
OUR OFFERINGS ARE BEST ENJOYED WHEN SHARED – 
SMALLER DISHES MADE FOR BIGGER CONNECTIONS.  

We believe in the power of community, and what better way to come together than to 
indulge in our fresh seasonal ingredients provided by select local farmers and producers. 

Passion, community and made-right-here goodness – that’s what we’re all about. 



Nosh & Finger Bites
 
 
WOOD-FIRE GRILLED BREAD, GARLIC CONFIT                                                                                 12
house cultured butter  +5
black olive, sun-dried tomato & basil tapenade  +6 

OLIVE & GOAT FETA FLATBREAD                                                                                                           17
almond romesco, olive, fig gastrique, micro greens

NOtaBLE STEAK TARTARE                                                                                                                        24
pickles, shallot, egg yolk, gaufrette potato, Parmesan 

BISON CARPACCIO                                                                                                                                      24
truffle aioli, beet chips, pickled mushrooms, Parmesan, pea shoots

GOCHUJANG CHICKEN WINGS                                                                                                               18
sesame seeds, yuzu aioli 
 
HOUSE COLD-SMOKED SALMON                                                                                                            18
pickled red onions, fried capers, wasabi aioli, bagel crisps

 
“BEST OF NOtaBLE” EVERY MONTH ONE OF OUR CLASSICS
CRISPY SMOKED PORK POTATO ROLLS                                                                                                 20 
white Cheddar, avocado, spicy ranch, salsa verde 
add Potato Roll  +5 
 

WINTER SALADS
 
 
ROTISSERIE CHICKEN GREEK SALAD                                                                                                   23
local goat Feta, pickled onions, marinated olives

SPINACH SALAD, FAIRWINDS FARM GOAT CHEESE FRITTERS                                                      18 
bruschetta, pistou, balsamic crema

BRASSICA SALAD                                                                                                      21 
roast Brussels sprouts, charred cabbage, candied pecans, pickled mushrooms, blackberry dressing 
 

FROM THE OCEAN
 
 
MUSSELS & BREAD                                                                                                                                      25
Thai red curry broth, cilantro, grilled focaccia

SEARED HOKKAIDO SCALLOPS & GRILLED ROMAINE                                                                    36
NOtaBLE Caesar dressing, bacon, Parmesan                                  
          without Scallops     18                           

TEMPURA BATTERED SALMON BELLY                                                                                                  18
kimchi slaw, green curry dip

WONTON CRUSTED PRAWNS                                                                                                                  24
togarashi aioli, sunomono pickle

GRILLED AHI TUNA NIÇOISE                                                                                                                    22
confit potato, egg, beans, tomatoes, anchovy, Provençale dressing 
 

DELICIOUS CARBS
 
 
LEMON THYME GNOCCHI                                                                                                                         21
roast tomato sauce, olives, Parmesan, fried basil

MUSHROOM & BACON ‘CARBONARA’ RISOTTO                                                                                28
double smoked bacon, cured egg yolk, Parmesan, black pepper

For us, food is about connection, so we’ve carefully 
designed the dishes on this page to be shared.



ROAST CARROTS        
honey, marash chili, brown butter

BROCCOLINI 

chili butter

KING OYSTER MUSHROOMS                   
charcoal grilled, compound butter

GRILLED ROMAINE LETTUCE    
NOtaBLE Caesar dressing, Parmesan, bacon

ROAST BEETS        
maple syrup, black pepper

 
 
PLATES
GRILLED ORGANIC SALMON                                                                                                                    43 

beet risotto, fennel slaw, green beans, chive crème fraîche

PAN-SEARED ICELANDIC COD, PROSCIUTTO & SAGE WRAP                                                        47

parsnip purée, brown butter-roasted squash, mushroom & peppercorn sauce

BRAISED LAMB SHANK                                                                                                                                                                  54 

French onion mashed potato, broccolini, garlic chips

GRILLED ALBERTA BISON FLANK, DRIED CHERRY BROWN BUTTER                                                                 46 

Poplar Bluff potatoes, local vegetables

BLACK MUSHROOM & WILD RICE CONGEE                                                                                         30

vegetable spring roll, spiced cashews (v)

NOtaBLE ROTISSERIE CHICKEN                                                                                                              39

mashed potato, garlic green beans, brown butter jus

ALBERTA BEEF BURGER                                                                                                                            26

caramelized onions, green peppercorn aioli, Gruyère, truffle mushrooms, house-cut fries 

add bacon  +2 

sub artisan greens  +3

sub truffle Parmesan fries  +4 

sub GF bun  +1.5

OUR WOOD-FIRED & CHARCOAL ROTISSERIE
EACH EVENING WE CREATE A SPECIAL DISH FEATURING LOCAL MEATS OR FRESH FISH 
Your server will tell you about our delicious offering this evening.
Every Friday we serve Calgary’s Best Prime Rib

30-DAY AGED AAA BEEF FROM NOtaBLE’S CHARCOAL GRILL   
NOtaBLE AAA ALBERTA BEEF                     
served with roasted Poplar Bluff potatoes & house-made butter  
                                

FLAT IRON STEAK (10 OZ)         54

NEW YORK STRIPLOIN (12 OZ)        63 

RIBEYE (14 OZ)          71 
 

Choice of sauce:
brandy peppercorn sauce, red wine jus, Béarnaise sauce

WATER FOR THE GREATER GOOD      

Naturizzata - Sparkling Or Still                       1.5  per person

The Naturizzata water system uses coconut fiber filters and a proprietary UV light technology to kill bacteria 

in the water. This means fresh, clean filtered water without single-use water bottles or the carbon footprint 

of transportation. The net proceeds of this program are used entirely to support local charities, community 

groups and events.
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