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For Starters 
SMOKED WINGS (10)  /  $12 
Tossed in one of our signature sauces. BBQ Rub, BBQ, Buffalo, Honey 
Garlic, Low & Slow, Alabama BBQ, Sriracha Citrus or Korean BBQ

BURNT ENDS / $12 (GF)
BBQ glazed twice smoked brisket 

OYSTERS ON THE HALF SHELL 3/$9,  6/$17,  13/$32
Cocktail sauce, lemon, horseradish 

CHAR GRILLED OYSTERS 3/$9,  6/$17,  13/$32
Lemon garlic butter, parmesan cheese 

ONION RINGS / $9
Golden brown panko breaded yellow onion, roasted poblano ranch

TOMS TOTS / $9 (GF)
Pulled pork, cheddar cheese, adobo lime sauce, green onions 

DYNAMITE SHRIMP / $12
Tempura, teriyaki, micro cilantro

POUTINE / $9 
Cheese curds, fries, brisket gravy / ADD SMOKED MEATS $4

FRIED P ICKLES / $10
Tempura, BBQ spice, roasted poblano ranch 

THE “BOMB” D IP  / $11
Spinach, leek, artichoke, flat-bread points 

SAUSAGE AND PRETZEL / $12
House made sausage, pretzel, cheese sauce, mustard, B&B pickles 

BBQ NACHOS / $12
Cheese sauce, red cabbage slaw, jalapeños, baked beans, pulled pork, 
BBQ sauce, green onions, creme fraiche

Salads and Such 
CHOPPED SALAD / $14 (GF)
Grilled chicken, romaine lettuce, tomato, cucumber, red onion, egg,
capers, bacon, blue cheese crumbles, herb vinaigrette

STEAK SALAD / $16 (GF)
6oz filet, arugula, artichokes, red onion, grape tomatoes, blue cheese 
crumbles, roasted garlic vinaigrette

SOFIE ’S  SALMON CAESAR / $15
6oz blackened salmon, chopped romaine, parmesan cheese, ciabatta 
croûton, Caesar dressing

NOBEL HOUSE SALAD / $12 (GF)
Mixed greens, beets, bacon, feta, roasted almonds, balsamic vinaigrette 

ADULT MAC $13 (ADD A PROTEIN)
Cavatappi pasta, cheese sauce, parmesan, panko bread crumbs 

BRISKET CHILI  $7  
Cheddar cheese, green onions

Burgers
All burgers are served on a brioche bun and comes with your choice of side.
Choice of cheese: American, Swiss, provolone and cheddar. Add an egg to any burger + $1

NOHO BURGER / $12
Two quarter pound patties, choice of cheese, lettuce, tomato, pickle 

VEGGIE BURGER / $13
Black bean veggie patty, provolone cheese, lettuce, tomato, avocado 

GRASS FED BURGER / $14
8oz grass fed patty cooked to temp, choice of cheese, lettuce, tomato, pickle  

SALMON BURGER / $15
6oz salmon patty, lemon aioli, cucumber salad 

ALFRED’S CLASSIC / $14
Two 4oz smashed patties, American cheese, lettuce, tomato, 
dill pickles, caramelized onions, Alfred’s sauce 

JALEPENO BELLY BURGER / $15
Two quarter pound beef patties, pork belly, smoked jalapeño, 
pickled onions, cheese spread

Smoked 

BBQ TACOS / $12
Choose pulled pork or chopped brisket, red cabbage slaw, adobo lime, avocado, micro cilantro 

SMOKED SANDWICH / $11
Choose pulled pork, brisket, pit ham or smoked turkey 

MEAT & TWO / $18 •  TWO & TWO / $22
Your choice of ONE or TWO meats and TWO sides served with white bread and B&B 
pickles. Meats: Pulled pork, brisket, pit ham, smoked turkey, ½ SLAB RIBS, sausage link 

NOHO PRIZE PLATTER / $29
4oz pulled pork, brisket, pit ham, smoked turkey, ¼ slab of ribs, sausage link, 
B&B pickles, white bread 

CAROLINA PORK SANDWICH / $13
6oz pulled pork, Carolina sauce, coleslaw, B&B pickles, fried onions 

TEXAS CHOP / $13
6oz chopped brisket, BBQ sauce, cheddar cheese, caramelized onions, B&B pickles 

REUBEN’S S ISTER RACHEL / $13
6oz smoked turkey, marble rye, Swiss cheese, sauerkraut, 1000 island 

SMOKED CUBANO / $ 13
Pit ham, pulled pork, French bread, Swiss cheese, dijon, mojo, B&B pickles 

SMOKED PHILLY / $15
6oz shaved ribeye, Italian roll, provolone, roasted peppers, caramelized onion, 
arugula, horsey sauce 

SMOKED COWBOY / $14
Pit ham, chopped brisket, French bread, cheddar cheese, dill pickles, dijon, 1000 island 

ALABAMA CHICKEN / $13
1/2 smoked chicken smothered in our Alabama white BBQ sauce served with two sides 

Not Smoked
CHICKEN SANDWICH / $13
Marinated chicken breast, lettuce, tomato, onion, bacon, avocado, aioli

LOBSTER ROLL / $19
Maine lobster tail poached in a garlic tarragon butter, split top bun, hollandaise

FISH TACOS / $13
Tempura fried cod, red cabbage slaw, adobo lime, avocado, micro cilantro 

NASHVILLE HOT SANDWICH / $12
Fried chicken breast, low/slow buffalo, honey glaze, B&B pickles 

FRIED GREEN TOMATO BLT / $13
Texas toast, fried green tomato, pork belly, lettuce, aioli

PORK TENDERLOIN / $13
Panko fried pork loin, lettuce, tomato, onion, dill pickle, dijon, aioli

 Sides $4
House Fries Sweet Potato Fries   BBQ Chips         Coleslaw
Brussel Sprouts  Charred Broccoli    Baked Beans         B&B Pickles   
Onion Rings  Side Salad      Mac and Cheese     Tots

For the Kids $8 Includes a side and a drink

Grilled Cheese • Kids Burger  • Mac and Cheese  • Chicken Tenders 
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Denotes signature item   (GF)  Gluten free / ask your server about
             making your selection gluten free 
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ADD/ SMOKED MEAT - $4, GRILLED CHICKEN - $4 SALMON - $8, FILET - $8, LOBSTER - $12

All sandwiches include one side All sandwiches include one side



Our Story
Brunch

W E L C O M E  T O  N O B E L  H O U S E

Where we’ve taken our inspiration from the legendary Alfred 
Nobel to create an explosive dining experience unlike any other. 
Why Nobel, you might ask? In a word – excellence. Whereas 
Alfred created the Nobel Prize to award excellence across a variety 
of disciplines, our focus is to deliver excellence through our 
incredible food, impeccable service and inventive atmosphere. 

A  L E G A C Y  O F  S U C C E S S . 

Long before his famed prizes, Alfred Nobel was a successful 
businessman. So it only makes sense that Nobel House comes 
to you from the same minds behind such sensations as Merkle’s 
Bar and Grill, Riverview Tavern, Riverview Brick Oven and 
Mash. A vast collection of knowledge culminating in their 
boldest endeavor yet. 

M A N Y  H AT S .  O N E  G O A L .

Alfred Nobel was more than a philanthropist. He was a chemist. 
Engineer. Entrepreneur. Inventor. Which is why we aim to be 
more than a restaurant. We are your culinary concierge and 
libation liaison, your host with the most and escape from the 
everyday. Doing whatever it takes to surpass expectations.

3 5 5  PAT E N T S .  3 0 +  B E E R S  O N  TA P. 

As the holder of more than 350 patents, Alfred Nobel was relentless 
in pursuing new ideas. Following his lead, we’re hoping to 
expand your pallet at every opportunity. From our vast 
collection of local and nationally recognized microbrews to 
our lovingly handcrafted cocktails to our succulent smoked 
meats, fresh seafood and scratch made delicacies.

C U L I N A RY  E X P L O S I O N.

Did you know Alfred Nobel invented dynamite? At Nobel 
House, the least we can do is blow the doors off your everyday.

BISCUITS + GRAVY / $11 
Buttermilk biscuit, sausage gravy 

RISE + SHINE / $9 
Two eggs, breakfast potatoes, toast, choice of house made bacon, pit ham, 
sausage, or any of our smoked meats. Add steak ($4) 

MORNING POUTINE / $14 
Two eggs, fries, cheese curds, sausage gravy, choice of  house made bacon, pit ham, 
sausage, or any of our smoked meats. Add steak ($4) 

CHICKEN AND BISCUITS / $14 
Buttermilk biscuits, sausage gravy, fried chicken breast, honey glaze 

UGLY DONUTS / $8 
Fried sour cream donut holes, berry compote, donut glaze 

LOX AND EVERYTHING BAGELS / $13 
Cured salmon, whipped cream cheese, capers, red onion, tomato, egg, lettuce, bagel 

SHRIMP AND GRITS / $14 
Cheddar grits, shrimp, bacon, grape tomatoes, green onion 

YOGURT PARFAIT / $9 
Greek yogurt, granola crumble, fresh berries, honey drizzle

AVOCADO TOAST / $10 
Nine grain toast, smashed avocado, tomato, pickled onion, egg

SALMON TOAST / $13
Nine grain toast, cured salmon smashed avocado, tomato, cucumber salad

MUST BE YOLKING / $12 
Egg white scramble, spinach, mushroom, avocado, smoked turkey, toast

BREAKFAST BOWL / $9 
Greek yogurt, quinoa, fresh berries, roasted almonds

CHICKEN AND WAFFLES / $14 
Waffle, fried chicken breast, maple syrup, sriracha 

WAFFLES / $13 
Three Belgium waffles, fresh berries, whipped cream, sugar glaze  

FRENCH TOAST / $12 
Brioche bread, vanilla custard, fresh berries, whipped cream

BANANA BREAD FRENCH TOAST / $12
Caramelized banana filling, honey/ maple glaze, powdered sugar

CRUNCH TOAST / $12
Brioche bread, vanilla custard, Cap’n crunch crust, whipped cream, pure maple syrup

PANCAKES / $11 
Three buttermilk pancakes, pure maple syrup

CHOCOLATE CHIP CAKES /$12
3 buttermilk pancakes, chocolate chips, chocolate whipped cream

BERRY BLAST PANCAKES / $13
3 blueberry pancakes, whipped cream, fresh berries

BBQ / $12 
Two eggs, breakfast potatoes, peppers and onions, cheddar cheese, choice of pulled pork, 
brisket, pit ham, or smoked turkey. Add steak ($4) 

BURNT END / $16
Two eggs, breakfast potatoes, peppers and onions, burnt ends

ALFRED’S / $16
Two eggs, breakfast potatoes, pulled pork, chopped brisket, bacon, cheddar cheese 

SOPHIE ’S  / $16
Two eggs, breakfast potatoes, sautéed spinach, broccoli, roasted 
mushrooms, onions and peppers topped with avocado 

THREE EGG OMELETS WITH BREAKFAST POTATOES & TOAST.

SMOKEHOUSE / $13 
Pulled pork, brisket, bacon, cheese sauce 

GREENHOUSE / $12 
Spinach, mushroom, onion, peppers, broccoli, avocado 

FARMHOUSE / $12 

Pit ham, peppers, onions, cheddar cheese

NOHO CLASSIC / $11 
Pit ham, English muffin, hollandaise sauce 

FRIED GREEN TOMATO $13
Fried green tomato, English muffin, smoked turkey, arugula, hollandaise sauce 

FLORENTINE / $13 
Spinach, English muffin, artichoke, grape tomato, roasted garlic, hollandaise sauce

ALABAMA $14
Fried chicken breast, honey drizzle, Alabama BBQ, buttermilk biscuit 

NASHVILLE HOT $14

Fried chicken breast, sautéed spinach, honey drizzle, low/slow BBQ, buttermilk biscuit 
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. Please notify your server if you have any dietary or food allergy restrictions.

Kids $8
Served with a drink

EGGS & FRUIT

EGGS & BACON

EGGS & SAUSAGE

EGGS & PANCAKE

KIDS WAFFLE
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Desserts
BREAD PUDDING / $8
Berry compote, sugar glaze, whipped cream  

PEACH CRUMBLE / $7 
Peach filling, granola crumble, whipped cream

CAMPFIRE SKILLET / $7
Warm cookie, chocolate bits, roasted 
marshmallow, vanilla bean ice cream, 
toasted graham crackers, whiskey caramel

BANANAS PUDDING / $7
Vanilla wafer, banana custard, whipped cream

NOBEL      HOUSE

Sides
BREAKFAST POTATOES $4

TWO EGGS $3 

SMOKED MEAT $4

TOAST $1 

BACON $3

 

Benny’s

Skillets

Omelets

NOBEL      HOUSE

AVAILABLE 10AM-2PM SAT/SUN


