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noca Open on Mondays Dec. 1  – Apr. 1 
 

noca Specials  & Sunday Simple Supper Schedule 
 

noca Corned Beef Sliders:  Served Every Tuesday Night 
Pickled Cucumber & Red Onions, Russian Dressing, Swiss Cheese Crema, 
Spiced Potato Chips 
 

noca Lobster Roll: Served Every Wednesday Night  
Maine Lobster, Celery Root, Fines Herbs, Roasted Garlic Aioli, Duck Fat French Fries 
 

noca Wagyu Pastrami: Served Every Thursday Night  
Crispy Poached Organic Egg, noca Pickles, Pickled Cabbage, Dijon Crema, 
Pumpernickel Crouton  
 

Monday’s & Thursday’s at noca:  
Monday January 11 Tasting Menu featuring the cheese from Petit Fromage 
Thursday January 28 Back in Black Truffle Menu 
Monday February 1 Eric Glomski of Arizona Stronghold & Page Springs Cellars 
Tuesday February 2 Tasting Menu featuring the wines of Scarpetta with                  
Chef Lachlan Patterson & Bobby Stuckey of Frasca Food & Wine  
Thursday February 18 Maynard James Keenan hosts “Blood into Wine” movie      
premiere wine dinner                                                                  
 

SUNDAY SIMPLE SUPPER SCHEDULE $35 Per Person 
 
January 17 

Bistro Night 
• Course One: French Onion Soup & Salad 
• Course Two Choice of: 
• Steak Frites – Melted Leeks, Pommes Frites, Red Wine Sauce  
• Market Fish of the Day “a la Dijon” – Lyonnaise Potatoes 
• Tasting of Winter Vegetables 
• Dessert: Profiteroles – Chocolate & Caramel Sauce, Vanilla Gelato 
• Supplements: Black Truffle Egg Noodles – Crème Fraîche  

January 24 
Prime Rib Night 

• Course One: Butter Lettuce Salad – Chopped Organic Egg, Green   
Onion, Avocado, Fine Herbs, noca Bacon Vinaigrette (or Balsamic) 

• Course Two Choice of:  
• Slow Roasted Prime Rib -  Scalloped Potatoes, Cheddar Cauliflower with 

Smoked Gouda Sauce, Horseradish Crema, Au Jus 
• Market Fish of the Day – Rice Bean Ragout, Roasted Root Vegetables, 

Shallot Sauce 
• Tasting of Winter Vegetables 
• Dessert: Apple Crisp – Mascarpone Gelato 
• Supplements: Hawaiian Big Eye Tuna Tartar  

 
continued on next page 
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January 31 
Fried Chicken Night 

• Course One: Broccoli Soup – Aged Cheddar 
• Course Two- Choice of: 
• noca Fried Chicken & Waffles – Huckleberry Waffles, Bourbon Vanilla 

Maple Syrup 
• Market Fish of the Day- Mashed Potatoes, Sauteed Spinach, Red Wine Sauce 
• Tasting of Winter Vegetables 
• Dessert: Brownie Sundae -  Caramel Gelato, Vanilla Cremeux, Salted Peanut 

Caramel 
• Supplements: Biscuits N’ Gravy / Pork Belly Slider 

 
Menus are subject to change due to market availability 


