SMALL PLATES & BOWLS

WILD SEA SCALLOPS
CELERY ROOT-TALEGGIO AGNOLOTTI, TOASTED PINENUTS

POACHED BEAUSOLEIL OYSTERS
LEMONGRASS, PICKLED CHILES, GARLIC

SWEET BREADS
SAUTEED SPICY GREEN CABBAGE, SOY-ORANGE GASTRIQUE

PUREED OR INFUSED SOUP
CHEF’S DAILY SEASONAL CREATION

BACON WRAPPED VENISON

ROASTED ROOT VEGETABLES, MEYER LEMON, MANTEQUILLA OLIVES

SALADS

SPINACH SALAD

NEUSKE’S APPLEWOOD SMOKED BACON, GEORGIA SWEET
CREAM BLUE CHEESE, BACON VINAIGRETTE, PICKLED SHALLOTS

MARC SALAD

SEASONAL LETTUCE, ORANGE AND GRAPEFRUIT CONFIT,
TOASTED HAZELNUTS, LOCAL CHEESE, CITRUS VINAIGRETTE

SOoBA NOODLE SALAD
EDAMAME, RADISH, RED ROMAINE, FENNEL SEED DRESSING

SIDES

ROASTED MUSHROOMS
GARDEN HERBS

NOJA POTATOES
MASHED WHITE AND SWEET POTATOES, SEA SALT

BABY FIELD SPINACH
BEURRE NOISETTE

RISOTTO
CARNAROLI RICE, PARMESAN CHEESE, LEMON ZEST

GROW ALABAMA WORKS CLOSELY WITH FARMERS WHO PROVIDE QUALITY,

VARIETY, AND THE BEST PRODUCE HARVESTED FOR OPTIMAL FLAVOR AND
NUTRITIONAL VALUE. EACH WEEK, WE RECEIVE A BEAUTIFUL SEASONAL
ARRAY OF THESE FARM-FRESH FRUITS AND VEGETABLES TO SERVE YOU.
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MEAT & POULTRY

SPRINGER MT. CHICKEN

ORANGE CONFIT, FINGERLING POTATOES, RED

WINE-PAPRIKA JuUs, CRIMINI MUSHROOMS

Sous VIDE RIB EYE CAP STEAK

PIPERADE RELISH, FINGERLING POTATOES,

GLAZED FENNEL, SAUCE ROUILLE

FREE RANGE WHITE PEKIN DuUcCK

Sous VIDE LEG, BRINED BREAST, BURDOCK PURF:E, WILTED BOK
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CHOY, STAR ANISE GLAZED CIPPOLINI ONIONS, ORANGE-DUCK SAUCE

DUROC PORK TENDERLOIN
SLOW ROASTED SHANK “SAUSAGE”, GARLICKY
CHINESE KALE, BURDOCK PUREE

FRESH FISH

PANKO CRUSTED FRESH FISH

SPICY RICE CAKE, AYOCADO COULIS,
Miso GLAZED DAIKON, DASHI SYRUP

PAN ROASTED SALMON

BRAISED RED CABBAGE, SAUTEED GNOCCHI,
SEASONAL ORGANIC MUSHROOMS, APPLE MUSTARD VINAIGRETTE

HoOOK & LINE CAUGHT
FISH OF THE DAY, CHEF’S WAY

PASTA

HOUSEMADE EGG PASTA
FRESH MOZZARELLA, PESTO, TOMATOES
OR

PORK SUGO, STEWED TOMATOES, GARLIC, HERBS

AT NOJA WE STRIVE TO OFFER YOU MEATS, FISH, POULTRY AND PRODUCE
THAT ARE PREDOMINATELY FROM REPUTABLE AND SMALL SOURCES.

FREE RANGE, ORGANIC AND SUSTAINABLE ITEMS DOMINATE OUR RECIPES
TO PRODUCE A FRESH, FLAVORFUL AND BALANCED MEDITERRASIAN MENU.

SURCHARGE FOR SPLIT PORTIONS AND ANY SUBSTITUTIONS.
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