
NOtaBLE ~ The Restaurant welcomes you to enjoy our gourmet comfort take- out menu.
	 Available 5pm-close Tuesday through Sunday.

						      		           Taster        Main    

Wood fire-grilled bread, garlic confit					     6	     10
	 Add:	 Black olive, sundried tomato & basil tapenade
				    or			     	   Add:	 4
		  Cucumber & yogurt “tzatziki”				  

Artisan greens salad, house pickled vegetables, Provencale dressing		  9

Rotisserie chicken “Greek salad”, goat feta					     12	     18

Warm confit of Brome Lake duck leg					     14 
shaved fennel, spinach leaves, grilled grapefruit dressing

Seared East Coast scallops, grilled romaine hearts, bacon & caper dressing	 20	     32

Panko crusted Tombo tuna “Niçoise salad”					     14	     20
confit potato, green beans, artisan tomato, fried egg	

Sandwiches ~ Choice of house-cut fries or artisan greens

Rock crab cake sandwich, togarashi mayo, mango & pickled cucumber 			       17

Monthly burger inspiration, house made bun						         17

Hardwood Rotisserie and Grill
NOtaBLE aromatic-rubbed free range half chicken, today’s vegetables			       27	

Wood-grilled organic Spring salmon, parsnip & goat cheese purée			       28	
ratatouille vinaigrette, saffron aioli

AAA 28 day aged rib-eye (12oz),  potato, today’s vegetables & shallot butter		      36

AAA Flatiron steak (10oz),  potato, today’s vegetables & shallot butter			       26

Happy Chicken Dinner To Go ~ Now Available Daily 4pm to 7pm 
   Drop in or call ahead 403-288-4372
   NOtaBLE  aromatic-rubbed free range whole chicken	 $22
   Seasonal vegetables and roasted fingerling potatoes		 $5/person
   House-cut fries		 $4 / $12
   Artisan greens salad	 $8 / $15

	
	    gour-met com-fort  [goor-mey kuhm-fert]	 –adjective
	    1.   gour-met:	   connoisseur, critic, epicure, food bon vivant, gastronome, gourmand
	    2.   com-fort:	   come as you are, when you want, when you’re able, and often!
      Our intention is to bring people together to share great food and connect with each other.
      	 “It’s about community”
					     - Chef Michael Noble


