Ask us about . $1 Oysters
— CATERING — noah %I‘&Ilt S — 4pm — 6pm—
Your Next Event! grill house & oyster bar Daily!
TODAY'S FRESH OYSTERS
Each Dozen
Blue Point, Lynnhaven Bay, VA........cccii i, 249 27.99
Gigamoto, British CoOlUMDIA ..........eeeceeeeeerceeeerseveecrsereccsneecssnnes 2,99, 34.99
Fanny Bay, Union Bay, British Columbia..............ccccccccveeeinnnnn, ALY R 31.99
Malpeque, Malpeque Bay, Prince Edward Island ....................... 2590, 29,99
James River, James River, Chesapeake Bay, VA.......ccovereeueeseess || 21.99
CRAB APPETIZERS Wakame Seaweea SaIaQ...............oc.ovevvrverererreean. 5.99
Ginger Salad.........ccoooveveiieie e 4.99
Crab Wontons each..............cc.oovvvvvnnee. 2.99 M " imp Crab California ROl 9.00
3 Lump Crab CaKkeS...ooeeveeeneenennns 13.99 lump crab, cucumber, avocado
Crab & Spinach Dip tereennesessessensene 1199 Splcy TUNAROI......ooeiie e 11.00
ahi tuna, jalapefio, cilantro, 2 spicy sauces
APPETIZERS Caterpillar Roll ........cceeeuevececreerenseeseesaesaecassanns 9.00
unagi, avocado, cream cheese, unagi sauce
C Edamame...........ccccooeviiiiiiiii, 4.99 Spicy Vegas Roll.......uccucurenrsunnnnsnsnnnsnsasasasasanans 9.00
tempura battered or spicy available .99 salmon, avocado, cream cheese, jalapefio, hot sauce
Shnmp Rockefeller each...eeeeeeeeeeenees 3.29 Shrimp ’l(;empura Rﬁll........r;.._. ......... b cesssennssssnaes h .'|' 12.00
avocado, cream cheese, shrimp, ebi, sweet chili
Oysters Rockefeller each.....ooveeeeeeo. 2.79 W Fire Breathing Dragon Roll............c..ccooooeiinne 12.00
Asian Seasoned Calamari............. 8.99 unagi, smoked salmon, cream cheese, avocado,

pineapple sweet chili sauce; Traditional Style Available

Chicken Lettuce Wraps..................
Jumbo Shrimp Cocktail each ........ 2.99

tequila lime cocktail sauce
CKICkIn Shrlmp 10 spicy breaded shrimp.. 9.99
Coconut Shrimp with grilled pineapple. 11.99

Grill House Steak Nigiri ............. 9.99
Asain marinated beef atop sushi rice
Spinach Dip.......ccocviiiiiiiinni 9.99

_ topped with fresh tomatoes & enough to share

P.E.l Mussels sweet coconut, cilantro....... 7.99
RAW BAR APPETIZERS
CTilapia Ceviche house made tortillas..... 8.99
Tuna & Salmon Tartare.............. 13.99
Scattered Sushi Bowl.................... 16.99

Oyster Shooters Peppar vodka, Tabasco. 3.99

CTempu ra Tuna Tataki ponzu sauce... 13.99
SOUPS & SALADS

Shrimp & Crab Bisque.................... 5.99

Chicken Coconut Curry Soup......... 4.59

CHOUSG Salad romaine, blue cheese, cranberries,
chopped pecans, bacon, tomatoes, basil vinaigrette 7,99

noah’s “Mini” Salad ..........cccceeeeeee. 2.59
Wedge Salad.........cccovvvvnnnnericcccssnnnns 6.99
Caesar Salad.........c.ccccoeevvveeeiiiinennnn,

**Consuming raw or undercooked
meats, poultry, seafood or eggs
— may increase your risk of
food borne illness—

Please inform your server of any
food allergies.

HOUSE MADE DRESSINGS:
Basil Vinaigrette, Ginger,
Garlic Peppercorn, Blue Cheese,
Caesar & Hidden Valley Ranch

unagi & sweet chili sauce; set on fire

Noah’s Monster Roll..........ccovueiennneicisanecssanccsnanes 12.00
spicy tuna roll tempura battered , spicy sauces

Crazy Monkey ROll............ccooooiiiiiiice 12.00
crab, cucumber, avocado, tamago, tempura
crunch; layered with ahi tuna & sweet wasabi

Maui Roll.. . 13.00
shrimp tempura cream cheese avocado
pineapple, sweet chili

SpIder ROl ... 13.00

soft shell crab, avocado, spicy & sweet sauce
Long Island Roll .........ceiiinivvniccscsnnnecsssnnnees 12.00

Csoy paper, salmon, tuna, cucumber, cream cheese,

tamago, jalapefio, cilantro, sweet chili

Rainbow ROll........cc.oiiriiinnnniicnicnnricscsnnneccscnnns
lump crab, cucumber, avocado inside; layered
ahi tuna, salmon, tilapia, avocado, wasabi cream
& unagi sauce

Smoked Salmon Roll..
smoked salmon, scalllons cream cheese
tamago, sweet wasabi cream

Crunchy Shrimp & Crab Roll............c.......
lump crab, shrimp tempura, tempura crunch,
ponzu & sweet chili garlic

Tuna Tataki Inside Out Roll...........c...cccune.

C ahi tuna, scallions, ponzu sauce, sesame seeds

NIGIRI & SASHIMI  p; picce

9.00

11.00

Shrimp (EBI) oo, 2.50
Spicy Shrimp (EDB1) ..o 2.50
Scottish Organic Salmon (Sake) .....cccceevereecccnnns 3.00
BBQ Eel (UNnagi) .....cccoovevvviieiiecece e, 3.00
Ahi Tuna (Maguro) ......c.cccceeveveiiece e 3.00
Smoked Salmon (Smoked Sake)........c..cccccveeueennen. 2.65
: SUSHI SETS
B Pieces..ccciuiiiiiiiiiiiiiiiiiiee 23.00
14 Pieces....coueieiniiniiniiiiniiiiiieiniiineiecnennn 39.00
20 Pieces...cieiniiniiiiiiiiiiiiiiiiiiiiiiieeene 55.00
40 Pieces...coeiiiniiiiiiiiiiiiiiiiiiiiiiiieiaene, 95.00



LIVE ’ Steak Night Dinner
i DOShgranfs SRV
Fridays & Saturdays Y Wednesdays

SEA
(.salmon, 8 oz noah’s Style Garlic, Butter, Lemon
SAMON, B 0 16.99 Blackened Cajun Butter
Tilapig ’8 -~ 0€etuueeeessnnneesssnnnanecsanns ggg Baked Lemon
Jumbo ShFiMP, 5..cceererseeeressenseenees 15.99 Isle Style Pan Sauteed, Pineapple Salsa

Baked East Coast Old Bay Recipe

Cold Water Rock Lobster Tail, 5 0z. 17.99 Cedar Plank Lemon

Alaskan King Crab Legs Drawn BULEEF .....ccceeeesssessasosssosesssonses Y% 1b 19.99 11b 37.99

CSesame Seared Tuna Sticky Rice, Sweet Ch||| Garlic, Wasabi Cream.................. 24.99

Pan Sautéed Perch Hand Breaded, Cole SIaW.......c.cuieneenecsserssnsosssssasosssssonsones 13.99

Shrimp Scampi 6 Jumbo Shrimp, Fettuccini, White Wine, Garlic, Butter............ 21.99

Blackened Isle Tilapia Coconut & Sweet Chili Sauce, Pineapple Salsa ............... 13.99

CFish Tacos Sautéed or Blackened Tilapia or KiCKIN’ SA7imp....eissessssesssesasosanes 14.99
LAND

Cnoah’s Dolsot Bipimbap Marinated Steak, Shrimp Fried Rice, Fried Egg.....cceee.. 17.99
10 oz Grill House Cheese Burger Fried Onion Straws; Cole Slaw, Potato Salad.. 11.99

8 0z Steak Sandwich White Cheddar, Onions; Cole Slaw, Potato Salad................. 12.99
Cnoah’s Meatloaf Chipotle BBQ; Jalapefio Cornbread, Cajun Butter..................... 15.99
Chicken Schnitzel Pan Sautéed, Buttered FettuCCINI.........cccvvvvevieiieirieiiesieeens 11.99

Chicken Roulade Fresh Spinach, Sun Dried Tomatoes, Prosciutto, Pesto Cream. 15.99
- ____________________________________________________________________________________________________________________

ANGUS STEAKS
*Woodford Reserve Bourbon Peppercorn Seared Filet Mignon (8 0z) ............... 32.99
FHEL MIGNON (4 0Z) oo 14.99
FHEL MIGNON (6 0Z)....eieeeiiieie bbb 23.99
FHEt MIGNON (8 0Z) ..o 27.99
Filet Mignon (12 o0z) .. v cerresssnsnesssnsnssssnnees 30.99
Surf & Turf 6 oz Filet Mlgnon & 5 0z Cold Water Lobster Ta|I ............................. 39.99
NEW YOIK SErIP (12 0Z) ooveeieieiieieie ettt et 26.99

Add: Gorgonzola Cream 2.00, Horseradish Cream 2.00, Sautéed Onions 2.00, Sautéed Mushrooms 3.00
- ____________________________________________________________________________________________________________________

PASTA
Shrimp, Prosciutto & Cantaloupe Fettuccini . cesesseneencenenses 17,99
Seared Scallops & ‘Rag’ Pasta Roasted Tomatoes Grllled Onlons ceeesnsess  20.99
_Lobster Ravioli Champagne Cream Sauce, SNrimp c.ceevveiieiiiiniiniieiieiieenennn 23.99
CSeafood Pasta Honey Cajun Cream, Mussels, Shrimp, Crawfish, Tilapia............ 19.99
Fettuccini Alfredo Tomato, Fresh Spinach, Parmesan.....c.cceeeeeieiereinereeneeennn 8.99
Spicy Marinara Chicken & Shrimp Fettuccini ...cccoevviiiiiiiinnnniiiiiiiiennnnne. 14.99
- ____________________________________________________________________________________________________________________
SIDE DISHES

Creamed Spinach............ccooevinncnins 5.99 Potato & Bacon Gratin enough to share...... 6.99
Sautéed Fresh Spinach..........ccccocevenininnne, 5.99 Baked Potato loaded...........cooveevevveveeeeenn, 4.99
Grilled Asparagus............ccccoceevniineninne, 5.99 Garlic Mashed Potatoes loaded.................... 4.99
Sautéed Green Beans bacon, onions....... 5.99 Macaroni & 3 Cheese enough to share........ 6.99
Fried RICE......cccooiiiicces 5.99 French Fries.....oooo i 3.99

Sautéed MUShrooms.........cccceevevveeveveeeenne, 4.99 Fettuccini alfredo or marinara....c..eeeeeeseeeees 4.99



