cream

CAJUN BBQ SHRIMP ~ 10
char grilled NC shrimp finished in a cajun
seasoned sauce served in a skillet

SOUTHWEST LUMP CRAB DIP ~ 11
crab meat blended with a boursin cheese sauce
and served with NOMA tortilla chips

SPICY FRIED PICKLE SPEARS ~ 7
spicy marinated and hand battered dill pickle
spears with a smokey ranch dipping sauce

BLACKENED CHICKEN QUESADILLA ~ 8
blackened chicken breast, fire-roasted green chilis,
melted mozzarella, smoked cheddar cheese
and pico-de-gallo with seasoned sour cream
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CREOLE SHRIMP SALAD ~ 12
spicy chopped shrimp mixed in a creole remoulade,
celery, onions and peppers ~ served over spinach and
romaine lettuce with grape tomatoes and cucumbers

CHOPPED CAPRESE SALAD ~ 11
sliced mozzarella, grape tomatoes, diced bacon
and chopped basil served over mescaline greens
with a balsamic dressing

SESAME GINGER TUNA SALAD ~ 12
grilled ahi tuna encrusted in sesame seeds with scallions,
grape tomatoes, bean sprouts, bacon crumbles and
parmesan cheese over fresh mixed greens

CRISPY TORTILLA SALAD ~ 11
grilled chicken, shredded lettuce, black beans,
Mexican rice, sour cream and pico de gallo
topped with crispy tortilla strips
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Tomato Vinaigrette, Sesame Ginger, Herbed Balsamic,
Smokey Ranch, Gorgonzola, Creamy Peppercorn Caesar,
Honey Mustard and Greek Vinaigrette
                         
         
             SANDWICHES
                              
                           GRILLED SALMON ~ 12
                                              grilled salmon served with  
                                         dill mayonnaise on French bread
 
    CHICKEN SALAD CROISSANT ~ 5h / 9w
homemade chicken salad with walnuts and dried 
cranberries; served with lettuce and tomato
 
                                                B. (A.) L. T. ~ 9
                             bacon, guacamole, lettuce and tomato with an 
                                        herbed vinaigrette on french bread
 
                       BLACK & BLUE CHICKEN SANDWICH ~ 10
blackened grilled chicken topped with gorgonzola
crumbles and served with lettuce, tomato and onion
  
                                   TURKEY CLUB CROISSANT ~ 9
shaved mesquite roasted turkey, applewood smoked bacon,
provolone cheese, lettuce, tomato and mayonnaise served
warm or cold on a croissant
 
                               CREOLE BLACK BEAN BURGER ~ 9
pureed black beans mixed with a creole seasoning
served with a spicy aioli, lettuce, tomato and onion

                                     THAI MAHI SANDWICH ~ 10
                                    grilled mahi with a thai jerk glaze served
                                          with jicama slaw on French bread
                            
     CRAFT STYLE BURGERS

BLACK & BLUE BURGER ~ 10
blackened and topped with gorgonzola crumbles
                                             
PIMENTO CHEESE BACON BURGER ~ 10
 with applewood smoked bacon and 
house made pimento cheese

TOBACCO WESTERN BURGER ~ 10
with house made steak sauce and grilled onions

BLEU CHEESE PROSCIUTTO BURGER ~ 10
with grilled prosciutto ham and melted bleu cheese

CAPRESE BURGER ~ 10
topped with fresh tomatoes, mozzarella cheese,
basil and a balsamic reduction

All of our beef is certified black angus 
or free range bison served on fresh made
                                     french bun with lettuce, tomato and onion
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   20% gratuity will be added to all parties of 7 or more
$4 item split fee




GREEK CHICKEN WRAP ~ 10
grilled chicken with tzatziki sauce, kalamata olives,
tomatoes and romaine lettuce
 
10” PHILLY CHEESESTEAK ~ 10
shaved rib eye with sautéed peppers and onions
topped with melted provolone cheese
 
SHRIMP PO BOY ~ 12
flash fried shrimp on artisan bread with 
chopped romaine, tomatoes and a spicy aioli
 
GRILLED CHICKEN SANDWICH ~ 9
grilled chicken breast, fontina cheese, applewood smoked
bacon, cilantro pesto mayo, lettuce and tomato
 
BUFFALO CHICKEN SANDWICH ~ 10
panko fried chicken topped with a spicy buffalo sauce,
ranch mayonnaise, lettuce, tomato and red onion
 
GRILLED BOURSIN CHEESE SANDWICH ~ 8
artisan French bread with a boursin cheese 
spread, four cheese blend and provolone
Add applewood smoked bacon for $1.50

WILD MUSHROOM SANDWICH ~ 9
sautéed wild mushrooms and green onion with melted
provolone cheese served on French bread 




MUSHROOM BURGER ~ 10
topped with sautéed mushrooms and 
provolone cheese

PESTO BURGER ~ 10
topped with provolone cheese and served 
with a cilantro pesto mayonnaise

CAROLINA BURGER ~ 10
topped with house made chili and jicama slaw

TRADITIONAL BURGER ~ 10
served with your choice of cheese
certified black angus beef  or free range bison
 
BOURSIN CHEESEBURGER ~ 10
topped with a creamy boursin cheese
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                  french fries, sweet potato fries, noma chips,
                         mac-n-cheese, risotto cake, fresh fruit,
                           house or caesar salad and starch or 
[bookmark: _GoBack]vegetable of the day
COCKTAILS

NOMA MARGARITA ~ 10
Lanazul Anejo Tequila, Grand Marinier, fresh limes,
orange juice, lime juice and sweet and sour

   HURRICANE ~ 9
Rum with pineapple, orange juice and grenadine

                                            MINT JULEP ~ 9
Jack Daniels, simple syrup, oranges and mint –
topped with club soda

                                          PRICKLY PEAR ~ 9
                                         Pear vodka, triple sec, Blue Curacao, 
                                          pineapple juice and sweet and sour

BLACKHEART RUM RUNNER ~ 10
Rum, Malibu, grenadine, lime, pineapple and 
orange juices with a float of Blackheart Spiced Rum

DARK & KRAKEN ~ 9
Kraken Spiced rum and ginger beer

HARVEST ~ 9
Pear vodka, rosemary and lemons, Amaretto
and cranberry juice

FALL INTO AUTUMN ~ 10
Vanilla Gran Marnier, Blackheart Spiced rum, Canton,
apple and lemon juices, maple syrup and bitters

BERRY CRUSH ~ 9
Citrus Vodka, raspberries, mint and lemonade topped
with a splash of Sprite

STARRY NIGHT ~ 10
Chambord Flavored Vodka, St. Germaine and lime
juice topped with Cava

CLASSIC WHISKEY SOUR ~ 10
Knob Creek, lemon, lime and simple syrup

FRIED WILD TURKEY ~ 9
Wild Turkey, Frangelico and Sprite

RING-A-LING ~ 9
Pear vodka, PAMA, cranberry and lime juices

CROWN CASSEROLE ~ 9
Crown Royal, Amaretto and root beer
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MOJITOS

                                                            MOJITO STYLES ~ 10
Classic     Cranberry     Mango
Peach     Pineapple     Pomegranate     Raspberry

PARISIAN MOJITO ~ 11
Rum, St. Germaine, limes, mint leaves and 
lime juice topped with Cava
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SANGRIA

WINTER WHITE SANGRIA ~ 10
White wine, brandy, sugar, lemons and limes, 
grapes and club soda

RED SANGRIA ~ 10
Spanish red wine, brandy, orange and pineapple
juices, strawberries, oranges and cherries
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MARTINIS

FRENCH 77 ~ 10
St. Germaine, cane syrup and lemon wedges
with a Cava split

CLASSIC MANHATTAN ~ 10
Knob Creek. Sweet Vermouth and bitters

LAVENDAR LEMONADE ~ 10
Rain “Organic” Lavender Lemonade Vodka, Licor 43,
rosemary, cane syrup, lemon wedges, cranberry and
pineapple juices and a splash of Cava

GINGER LEMON DROP ~ 10
Citrus vodka, Canton Ginger Liquor, 
lemon wedges and ginger syrup

                              THE VIXEN ~ 10
Vanilla and Citrus vodka, a splash of Midori,
lime juice and a splash of Sprite

BRIGHT LIGHTS ~ 10
Blue Ice vodka, PAMA, apple and cranberry
juices and simple syrup
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