
 

 

 

 

 

 

 
 

THE NOI  SYMPHONY 

 

 

 

OUR CHE F S WI LL  CR EATE YOU A  MENU ,  WHE RE YOU WILL  EXPER IENC E  SOM E OF  

OUR FAV OURIT E  D IS HES  

 

 

LEAN BA CK AN D LE T  US  GUIDE  YOU THROU G H THE E VENIN G  

 

 

 

395 ,  -  PER P ERSO N  

                           



  

 

S N A C K S  

 

R O A S T E D  A L M O N D S  |  4 5  

 

A R A N C I N I  |  4 5  

 

O L I V E S  |  5 5  

 

T A P I O K A  C H I P S  W I T H  H E R B  D I P  |  4 5  

 

B R E A D  &  B U T T E R  |  4 5  

 

P A T A  N E G R A  |  7 5   

 

S M A L L E R  D I S H E S  

 
G R E E N  S A L A D  ( V )   

 Tomato, dried olives, roasted almonds, honey mustard dressing 

125 

 

B A B Y  G E M  S A L A D   

Pata negra, manchego, roasted almonds, honey mustard dressing   

1 3 5  

 

D A N I S H  J E R S E Y  T A R T A R E   

beef, herb mayo, ramson capers, malt crisp & watercress 

135 

 

R E D P R A W N S  ( C )  

Garlic, chili, parsley & olive oil  

135 

 

L A R G E R  D I S H E S  

 
G R I L L E D  G R E E N S  ( V )   

Fried capers, crispy chickpeas, pickles and romesco 

150 

 

V E S T E R H A V S  C O D  

Kale sprouts, romanesco, herb salad, fish & mussel fume & chive oil  

175 

 

N O B I S  S E A R E D  T U N A  ( C )  

Side salad, chimichurri & Nobis dressing 2.0 

225 

 

N O B I S  B U R G E R  ( C )     

 Brioche bun, tomato relish, onion, pickles, bacon & smokey mayo, hand cut fries  

1 8 5  

 

N O B I S  D R Y  A G E D  R I B - E Y E  ( C )  

Red wine sauce, hand cut fries & tomato salad, chimichurri  

295 

 
D E S S E R T S  

 

P E T I T S  F O U R S  

Ask for daily selection 

45 

 

L E M O N  M E R I N G U E  ( C )  

Lemon curd, meringue & biscuit  

75 

 

 I C E C R E A M  S Y M P H O N Y  ( C )  

3 x ice cream with toppings   

85 

 

B A K E D  R H U B A R B    

Coconut ice cream, caramelized white chocolate and verbena  

90 

 

 



 

 


