
 CHEESE    BOARD
3 Chef Selected
Specialty Cheeses 

seasoned nuts, chutney, sliced bread 
14.00

bruschetta
House Cured Salmon 

cucumber, cream cheese, 
green onion & capers  10.00

soups
Soup du Jour market price

Mushroom & Leek
6.00 / 8.00

flatbread    pizza
Spinach Pesto, 

Sun-Dried Tomato 
& Fresh Mozzarella 

10.00

eat,   dri n k,   play -  $10    AVAILABLE ON “FRIDAY NIGHTS AT NOMA”

Ask about Housemade Desserts & Pastries and Wines by the Glass & Beer offerings

Lunch   Special
~ ½ of any Salad OR Sandwich + Cup of Soup  11.50  ~

sandwiches

Golden Beet Sliders  2 sliders with herbed goat cheese, arugula, roasted beets, and citrus marmalade on a mulit-grain bun  10.00

Marinated Portobello Mushroom Sliders  2 sliders with caramelized onions, baby spinach, Swiss cheese, and Creole sauce on a brioche bun  9.00

French Dip  shaved roast beef, creamy Havarti cheese, and horseradish onion mayonnaise on French bread with a side of  au jus  11.00

Grilled Ham & Cheese shaved Black Forest ham, Vermont white cheddar cheese, and housemade honey mustard on rustic wheat bread  9.50

Turkey Bacon Panini  Boar’s Head turkey, applewood smoked bacon, Swiss, mayo, and tarragon-dijon on ciabatta bread  12.00

Chicken Salad Sandwich  with golden raisins, onions, celery, Steen’s Cane vinegar mayo, and dill on a buttery croissant  10.00

salads

Chipotle Shrimp Caesar Salad  spicy Gulf  shrimp, romaine lettuce, radishes, Parmesan, cherry tomatoes, 
housemade chipotle caesar dressing, cheddar cornbread croutons 12.50

Baby Kale Salad tender baby kale, shallots, shaved parmesan, toasted almonds, and sun-dried tomato vinaigrette  10.50

Roasted Chicken Salad  tomatoes, boiled egg, artichoke hearts, bacon, romaine, ranch dressing  11.00

Spinach Salad  baby spinach, pecans, Granny Smith apples, blueberries, pickled red onion, and herbed buttermilk dressing  10.50

kids 
for kids 12 and under

Kids Grilled Cheese  challah and cheddar cheese  5.00   |    Flatbread Pizza  mozzarella, cheddar and red sauce  6.50


