
S T A R T E R S

Truffle & Mushroom Pizza  17
Pebble Creek Mushrooms, White Truffle Oil, Provolone, Ricotta, Shaved Romano

Bruschetta Wood Fired Flatbread  17
Artisan Caputo Flour FlatBread, Italian Cheese Blend, Fresh Basil, Tomato Bruschetta, Balsamic Drizzle
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Roasted Tomato & Boursin Cheese Bisque  10
Creamy Tomato Bisque infused with Boursin Cheese and Topped with Balsamic Glaze and Fresh Basil

NOTO’s Side Caesar Salad  8
Crisp Artisan Romaine, Shaved Parmesan, Croutons, Tangy Caesar Dressing

NOTO’s Side Salad  8
Artisan Mixed Greens, Heirloom Cherry Tomatoes, Shaved Parmesan, Croutons, Shaved Red Onions

Crisp Calamari  19
Semolina Crested Calamari, Arugula, Creamy Pesto Cocktail Sauce, Lemon-Basil Vinaigrette

Antipasto Board  25
Genoa Salami, Pepperoni, Prosciutto, Capicola, Cotswold Cheese, Derby Sage, Gorgonzola, Parmesan, Olives,

Roasted Red Pepper, Artisan Crackers

Langostino & Parmesan Arancini  18
Crispy Saffron Risotto with Parmesan, Langostino Lobster Meat and Herbs on Basil Butter Sauce

Hot Crab, Spinach and Artichoke Dip  22
Lump Crab, Artichoke Hearts, Baby Spinach, Mascarpone, Crisp Chips, Gourmet Crackers

NOTO’S Meatballs  18
NOTO’S Meatballs Baked with Artisan Cheese Blend, Pomodoro Sauce, Whipped Ricotta, Italian Bread

Shrimp & Crab Pizza  20
Plump Shrimp, Lump Crab, Alfredo, Sun Dried Tomatoes, Basil



Steak & Lobster & Shrimp  65
Filet Mignon on a Panko Crusted Lobster Cake with Chef’s Vegetable, Rich Demi-Glace, Lemon Beurre Blanc

and topped with a Grilled Jumbo Shrimp

Roasted Lamb Chops  38
New Zeeland Double Lamb Chops on Sweet Potato Puree with Pancetta Braised Rapini and Pesto Cream 

Scallop, Lobster and Shrimp Linguini with Vodka Sauce  45
Jumbo Scallops, Lobster and Shrimp with Artisan Linguini in Rich Vodka Sauce with Kale,

Roasted Peppers and Parmesan

Slow Roasted Prime Grade Prime Rib  50
Slow Roasted Prime Rib, Pancetta and Fontina Whipped Potatoes, Au Jus, Chef’s Vegetables

Crab Stuffed Whitefish  33
Lake Superior Whitefish, Lump Crab Stuffing, Saffron Risotto, Chef’s Vegetables, Lemon Beurre Blanc

Chicken Saltimbocca  29
Organic Airline Chicken Breast, Prosciutto, Sage, Italian Cheeses, Fall Vegetable Hash, Lemon Beurre Blanc

Beef Tenderloin Pappardelle  35
Seared Beef Tenderloin, Pebble Creek Mushrooms, Kale, Sundried Tomatoes, Herbed Pappardelle, Rich Marsala 

Salmon Picatta  34
Pan Seared Scottish Salmon, Saffron Risotto, Fresh Vegetables, Capers, Bruschetta, Lemon Beurre Blanc

Vegan Saffron Risotto  23
Pebble Creek Mushrooms, Broccolini, Arugula, Sundried Tomatoes, Artichokes, Microgreens

Spaghetti Pomodoro  21
Artisan Spaghetti, Pomodoro Sauce, Fresh Basil, Ricotta, Parmesan

add house made meatballs each 3 or Italian sausage 4

M A I N  D I S H E S

NYE
2023
NYE
2023


