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SALADS

GRILLED CHICKEN BLT ~ 10
tossed bacon, grape tomatoes, romaine and mescaline
green lettuce in a smokey 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

CHOPPED CAPRESE SALAD ~ 12
sliced mozzarella, grape tomatoes, diced bacon and
chopped basil served over mescaline greens and a
balsamic dressing

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

CRISPY TORTILLA SALAD ~ 12
grilled chicken, shredded lettuce, black beans,
Mexican rice, sour cream and pico de gallo
with crispy tortilla strips

DRESSINGS
tomato vinaigrette, sesame ginger vinaigrette,
herbed balsamic vinaigrette, smokey ranch,
gorgonzola, creamy peppercorn caesar,
honey mustard and greek vinaigrette

                                  ENTRÉES 

CAJUN BBQ SHRIMP ~ 22
char grilled N.C. shrimp finished in a cajun
seasoned sauce and served in a skillet

SWEET CAJUN SALMON ~ 23
pan blackened salmon topped with a sweet and
savory strawberry – balsamic relish

PISTACHIO CRUSTED TUNA ~ 21
served with a savory mustard dill sauce

SHRIMP ETTOUFEE ~ 21
sautéed shrimp and a spicy creole stew
served over rice

NOMA CRAB CAKES ~ 21
pan-fried lump crab meat with roasted
red pepper coulis and honey mustard

CAJUN SHRIMP N GRITS ~ 20
N.C. shrimp sautéed with scallions, tomatoes,
tasso ham, cream and sherry then mixed
with southern style grits

NEW ORLEANS CAJUN SKILLET ~ 20
mussels, shrimp, andouille sausage and corn
on the cob skillet seared in a cajun tomato broth

MEDITERRANEAN TROUT ~ 17
pan-seared rainbow trout topped and baked with a
mediterranean mix and served with pan sauce

FISH-N-CHIPS ~ 15
beer battered N.C. flounder, lightly fried and
served with our jicama slaw and Cajun tartar
NOMA DINNER


                            
SANDWICHES

GRILLED CHICKEN SANDWICH ~ 10
grilled chicken breast, fontina cheese, applewood
smoked bacon, cilantro pesto mayo,
lettuce and tomato

CAPRESE BURGER ~ 12
topped with fresh tomatoes, mozzarella cheese,
basil and a balsamic reduction

TRADITIONAL BURGER ~ 12
served with lettuce, tomato, onion and your
choice of cheese
grass fed angus beef or free range bison

SIDES
french fries, sweet potato fries, noma chips,
mac-n-cheese, risotto cake, fresh fruit, house
or caesar salad and starch or vegetable of the day
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CHAR GRILLED FILET ~ 28
8 oz. hand cut filet char grilled and topped
with a roasted mushroom boursin butter

NEW YORK STRIP ~ 27
14 oz. black angus choice cut NY strip
topped with a sundried tomato
roasted garlic butter

CREOLE CHICKEN POT PIE ~ 20
grilled chicken, tasso ham and a spicy
creole sauce topped with a puff pastry

DRUNKEN PORK CHOPS ~ 19
tequila and bourbon marinated center cut
pork chops char grilled and topped with a
cranberry demi glace

CAPRESE CHICKEN ~ 17
grilled chicken breast topped with fresh
tomato, mozzarella cheese, basil and
a balsamic reduction

DUCK TWO WAY ~ 22
confit leg and grilled breast of Maple Leaf duck
finished with a currant and cranberry duck jus
and served with cheese polenta

STUFFED PORTOBELLO ~ 15
grilled portobello topped with an artichoke
and baby spinach cream stuffing and
finished with parmesan

NOT YO’ MAMA’S SPAGHETTI ~ 16
homemade meatballs served over spaghetti
in a rosé sauce


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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[bookmark: _GoBack]	Abita Turbo Dog			3.75
	Amstel Light				3.75
	Anchor Steam			3.75
	Anchor Steam Liberty Ale		3.75
	Anchor Steam Porter		3.75
	Blue Moon				3.75
	Carlsberg				3.75
	Chimay Blue		        	          12.00
	Corona				3.75
	Corona Light				3.75
	Dogfish Head 90 Min IPA		4.50
	Guinness Stout Bottles		4.50

            Ask your server about our          
            12 premium draft selections!

                                     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


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


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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          Heineken                                 		3.75
         Hoegardden  	 	3.75
         Lindeman’s Framboise 			8.00
         Newcastle	   	 	3.75
         Original Sin Hard Cider	    	3.75
         Pilsner Urquell	  	3.75
         Red Stripe	  	3.75
         Rogue “Dead Guy Ale”	  	3.75
         Samual Adams Lager	  	3.75
         Shiner Bock	  	3.75
         Sierra Nevada Pale Ale	  	3.75
         Spaten Lager	  	3.75

Budweiser, Bud Light, Coors Light,                               Michelob Ultra and Miller Light ~3


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 then dusted with roasted chili
and 5 spices and served with a thai
soy dipping sauce

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

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

CHICKEN QUESADILLA ~ 8
blackened chicken breast and fire-roasted
green chilis with melted mozzarella and
smoked cheddar cheese and pico-de-gallo
served with seasoned sour cream

CHICKEN SATAY ~ 10
tender strips of grilled chicken with a thai chili  
jerked glaze and a cilantro lime sour cream

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

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

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

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



SUNDAY
Brunch With The Beatles,
NOMA Style
11:30 ~ 3:00
$3 Mimosas
$5 Bloody Mary Bar
$2 and $3 drafts
$5 wells

MONDAY
1/2 priced bottles of wine
(excludes bottle-only wines)
$2 and $3 drafts

TUESDAY
$7 mojitos

WEDNESDAY
3-course dinner
$19.99

THURSDAY
$5 martinis
1/2 priced bottles of wine
(excludes bottle-only wines)
$2 and $3 drafts

FRIDAY
$5 kamikazes
$6 jager bombs

LIVE MUSIC AT 10:00

SATURDAY
Brunch With The Beatles,
NOMA Style
11:30 ~ 3:00
$3 Mimosas
$5 Bloody Mary Bar
$5 cosmos
$6 jager bombs

LIVE MUSIC AT 10:00
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