NOBLE FIN
STEAKS & SEAFOOD

Lunch Menu #1 - $20 Per Person
(+ tax and gratuity)

First
Choice of two

Soup
New England Clam Chowder

Caesar Salad
parmesan, garlic croutons

Mixed Seasonal Greens Salad
Minus 8 strawberries, tomato, goat cheese
hazelnut brittle, Banyul's wine vinaigrette

Second
Please choose three for your lunch menu

HOUSE SMOKED SALMON SALAD

Belgium endive, arugula, granny smith apples
toasted pecans, pecorino, honey-lime vinaigrette

SEASONAL RISOTTO

SHRIMP OR OYSTER PO’BOIY

Chef’s seasonal creation – gluten free
can be vegan

Spicy remoulade and hand cut fries

FRIED CHICKEN CHOPPED SALAD
Iceberg lettuce, radicchio, red onion, tomatoes
cucumber, bacon, green goddess dressing

DOUBLE STACK CHEESE BURGER
Caramelized onions, cheddar, lettuce and tomato
hand cut fries

SHRIMP & GRITS
CHICKEN SANDWICH
Lettuce, tomato, Meyer lemon aioli
Hand cut fries

Applewood bacon, roasted cherry tomatoes
candied garlic gravy

Optional - Dessert (+$5.00 per person)
(shared for the table)

Family Style Dessert Platter
Chef's selection of small pastries to be shared by the group
Subject to change based on season and availability

NOBLE FIN
STEAKS & SEAFOOD

Lunch Menu #2 - $30 Per Person
(+ tax and gratuity)

First Course
Choice of two

Soup
New England Clam Chowder

Caesar Salad
Parmesan, garlic croutons

Mixed Seasonal Greens Salad
Minus 8 strawberries, tomato, goat cheese
hazelnut brittle, Banyul's wine vinaigrette

Entrée
Please choose three for your lunch menu

SEASONAL RISOTTO
Chef’s seasonal creation – gluten free, can be vegan

HOUSE SMOKED SALMON SALAD

ATLANTIC SALMON
Brussels sprouts, apple cider vinaigrette
pistachios, crème fraiche

Belgium endive, arugula, granny smith apples
toasted pecans, pecorino, honey-lime vinaigrette

PAN SEARED DIVER SCALLOPS

STEAK FRITES

Heirloom squash, oyster mushroom
Romesco, Olive relish

Wagyu Flank Steak, house cut parmesan fries
merchant sauce

DOUBLE STACK CHEESEBURGER

FRIED CHICKEN CHOPPED SALAD

Caramelized onions, cheddar
lettuce and tomato, hand cut fries

Iceberg lettuce, radicchio, red onion, tomatoes
cucumber, bacon, green goddess dressing

Optional - Dessert

(+$5.00 per person)

(shared for the table)

Family Style Dessert Platter
Chef's selection of small pastries to be shared by the group
** $10 supplement to add 6oz. Filet option to menu
Subject to change based on season and availability.

