SMALL PLATES

ITALIAN MEAT & VEAL

ITALIAN CALAMARI

Crisped, served with marinara sauce
ASIAN CALAMARI

12.4
12.9

Crisped, tossed with orange sesame
ginger sauce & spicy mayo
CRAB STUFFED MUSHROOMS

11.4

Blue crab meat & lobster bisque sauce

9.8

3 cheeses baked with fresh herbs and
Italian sausage
MUSSELS TUSCANA

PORK OSSOBUCCO

21.6 ROSEMARY RUSTIC SAUSAGE

ITALIAN SAUSAGE

16.4

In our rich marinara sauce with roasted
onions and peppers over spaghetti

23.9

Slow roasted in cabernet wine & natural pan
juices, over house made fettuccine ( gf )
VEAL MARSALA

13.9

White beans & herbs in a garlic plum
tomato white wine sauce ( gf )
FORMAGGIO FRITTO

6.9

Breaded & fried mozzarella served
with marinara sauce

23.4

Mushrooms, rich marsala wine sauce,
lightly wilted spinach, over capellini ( gf )

7.6

GRANDMA’S BAKED ARTICHOKE

13.2

Traditional steamed or garlic tossed
with spicy garlic & olive oil (v)
Whole artichoke stuffed with Italian
bread crumbs, romano cheeses, fresh
herbs, garlic & olive oil
ASIAN POTSTICKERS

PROSCIUTTO DI PARMA CARPACCIO 12.9

CHICKEN ARTICHOKE

Chicken tenders, button mushrooms,
marsala wine sauce, over penne
CHICKEN ‘NOODLES’ PICCATA

Thinly sliced Prosciutto, roasted red
peppers, Kalamata olives, capers, olive
oil, shaved romano cheese
ITALIAN BRUSCHETTA

7.7

CHICKEN JOSEPHINA

BEET SALAD

9.9

Grilled bread with tomato, fresh basil,
parmesan, pesto & balsamic vinegar

Chicken tenders, mushrooms,
spinach, parmesan rose cream sauce,
over penne ( gf )

With arugula, goat cheese, candied nuts,
red onions and raspberry balsamic
drizzle
10.9

Fresh mozzarella cheese, vine ripe
tomatoes, house made basil pesto, extra
virgin olive oil and balsamic glaze ( gf )

18.3

Fresh salmon, mixed greens, tomatoes,
carrots, roasted bruschetta mix,
house made Italian vinaigrette ( gf )
Add House or Caesar Salad to any entrée 5.4

17.7

CHICKEN PARMESAN

17.6

NOODLES PASTA BAYOU

19.2

17.9

18.9

18.7

MARGHERITA

16.2

GRANDPA SAVERIO

15.9

16.9

Mushrooms, sausage, pepperoni, peppers,
onions, mozzarella
CHEESE

15.2

VEGETARIAN VEGAN PIZZA

16.2

Artichokes, onions, roasted red
peppers, mushrooms, tomato, topped with
fresh spinach, balsamic drizzle (v)
no cheese

Extra virgin olive oil, fresh garlic,
crushed red pepper & pecorino
romano cheese, over penne ( gf )

Lightly pan fried with mozzarella cheese &
marinara sauce, over house made fettuccine
Cajun seasoned chicken, N’awlins
sausage, capicola, red onions, white wine
smoked gouda cheese sauce, over house
made black pepper & cumin fettuccine ( gf )

SEAFOOD

SALMON FLORENTINE

Spinach, garlic, tomatoes, artichoke
hearts, mushrooms, white wine lemon
butter sauce, over capellini ( gf )

21.8 BRONZINO

Fresh basil, tomatoes, garlic, olive oil,
lemon, balsamic drizzle, wilted spinach ( gf )

MUSSELS TUSCANA DINNER

19.8

SHRIMP RUSTICA

18.9

Fresh fish, shrimp, calamari and mussels
sautéed in a plum tomato wine sauce,
over spaghetti ( gf )

Over spaghetti

Greek olives, capers, feta cheese,
pomodoro sauce over capellini

Served with Side Salad

Add pepperoni 1.50

CHICKEN & BROCCOLI

Chicken tenders, prosciutto, peas, garlic
cream sauce, over house made fettuccine

(gf) Items can be prepared Gluten Free, Substitute Gluten Free Pasta 3

MEDITERRANEAN SHRIMP

PERSONAL PIZZAS

LOVERS

24.9

Lightly pan fried with mozzarella cheese
& marinara sauce, over spaghetti

18.7

Shrimp, Italian sausage, tomatoes, fresh
spinach, garlic olive oil, pecorino romano
cheese, tossed with penne ( gf )

SOUP: NOODLES FAMOUS
CREAMY TOMATO & BASIL
Cup 4.1 Bowl 6.4

Crushed tomatoes, garlic, basil,
fresh mozzarella and ricotta cheese

VEAL PARMESAN

Momma noodles recipe, hand-rolled
in-house, topped with marinara sauce,
over spaghetti

18.9 CHICKEN CARBONARA

Sun-dried tomatoes, kalamata olives,
fresh basil cream sauce, over house
made spinach fettuccine ( gf )
sub pomodoro sauce for low calorie | sub shrimp 4

Capers, artichoke hearts, sun-dried
tomatoes, fresh spinach, white wine
lemon butter sauce, over capellini ( gf )

Fresh tomato, fresh mozzarella, basil,
pesto garlic oil

15.9

NOODLES ORIGINAL CHICKEN & PASTA

CHICKEN MARSALA
8.9

Fried dumplings with ponzu sauce

SALMON SALAD

MEATBALLS & SPAGHETTI

(gf) Items can be prepared Gluten Free, Substitute Gluten Free Pasta 3

EDAMAME OR GARLIC EDAMAME

TOMATO CAPRESE

16.7

Slow roasted, “fall off the bone” tender!
Sausage sautéed with garlic, spinach,
with natural jus, vegetables, creamy risotto tomatoes in a fresh rosemary cream sauce
over house made fettuccine pasta

LAMB SHANKS

Please allow 15 minutes to cook your mushrooms fresh
DEVIN’S ITALIAN MUSHROOMS

(gf) Items can be prepared Gluten Free, Substitute Gluten Free Pasta 3

21.2

24.9

CIOPPINO ITALIAN FISHERMAN’S STEW

27.9

SCAMPI SHRIMP PASTA

20.9

LOBSTER RAVIOLIS

21.8

Sautéed with fresh garlic, tomatoes,
basil, scampi wine butter sauce,
over capellini
In our sherry lobster bisque sauce

PASTAS ARE OUR PASSION

Add Meatball 2.25, Chicken 4, Shrimp 6, Salmon 8, Broccoli 3.5
PENNE ALA VODKA

13.9 LASAGNA BOLOGNESE

17.6

CAPELLINI POMODORO

13.2 RAVIOLIS QUATRO FORMAGGIO

15.9

FETTUCCINE BOLOGNESE

14.2 SPAGHETTI PESTO ALA GENOVESE

14.9

Tomato - flamed vodka cream sauce
tossed with pasta and peas
Crushed tomato sauce with fresh
garlic and basil (v)
Ground sirloin, tomatoes, carrots,
celery, garlic, onions & red wine all
slow simmered together served over
house made fettuccine pasta

5 layers of house made pasta sheets,
meat sauce, ricotta cheese & mozzarella
“Four cheese” raviolis with our rich
marinara sauce
In House-made pesto with fresh basil,
garlic, nuts, olive oil and Pecorino
Romano cheese

(v) vegan (gf) gluten free
Dec. 2019

SUSHI OR SASHIMI

ASIAN APPETIZERS
HUNGRY FOR LUV

50 piece assorted sushi boat
SEARED TUNA

11.9

OCTOPUS CEVICHE

16.2

Sesame crusted tuna, served with
wasabi cream & sweet teriyaki sauce

10 pieces of octopus, wakame, citrus
ginger sauce
TUNA TATAKI

24

18 pieces of seared tuna, wakame,
scallion & ponzu sauce
BLUE CORN TUNA TARTARE

WAKAME SEAWEED SALAD (v) 7.4
TUNA YU-KE
18.2

Chopped bluefin tuna, avocado,
scallion, cucumber & masago with
spicy mayo sauce

KANISU

17.9

11.9

Krab sticks, avocado, masago tossed
with thin cucumbers & vinegar sauce
YELLOWFIN TUNA SALAD

18.3

Sesame crusted rare tuna, mixed
greens, edamame, carrots, cabbage,
house made Asian vinaigrette ( gf )

17.8

10 pieces of Chef’s best choice of
sushi & spicy bluefin tuna roll
CHIRASHI

24.1

Tuna, salmon, escolar, krab sticks,
ebi shrimp, tamago, asparagus and
cucumber served with a side of rice
LOBSTER ‘WOW’ MARTINI

8oz lobster tail with dual
presentation, half tempura battered,
sliced & garnished with krab stick,
paired with Our Lobster Roll,
served with dipping sauce
SASHIMI DINNER

36

Chef’s choice of 18 pieces of sashimi
& tuna tataki
SUSHI & SASHIMI HARMONY

6 pieces of sushi, rainbow roll
& sashimi

39.6

Tuna, escolar, salmon & hamachi

Tuna, escolar, salmon, hamachi, shrimp,
krab sticks, scallions, cream cheese,
tempura fried on the outside, drizzled
with sweet teriyaki & spicy mayo

14.2

(escolar), avocado, Hamachi on top
of Our California Roll
NOODLES ROLL

12.9

TUNA, SALMON OR HAMACHI ROLL 11.9 Cooked salmon, cream cheese,

scallion, avocado with sweet soy sauce

Scallion & sesame
Add cream cheese 2

SPICY TUNA OR KANIKAMA ROLL 13.4

Signature recipe spicy tuna or spicy
krab mix, cucumber, scallion, sesame,
with spicy sauce

UNAGI ROLL

14.9

PHILADELPHIA ROLL

11.9

BBQ eel, cucumber, sesame with
sweet sauce

Smoked salmon, cream cheese,
scallion

Try crunchy! Add tempura flakes 1

15.1 Try hot! 1

LUV TUNA ROLL

Bluefin tuna, avocado, cucumber
rolled with spicy tuna and tempura
flakes on top, spicy mayo

KISS ROLL

15.1

Bluefin tuna, white fish (escolar),
25.9

BEAUTY AND THE BEAST

15.9

Half bluefin tuna, half eel, avocado,
asparagus, scallions, sweet & spicy sauce

avocado, asparagus, scallions

SPIDER ROLL

16.9

Fried soft shell crab, avocado,
asparagus, scallion, masago, tamago
with sweet sauce
CALIFORNIA ROLL

7.9

Krab stick, cucumber, avocado,

19.6

sesame, masago

VOLCANO ROLL

15.7

Baked shrimp, krab stick & seafood

ALEXANDRA ROLL

14.2

Diced and marinated lime kimchi
octopus, rolled with tamago and topped
with avocado and sweet ponzu sauce

mixed with masago mayo over
Our California Roll
SPICY HAMACHI ROLL

15.9

PAISANO ROLL

13.9

Diced hamachi tossed in signature
Noodles sauce rolled with cucumber
9.7 topped with hamachi, jalapeño
and spicy mayo

VEGGIE ROLL

Avocado, cucumber, asparagus,
carrots, red leaf lettuce, white rice
36

20.2

RAINBOW ROLL
24.9 Bluefin tuna, salmon, white fish

Shrimp tempura, cream cheese,
asparagus, scallions, avocado, topped
with sweet plantain & sweet sauce
28.9

SASHIMI APPETIZER

8
4
8
4
4

Add Brown Rice to any Roll 1.40

MONKEY ROLL

ASIAN PLATTERS

UNAGI EEL
TAMAGO
TAKO OCTOPUS
KANIKAMA CRAB
MASAGO ROE

ROLLS

Tempura lobster tail, avocado,
asparagus, scallion, cream cheese
with volcano topping, sweet sauce
& spicy mayo

Krab sticks, cucumber, avocado,
pineapple, masago with a spicy rice
vinegar or sweet sauce over rice

SUSHI FEAST

Rainbow roll, hamachi, tuna,
salmon, escolar, krab stick sushi

KILLA ROLL

POKE BOWLS
Your choice of:Tuna, Salmon or Hamachi

8
6
6
8
6

RAINBOW SUSHI APPETIZER 20.2

BIG DADDY ROLL
ALL OF OUR SEAFOOD!

ASIAN SALADS

Hamachi, cucumber, edamame,
avocado, carrot & red leaf lettuce
with asian ginger vinaigrette

MAGURO TUNA
SAKE SALMON
ESCOLAR WHITE TUNA
HAMACHI YELLOWTAIL
EBI SHRIMP

12.4

Spicy tuna, avocado, scallion blend
on blue corn tortilla chips with
wasabi cream drizzle

HAMACHI SALAD

Two pieces of sushi or three pieces of sashimi per order

75

THE LITTLE LADY ROLL

19.7 Fried snapper, scallion, cucumber,

POPPIN TUNA ROLL

MEXICAN ROLL
14.9
16.4 Shrimp tempura, avocado, asparagus,

Tuna, salmon, escolar, krab stick,
with fresh avocado and bonsai sauce
rolled inside out

avocado, with smoked salmon &
sweet sauce

Bluefin tuna, cucumber rolled, topped
with tuna and avocado tossed in our
kimchee sauce, spicy mayo drizzle
FIRECRACKER ROLL

Fresh salmon on top of salmon
roll, jalapeño, cucumber, scallion,
with spicy sauce

scallion, masago, spicy mayo
LOBSTER ROLL

24.4

Tempura fried lobster tail rolled
13.9 with asparagus, scallions, cream cheese,
topped with ebi shrimp & avocado, with
sweet teriyaki sauce

OUR FAMILY OF DRAGON ROLLS

All rolls served with asparagus, avocado and shrimp tempura
GREEN DRAGON ROLL

13

RAINBOW DRAGON ROLL

15

RED DRAGON ROLL

15

BLACK DRAGON ROLL

16

Sweet sauce, sesame, scallion
With bluefin tuna

Assorted rainbow fish

With unagi eel, sweet sauce

YELLOW DRAGON ROLL

15

KANIKAMA DRAGON ROLL

14

With salmon

Spicy mayo, spicy krab kanikama

Any food allergies or concerns, please notify management. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

