


Noble’s Restaurant
“There is little doubt Noble’s vies with few competitors to claim the crown of 
the best restaurant in Charlotte.”

Charlotte Business Journal, Luxury Living

“Noble’s delivers a dining experience. It’s upscale but very comfortable. 
The service is outstanding, familiar but not overly so, attentive but not swarming.”

Charlotte, The City Magazine

6801 Morrison Blvd.  |  Charlotte, NC 28211  |  (704) 367-9463  |  charlotte@noblesrestaurants.com
www.NoblesRestaurants.com

Dining information
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine List
lounge/bar

attire
Resort/Dressy Casual
aDDitional ServiceS 
Full Service Catering
Private Parties & Private Rooms
Banquet & Meeting Facilities
valet parking

reServationS
Suggested
non-Smoking

HanDicap acceSSible

creDit carDS
American Express, Visa
MasterCard, Discover Card
Diners Club Card
cHeckS
Not Accepted

“Best of the Best”  
Award for Best Wine List
Charlotte Magazine, 2008

Hours
Mon-Thurs • 5:30 pm-10:00 pm

Fri & Sat • 5:30 pm-11:00 pm
Closed Sunday

Meals Served
Dinner

Cuisine
New Southern

Executive Chef &  
Managing Partner

Kyle Kreiger

ENTREES
House Pappardelle with Braised Beef  20.00 

Wide Handmade Pasta topped with Braised  
Beef, Smoked Red Peppers, Fennel Braised  
Pearl Onion, Sylvette Arugula, and Shaved  
Pecorino Toscano 

Tomato Provencal  
Filled Cannelloni  18.00 

House Pasta filled with Stewed Tomatoes,  
Onions, and Garlic, topped with Bosky Acres  
Goat Cheese, Olive Oil Poached Artichokes,  
Fried Shallots, and Warm Black Olive Vinaigrette 

Grilled White Jumbo  
Shrimp and Grits  29.00 

Anson Mills Antebellum Grits, Bacon Lardons,  
and Shrimp Butter Sauce 

Grilled Loch Duart Salmon  28.00 
Fisher Farms Soubise, Potato Leek Cream  
with Black Mustard, Sautéed Mushrooms,  
Baby Carrot 

Long Island Duck Two Ways  28.00 
Seared Breast and Leg Confit, North Carolina  
Sweet Potatoes, Honey Thyme Glazed Turnips 

Pan-Seared Angus Beef Tenderloin  30.00 
Yukon Gold Puree, Wood Roasted and  
Sautéed Vegetables, and Sauce Bordelaise 

Wood Grilled Veal tenderloin  36.00 
Cheese Ravioli, Wood Grilled and Sautéed 
Vegetables, and Veal Glace 

White Oak Pastures  
Braised Beef Cheeks  26.00 

New Town Farms Buttered Baby Squashes,  
Tomato Stewed Squash, and Beef Jus 

FEATURED FARM AND FARMER
GRILLED GRATEFUL GROWERS  
PORK TENDERLOIN 30.00 

Creamy Polenta, Fava Beans, Chanterelle 
Mushrooms, Dandelion Greens, Bacon Jus 

WOOD GRILLED STEAKS 
14 oz. PRIME Rib Eye   35.00 

Foie Gras Butter 

14 oz. PRIME NY Strip  35.00 
Madeira, Mushroom, Citrus, and Parsley Butter 

APPETIZERS
Local & Regional  
Cheese Course 12.00

(before or after dinner)

Tomato-Basil Bisque 6.50
Goat Lady Chevre Crostini

Crispy Fried Calamari 10.00
Parmigiano Reggiano and Marinara

Pan-Seared Georges Bank  
Sea Scallops 12.00

Butter Bean and Corn Succotash,  
Tarragon Beurre Blanc, and Beet Powder

Early-Summer Tomatoes  
and House Mozzarella  10.00 

Fisher Farms Mini Tomatoes, Balsamic Pearls, 
Flatbread Crisps, Tega Hills Micro Basil,  
Tellicherry Peppercorns, Fleur de Sel

Pan-Seared Jumbo Lump Crab Cake 13.00
Caper Remoulade, BBQ Fingerling Potato  
Chips and Micro Cilantro

SALADS
Baby Iceberg and Fisher Farms  
Heirloom Tomato Salad  12.00 

Red Wine Vinaigrette, Pickled Red Onions,  
Blue Cheese Dressing, Tega Hills Micro Basil 

Baby Greens Salad  6.50 
Tomatoes, Cucumber,  
and Shallot-Herb Vinaigrette

Baby Romaine Caesar 8.00
Parmesan Reggiano, Oven Roasted Tomato,  
Luque Olives, White Anchovy, and Lemon Oil,

Crispy Fried Oysters 16.00
Asian Greens with Chopped Egg,  
Roasted Red Peppers, Bacon, and  
Creamy Balsamic Bacon Vinaigrette

PIZZAS
Grilled Chicken  
and Wild Mushroom  11.00 

Spinach, Manchego, and Pecorino Toscano 

House Smoked Salmon 12.00 
Goat Lady Chevre, Spinach, and Cream Sauce

Chef & Proprietor
Jim Noble

Cuisineof Charlotte.com


