starters May 30, 2009

Chilled Local White Corn Soup
Chorizo Croquettes, Purple Carrots

Baby Arugula and Red Oak Leaf Salad
Pickled Strawberries, Candied Pecans, Brioche Croutons, Parmigiano

Reggiano, Strawberry — Balsamic Vinaigrette

“BBLT”
Burrata, noca Bacon, Marinated Heirloom Tomato, Baby Arugula, Roasted

Garlic Aioli, Brioche

Organic Heirloom Tomatoes
Marinated Heirloom Tomatoes, Crispy Shallots, Tomato Foam, Micro
Arugula

Organic Squash Blossoms
Tempura Squash Blossoms, Ricotta Filling, Charred Cherry Tomato Sauce

*Columbia River King Salmon Tartar

Lemon Créme Fraiche, Avocado, Micro Arugula, Toast Points

Crispy Poached Duck Egg
Duck Confit, Frisee, Pickled Shallots, Dates, Red Wine Gastrique

features

*Maryland Soft Shell Crab

Tempura Soft Shell Crab, Sugar Snap Peas, Dijon Créme Fraiche, Toasted
Almonds, Tomato Confit

*Maine Lobster Gnocchi
Maine Lobster, Porcini Mushrooms, English Peas, Crispy Potato Gnocchi,

Lobster Cream

* Maricopa County Environmental Health Services Department Requires noca Restaurant disclose that

consuming raw or undercooked foods may increase your risk of contracting a food-borne illness.
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handmade pasta

Hand Cut Fettucini
noca Pancetta, Organic English Peas, Garlic, Chili, Roasted Garlic Crema

mains

*Atlantic Skate
Asparagus, Creamed White Corn, Olive Oil Poached Fingerling Potatoes,

Smoked Compari Tomato Sauce

*Cobia
Porcini Mushrooms, English Peas, Acquerello Risotto,

Parmigiano Reggiano, Lemon Nage

*Day Boat Halibut
Purple Onions, Baby Heirloom Carrots, Lucques Olives, Royal Trumpet

Mushrooms, Pommes Puree, Shallot Jus

*Duck Breast
Baby Fennel, Leeks, Pickled Cherries, Black Italian Rice, Duck Jus

*Duo of Berkshire Pork
Pork Chop and Confit Belly, Organic Green Beans, Summer Squash, Savoy

Spinach, Sweet and Sour Demi

*Steak Frites
Skirt Steak, Melted Leeks, Tuscan Fries, Smoked Paprika Aioli,
Red Wine Demi

Heirloom Beet “Cannelloni”
Caramelized Onion-Ricotta Filling, Broccoli Rabe, Baby Turnips,

Beet Puree, Onion Jus

* Maricopa County Environmental Health Services Department Requires noca Restaurant disclose that

consuming raw or undercooked foods may increase your risk of contractinga food-borne illness.
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HHHE for the sweet tooth

Strawberries & Cream
Strawberry Gelato, Breton Sable,
Vanilla Cremeux, Strawberry Chips

Milk and Cookies
Malted Vanilla Milkshake, Chocolate Chip
Cookies

Milk Chocolate Parfait
Coffee Syrup, Orange Butter, Orange Powder

Doughnuts

Trio of Warm Doughnuts, Dulce De Leche Jam,
Strawberry Jelly, Dark Chocolate Syrup with
Chocolate Nibs

(add Malted Vanilla Shake for $5)

Meyer Lemon Tart
Coconut Tapioca, Passion Fruit Caramel,

Meringue Sorbet

Selection of our Gelato (any three)
Chocolate

Coffee

Malt Vanilla

Pistachio

Salted Butter

Sorbet of The Day
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after dinner beverages
French Press Coffee

Espresso

Cappuccino

Latte

Loose Leaf Tea (choose one)
Lemon Chamomile
Princess White

Lavender Earl Grey

Irish Breakfast

Morrocan Mint

China Jasmine

Muscat Blanc
Torbreck “The Bothie” 2008 Australia

Monbazillac
Grande Maison 2004 France

10 Year Tawny Port Graham’s

20 Year Tawny Port Graham’s

Madeira Malmsey New York Wine Company
Cognac Remy Martin VSOP

Cognac Remy Martin XO
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4.50

4.50
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wine by the glass

Prosecco Bisol MV “JEIO” Rose Veneto Italy

Riesling Selbach “FISH” Kabinett 2007 Mosel Germany

Sauvignon Blanc Seresin Estate “Momo” 2008 Marlborough New Zealand

Pinot Grigio Anselmi 2006 Friuli Italy

Godello Raphael Palacios “Louro de Bolo” 2006 Valdeorras Spain
Chardonnay Saintsbury 2006 California USA

Chardonnay Patz & Hall “Dutton Ranch” 2006 Russian River USA
Pinot Noir Maysara “Jamsheed” 2006 Oregon USA

Tempranillo Urban Ribera 2005 Ribera Del Duero Spain

Super Tuscan Poggio alla Guardia 2005 Italy

Cabernet Sauvignon Justin 2006 Paso Robles USA

Cabernet Blend Ramey “Claret” 2005 Napa USA

Malbec Urban Uco 2006 Mendoza Argentina

Zinfandel Cosentino “The Zin” 2005 California USA

Muscat Blanc Torbreck “The Bothie” Late Harvest 2008 Barossa Valley

Australia
Sauternes Chateau Haut-Bergeron 2004 France
Tawny Port 10 Year Graham’s Portugal

Tawny Port 20 Year Graham’s Portugal
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wines by the half bottle

bin 102 Moscato d’Asti Elio Perrone “Sourgal” 2007 Italy

bin 111 Champagne Pierre Gimonnet Cuis Ier Cru Brut NV France
bin 203 Riesling Donnhoff “Oberhijuser Brijcke” Auslese 2005 Nahe Germany
bin 244 Sauvignon Blanc Crocker & Starr 2007 Napa USA

bin 243 Chardonnay Patz & Hall “Hyde Vineyard” 2006 Carneros USA
bin 413 Pinot Noir Cristom “Eileen Vineyard” 2005 Eola-Amity Hills USA
bin 410 Pinot Noir Domaine Serene “Jerusalem Hill” 2 005 Willamette Valley
bin 442 Cabernet Sauvignon Ramey 2005 Napa USA

bin 446 Cabernet Sauvignon Paradigm 2004 Napa USA

bin 497 Zinfandel Dashe 2007 Dry Creek Valley USA

bin 498 Zinfandel Limerick Lane “Collins Vineyard” 2006 Russian River USA
bin 486 Bordeaux S¢gla-Margaux 2005 France

bin 265 Muscat Blanc Torbreck “The Bothie” 2008 Barossa Valley Australia
bin 603 Sauternes Chateau Haut-Bergeron 2004 France

bin 605 Sauternes Chateau d’Yquem 2003 France
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wines by the bottle — sparkling & white

bin

bin

bin

bin

bin

bin
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bin
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bin

bin
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bin

bin

bin

bin

bin

bin

bin

101 Prosecco Bisol MVYJEIO” Veneto Italy

103 Sparkling Schramsberg “Blanc De Noirs” 2005 Napa USA
110 Champagne Pierre Gimonnet Cuis Ter Cru Brut NV France
112 Champagne Marc Hebrart “Special Club Brut NV France
201 Riesling Selbach “FISH” Kabinett 2007 Mosel Germany

202 Sauvignon Blanc/ Chardonnay/ Riesling Blend Arizona Stronghold
Vineyards “Tazi” 2007 Cochise County AZ, USA

205 Sauvignon Blanc Seresin “MOMO” 2007 Marlborough New Zealand
206 Sauvignon Blanc Martinelli Vineyard “Tessa Lee” 2005 Russian River USA
208 Sauvignon Blanc Cliff Lede 2007 Napa USA

207 Sauvignon Blanc Corra 2007 Napa USA

297 Sauvignon Blanc DeLille “Chaleur Estate” 2007 Columbia Valley USA
210 Sancerre Hippolyte Reverdy 2006 France

298 Savennigres Baumard “Clos du Papillon” 2003 Loire France
214 Pinot Grigio Anselmi 2007 Friuli Italy

225 Gewurztraminer Trimbach 2005 Alsace France

230 Tocai Friuliano Bastianich 2006 Friuli Italy

235 Godello Raphael Palacios “Louro de Bolo” 2006 Valdeorras Spain
240 Godello Raphael Palacios “As Sortes” 2007 Valdeorras Spain
236 Verdejo Naiades 2006 Rueda Spain

24.2 Cotes du Rhone Blanc le Clos du Caillou 2006 France

241 Chiteauneuf-du-Pape Blanc Vieux Telegraphe “La Crau” 2007 France
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wines by the bottle — sparkling & white

bin 245 Chardonnay Montage Cellars 2005 California USA

bin 250 Chardonnay Saintshury Carneros 2006 California USA

bin 263 Chardonnay Patz & Hall “Dutton Ranch” 2006 Russian River USA
bin 256 Chardonnay Domaine Serene “Etoile” 2005 Willamette Valley USA
bin 251 Chardonnay Ramey “Ritchie Vineyard” 2006 Russian River USA
bin 261 Meursault-Purozots Premier Cru Remoissenet 1998 France

bin 258 Meursault Boyer-Martenot “Les Tillets” 2005 France

bin 259 Puligny-Montrachet rer Cru Bachelet-Monnet “Les Referts” 2005 France
bin 262 Puligny Montrachet Ter Cru “La Pousse d’Or” 2004 France

bin 302 Quarts de Chaume Domaine des Baumard 1997 France

bin 301 Rose Bieler Coteux D’Aix en Provence 2007 France
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beers

Amstel “Light” Lager Holland

Anchor “Steam” San Francisco California

Bavik “Pilsner” Belgium

Bornem “Triple” Abbey Ale Belgium

Deschutes Brewery “Mirror Pond” Bend Oregon
Dogfish Head “90 Minute IPA” Milton Delaware
Four Peaks Brewery “Kiltlifter” Tempe AZ
Heineken “Lager” Holland

Hitachino Nest “White Ale” Japan

Paulaner “Hefe-Weizen” Munich Germany
Rogue Ales “Morimoto Soba” Newport Oregon
Stella Artois “Lager” Belgium
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wines by the bottle — red

bin 412 Pinot Noir Paper Road 2007 Wairarapa New Zealand

bin 411 Pinot Noir Cristom “Mt. Jefferson Cuvee” 2006 Willamette Valley USA
bin 416 Pinot Noir Emeritus 2006 Russian River USA

bin 401 Pinot Noir Maysara “Jamsheed” 2006 Oregon USA

bin 405 Pinot Noir Failla 2006 Sonoma Coast USA

bin 407 Pinot Noir Patz & Hall 2006 Sonoma Coast USA

bin 416 Pinot Noir Domaine Serene “Yamhill Cuvee” 2006 Willamette Valley USA
bin 408 Pinot Noir Domaine Serene “Evenstad” 2005 Willamette Valley USA
bin 409 Pinot Noir Radio-Coteau “Savoy” 2006 Anderson Valley USA
bin 415 Pinot Noir Sea Smoke “Southing” 2006 Santa Rita Hills USA
bin 416 Pinot Noir Sea Smoke “Southing” 2006 Santa Rita Hills USA (Magnum)
bin 421 Pinot Noir Pisoni Estate 2006 Santa Lucia Highlands USA
bin 420 Pinot Noir Kosta Browne 2006 Russian River USA

bin 431 Tempranillo Urban Ribera 2005 Ribera Del Duero Spain

bin 403 Tempranillo Finca Villacreces 2005 Ribera Del Duero Spain
bin 425 Monastrell Luzon 2006 Jumilla Spain

bin 402 Garnacha Bodegas mas Alta “Artigas” 2005 Priorat Spain

bin 440 Chianti Classico Isole e Olena 2005 Italy

bin 450 Barbaresco Produttori del Barbaresco 2004 Italy

bin 435 Super Tuscan Poggio alla Guardia 2006 Italy

bin 439 Chiteauneuf-du-Pape Vieux Telegraphe “LLa Crau” 2006 France
bin 437 Rhone Blend Doyenne “Métier” 2006 Red Mountain USA

bin 451 Merlot Cafaro 2003 Napa USA
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wines by the bottle — red

bin 438 Merlot Blend DeLille Cellars “D2” 2006 Columbia Valley USA
bin 44.3 Merlot Switchback Ridge 2006 Napa USA

bin 449 Malbec Urban Uco 2006 Mendoza Argentina

bin 448 Cabernet/ Sangiovese Arizona Stronghold “Mangus” 2007 Cochise AZ
bin 468 Cabernet Sauvignon Stratton Lummis “Artists Series” 2004 Napa USA
bin 455 Cabernet Sauvignon Justin 2006 Paso Robles USA

bin 460 Cabernet Sauvignon Paradigm 2004 Napa USA

bin 441 Cabernet Blend Ramey “Claret” 2005 Napa USA

bin 452 Cabernet Sauvignon Karl Lawrence 2005 Napa USA

bin 453 Cabernet Sauvignon Switchback Ridge 2003 Napa USA

bin 454 Cabernet Sauvignon Switchback Ridge 2004 Napa USA

bin 467 Cabernet Sauvignon Switchback Ridge 2006 Napa USA

bin 495 Zinfandel Cosentino “The Zin” 2005 Lodi USA

bin 496 Zinfandel Orin Swift “The Prisoner” 2007 Napa USA

bin 500 Zinfandel Turley “Old Vines” 2006 California USA

bin 502 Zinfandel Turley “Cederman” 2006 Howell Mountain USA
bin 503 Zinfandel Turley “Ueberroth” 2006 Paso Robles USA

bin 507 Saint-Joseph J.L. Chave “Offerus” 2005 France

bin 423 Cote-Rotie Guigal “Chiateau d’Ampuis” 2000 France

bin 505 Shiraz Blend Torbreck “Cuvee Juveniles” 2007 Barossa Valley Australia
bin 510 Shiraz-Grenache Ben Glaetzer “Wallace” 2006 Barossa Valley Australia
bin 508 Shiraz Ben Glaetzer “Godolphin” 2005 Barossa Valley Australia

bin 511 Syrah Araujo “Eisele Vineyard” 2006 Napa USA
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for the high-rollers

bin 115 Champagne Krug Grand Cuvee MV France

bin 605 Sauternes Chateau d’Yquem 2003 (.375) France

bin 422 Morey Saint-Denis Domaine Dujac 2006 France

bin 471 Pinot Noir Kosta Browne “Amber Ridge” 2006 Russian River USA
bin 472 Pinot Noir Kosta Browne “Kanzler” 2006 Sonoma Coast USA
bin 515 Tempranillo Vega Sicilia “Unico” 1994 Ribera Del Duero Spain
bin 436 Super Tuscan Tignanello 2005 Italy

bin 464 Cabernet Sauvignon Araujo “Eisele Vineyard” 2006 Napa USA
bin 456 Cabernet Sauvignon Abreu “Thorelivos” 2000 Napa USA

bin 457 Cabernet Sauvignon Abreu “Madrona Ranch” 2001 Napa USA
bin 458 Cabernet Sauvignon Abreu “Madrona Ranch” 2002 Napa USA
bin 459 Cabernet Sauvignon Colgin “IX Estate”2003 Napa USA

bin 463 Cabernet Sauvignon Colgin “Herb Lamb” 2003 Napa USA

bin 465 Cabernet Sauvignon Bond “Melbury” 2004 Napa USA

bin 470 Cabernet Sauvignon Bond “Vecina” 2004 Napa USA

bin 475 Cabernet Sauvignon Bond “Pluribus” 2004 Napa USA

bin 480 Cabernet Sauvignon Bond “St. Eden” 2004 Napa USA

bin 461 Cabernet Sauvignon Harlan Estate 2003 Napa USA

bin 466 Cabernet Sauvignon Schrader “To-Kalon” 2002 Napa USA

bin 491 Bordeaux Chateau Lafite Rothschild 2003 France

bin 523 White Blend Sine Qua Non “Petition” 2005 Santa Barbara USA
bin 522 White Blend Sine Qua Non “Rejuvenators” 2004 Santa Barbara USA
bin 520 Pinot Noir Sine Qua Non “Over and Out” 2005 Santa Barbara USA
bin 521 Grenache Sine Qua Non “Into the Dark” 2004 Santa Barbara USA

bin 506 Syrah Sine Qua Non “Papa” 2003 Santa Barbara USA

the above rare wine selections are of limited availability
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