SMALL PLATES & BowLs
SEA SCALLOPS

U-10 SEARED SCALLOPS, PORK BELLY, SEAWEED, DASHI

FOIE GRAS TERRINE

PEACH GELEE, RHUBARB CONSOMME, BASIL SEEDS, BRIOCHE
SLow COOKED EGG

AMERICAN CAVIAR, SHAVED ASPARAGUS SALAD, YUZU VINAIGRETTE

CORN AGNOLOTTI

BROAD BEANS, CHOPPED BLACK TRUFFLE, RED PEPPERS

PUREED OR INFUSED Soup

SALADS
SPINACH SALAD

NEUSKE’S APPLEWOOD SMOKED BACON, MAYTAG BLEU,
BACON VINAIGRETTE, PICKLED SHALLOTS

BiBB LETTUCE SALAD

BELL PEPPER CONFIT, DEHYDRATED TOMATOES,
GRUYERE, HERB VINAIGRETTE

LOBSTER AND MACHE SALAD

BASIL AIOLI, TOMATO CONCASSE, RADISH, LOBSTER VINAIGRETTE

BEAN SALAD

MARROW BEANS, PICHOLINE OLIVES, HARICOT VERTS,
BLACK QUINOA, PICKLED PEARL ONIONS

SIDES
NOJA POTATOES

MASHED SWEET AND WHITE POTATOES, TRUFFLE OIL, SEA SALT

ROASTED MUSHROOMS

FRESH HERBS FROM OUR GARDEN

BABY FIELD SPINACH
BEURRE NOISETTE

RisoTTO
CARNAROLI RICE, PARMESAN CHEESE, LEMON ZEST
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MEAT & POULTRY

PORK BERKSHIRE TENDERLOIN
LAQURED PORK BELLY, APRICOT MOSTARDA, POTATO “BOUCHONS”

LAMB RACK

BRAISED LAMB SHOULDER, GLAZED BEETS, BEET ESSENCE, DRIED OLIVES

MOULARD Duck BREAST

CARAMELIZED FENNEL, FENNEL SALAD, SPICED DUCK SAUCE

KoBE HANGER STEAK
ToMATO MARMALADE, TRUMPET ROYALS, POMMES FONDANTES, BAGNA COTTA

SPRINGER MT. CHICKEN
BRAISED ARTICHOKES, PICKLED SUNCHOKES, CIPPOLINI ONIONS, PAN JUS

FresH FisH

FISH OREGANATA
SAUCE RAVIGOTE, CARROTS, PEARL ONIONS, ONION CONFIT

PAN ROASTED SALMON
SPAETZLE, PICKLED CUCUMBER, SMOKED SALMON, SNOWPEAS, GRAPEFRUIT

Hook & LINE CAUGHT

FISH OF THE DAY, CHEF’S WAY

PasTA

ORECCHIETTE PAsSTA
BUFFALO MOZZARELLA, PESTO, TOMATOES, PANCETTA

HOUSEMADE EGG PASTA

ESCARGOT, SPANISH CHORIZO, SAFFRON, TOMATO RAGOUT

AT NOJA WE STRIVE TO OFFER YOU MEATS, FISH, POULTRY AND PRODUCE THAT ARE

PREDOMINANTLY FROM REPUTABLE AND SMALL SOURCES. FREERANGE,
ORGANIC AND SUSTAINABLE ITEMS DOMINATE OUR RECIPIES
TO PRODUCE A FRESH, FLAVORFUL AND BALANCED MEDITERRASIAN MENU.

SURCHARGE FOR SPLIT PORTIONS AND ANY SUBSTITUTIONS
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