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NOAH’S

on the beach
NEWCASTLE




BREADS

Warm sourdough - DF, VG 14
Olive oil, caramelised balsamic

Garlic & cheese pizza bread - V 16

House made focaccia - VGO 18
Heirloom tomato, smoked fetta, basil oil

SMALL PLATES

Sydney Rock Qysters - Half Dozen (A) 38
Natural mignonette, finger lime pearls OR Kilpatrick sauce, smokey
bacon

NOAH’'S Seafood chowder - GFO (M) 26 SML
Cream, smoked cod, king prawns, scallops, mussels w/ crusty bread roll 36 LGE

Spice fried chicken - GF, DF 22
Korean BBQ sauce, pickled daikon, togarashi seasoning, fried nori

Salt and pepper calamari - GF (l) 22
Salsa Verde, mayonnaise, fresh lemon

Garlic marinated prawns - GF (A) 26
Chorizo and heirloom tomato salsa, chilli oil

Baked half shell scallops - GF (l) 28
XO butter, fried enoki mushroom, togarashi seasoning

Salt and pepper tofu - GF, DF, VG 22
Korean BBQ sauce, pickled daikon, togarashi seasoning, fried nori

Confit pork belly - GF 24
Mustard mayonnaise, pickled apple, baby herbs

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option | Seafood - (A) Australian, (I) imported, (M) mixed
Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



MAINS

Nolans marble score 7 rump 300gm - GF 54
Crispy rosti chips, marinated prawns, garlic cream sauce

Chicken, smoked fetta and spinach filo 42
semi dried tomato, petite bouche, pesto cream sauce, parmesan
Crisps

Market fish of the day - GF (A) 48
Vichyssoise, sea asparagus, fennel, gaufrette potato

Marinated lamb cutlets - DF 49
Sweet potato hummus, freekeh, marinated grilled vegetables, charred
lemon, chermoula

Potato gnocchi - GF, DF VG 42
Marinated grilled vegetables, sweet potato hummus, cashew

parmesan

Prawn linguine (l) 42

Speck, heirloom tomato, garlic and chilli cream sauce

Seafood Platter - On Availability (M) 210
Local market prawns, oysters, slipper lobster, fresh fruit and

condiments, baked market fish, warm black mussels, half shell

scallops, crispy calamari, prawn twisters, curly potato fries, lobster

mornay (1/2, Western Australia, frozen)

SIDES

Steamed greens, olive oil - GF DF 15
Crispy rosti chips, house made ketchup 15
Shoestring fries - GF 15
Pear, rocket, parmesan salad 15

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option | Seafood - (A) Australian, (I) imported, (M) mixed
Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



DESSERT

Deconstructed chocolate cheesecake - GF
Whipped cheesecake, chocolate crumb, spice poached cherries,
mascarpone cream

Creamed coconut rice croquettes - GF DF VG
Mango sorbet, lychee, yuzu custard

Baked meringue - GF
Passionfruit ice cream, toasted meringue, fresh berries, white

chocolate

Vanilla cream brulee - GF
Raspberry gel, fresh berries, brandy snap biscuits

Chef selection of ice cream
Fresh berries, white chocolate, brandy snaps

TO FINISH

Selection of 2 Cheeses
Spice poached fruit, lavosh crisps

NOAH'S Affogato

Coffee shot, vanilla ice cream, chocolate shard
plus your choice of liquer

DESSERT & FORTIFIED

Debortoli Show Muscat
Debortoli Noble One
Galway Pipe Tawny Port
Penfolds Grandfather Port

Brown Brothers Moonstruck Moscato

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option | Seafood - (A) Australian, (I) imported, (M) mixed

18

18

18

18

18

28

18

17

32

13

23

10

Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



LITTLE NOAH'S

0-12yrs - 18
13-16yrs - 25

House Cheeseburger

Ketchup & Fries

Chicken schnitzel - DF
Chips & Salad or Veg

Battered fish & chips (l)
Chips & Salad or Veg

Linguine -V
Tomato Sugo & Shredded Mozzarella

INCLUDES a waffle sundae dessert

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option | Seafood - (A) Australian, (I) imported, (M) mixed
Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



SET MENU

Main + Dessert $70 | Entrée + Main $75 | Entrée + Main + Dessert $90
Includes a glass of house wine | Please advise staff when ordering

ENTREE

Seafood chowder - GFO (M)
Cream, smoked cod, king prawns, scallops, mussels with crusty bread roll

Spice fried chicken - GF, DF
Korean BBQ sauce, pickled daikon, togarashi seasoning, fried nori

Confit pork belly - GF, DF
Mustard mayonnaise, pickled apple, baby herbs

Salt and pepper tofu - GF, DF, VG
Korean BBQ, pickled daikon, togarashi seasoning

MAIN

Marinated lamb cutlets - DF

Sweet potato hummus, freekeh, marinated grilled vegetables, charred lemon,
chermoula

Chicken smoked fetta and spinach filo
Semi dried tomato, petite bouche, pesto cream sauce, parmesan crisps

Market fish of the day - GF (A)
Vichyssoise, sea asparagus, fennel, gaufrette potato

Potato gnocchi - GF, DF, VG
Marinated grilled vegetables, sweet potato hummus, cashew parmesan

DESSERT

Baked meringue - GF
Passionfruit ice-cream, toasted meringue, fresh berries, white chocolate

Creamed coconut rice croquette - GF, DF, VG
Mango sorbet, lychee, yuzu custard

Deconstructed chocolate cheesecake - GF
Whipped cheesecake, chocolate crumb, spice poached cherries, mascarpone
cream

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option | Seafood - (A) Australian, (I) imported, (M) mixed
Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



SPARKLING

2025 Brown Brothers ‘Origins’ Prosecco 13
King Valley VIC

2022 Hungerford Hill ‘Dalliance’ Méthode Traditionnelle 18
Tumbarumba NSW

2025 Bonvilla ‘Spritzscato’ 16
Hunter Valley NSW

2022 Glandore ‘Chloe’ Blanc De Blanc

Hunter Valley NSW

Moet & Chandon NV Brut Imperial Piccolo - 50
Champagne FR

2016 Corduroy Watervale Riesling 18
Adelaide Hills SA

2025 Brown Brothers ‘Moonstruck’ Pinot Grigio 12
King Valley VIC

Innocecent Bystander Pinot Gris 14
Yarra Valley VIC

2024 Glandore ‘White Label’ Fiano 14
Hunter Valley NSW

2024 Hungerford Hill Sauvignon Blanc 15
Tumbarumba NSW

2024 Vidal Sauvignon Blanc 15
Marlborough NZ

2025 Tyrells ‘Special Release’ Verdelho 14
Hunter Valley NSW

2023 Bonvilla ‘Arcachon’ Semillon 15
Hunter Valley NSW

2025 Tyrrells Semillon 16
Hunter Valley NSW

2024 Hungerford Hill ‘Dalwood Estate’ Chardonnay 17
Hunter Valley NSW

2025 Devil’'s Corner Chardonnay 15
East Coast TAS

2024 Hecht & Bannier Rosé 18
Provence FR

2024 Glandore ‘White Label’ Rosé 14
Hunter Valley NSW

2025 Bonvilla ‘MIA’ Rosé 14
Hunter Valley NSW

2022 Corduroy Adelaide Hills Sangiovese Rosé 14

Adelaide Hills SA

50

89

70

90

180

85

45

55

60

65

60

60

65

70

75

65

80

60

60

60



RED

2025 Devil's Corner ‘Resolution’ Pinot Noir
East Coast TAS

2023 Glandore Tempranillo
Hilltops NSW

Brown Brothers ‘1889’ Merlot
Heathcote VIC

2024 Tyrrells ‘Special Release’ Shiraz Pinot Noir
Hunter Valley NSW

2016 Corduroy Shiraz
Adelaid Hills SA

2021 Thorn-Clarke ‘Sandpiper’ Shiraz
Barossa SA

Brown Brothers ‘Moonstruck’ Shiraz
Heathcote VIC

Hungerford Hill ‘Classic’ Shiraz
Hunter Valley NSW

2023 Hungerford Hill ‘Epic’ Shiraz
Hunter Valley NSW

2024 Tyrrells ‘Special Release’ Cabernet Sauvignon
Hunter Valley NSW

DESSERT & FORTIFIED

Hungerford Hill Muscat
De Bortoli Noble One
Galway Pipe Tawny Port
Penfolds Grandfather Port

Brown Brothers ‘Moonstruck’ Moscato
King Valley VIC

NON-ALCOHOLIC

Great Northern Zero
Brown Brothers Sauvignon Blanc
Brown Brothers Rosé

Plus Minus Prosecco

22

15

13

16

15

14

12

16

16

16
32

13
23
12

N

N

N

N

95

65

50

70

65

60

45

70

210

70



PENFOLDS RESERVE CELLAR
BACK VINTAGE LIST '

Bin 407 Cabernet Sauvignon 2008 180
Wine Enthusiast 92 Points

Bin 407 Cabernet Sauvignon 2009 180
Wine Enthusiast 92 Points

Bin 707 Cabernet Sauvignon 2004 700
Jay Miller 95 Points

Bin 707 Cabernet Sauvignon 2005 650
Campbell Mattinson 97 Points

Bin 707 Cabernet Sauvignon 2007 600
Tyson Stelzer 96 Points

Bin 707 Cabernet Sauvignon 2009 550
Wine Front 92 Points

Grange 2007 900
Mike Bennie 94 Points

Grange 2005 950
Robert E. Parker 96 Points

Grange 2004 1250
Wine Advocate 99 Points

Grange 2003 1050
Jeremy Oliver 96 Points

Grange 2001 1100
Robert E. Parker 98 Points

Grange 2000 1150
James Halliday 96 Points

Grange 1999 1200
Robert E. Parker 94 Points

Grange 1998 1600
Robert E. Parker 99 Points / Campbell Mattinson 98 Points

RWT 2005 310
Campbell Mattinson 96 Points

RWT 2001 410
James Halliday 94 Points

NOTE: Above ratings were at the time of release



BEERS & CIDER A

<

James Boags Light N
Great Northern Super Crisp N
Toohey's New 12
Carlton Dry 12
Great Northern Original 12
James Boags Premium 13
Asahi 13
Peroni 13
Corona 14
Modus Pale Ale 16
Modus Premium Japanese Dry 16
Modus Hazy 16
Stone & Wood Pacific Ale 15
Balter XPA 16
James Squire Apple Cider 15
Brookevale Union Ginger Beer 16

SOFT DRINK & JUICE

Coke 6
330m! Glass Bottle

Coke No Sugar 6
330ml Glass Bottle

Saxby's Ginger Beer 6
Saxby’s Diet Ginger Beer 6
Post Mix 5

Coke, Coke No Sugar, Lemonade, Lift, Pink Lemonade

Juice 5
Apple, Orange, Tropical



COCKTAILS

CLASSIC

Espresso Martini
Vodka, Kahlua, Sugar, Espresso

French Martini
Vodka, Chambord, Pineapple

Classic Martini
Gin, Vermouth, Olive

Margarita
Tequila, Cointreau, Lime, Sugar

Passionfruit Caprioska
Vodka, Lime, Sugar, Soda, Passionfruit

Amaretto Sour
Amaretto, Lemon, Sugar, Bitters, AQuafaba

Aperol Spritz
Aperol, Prosecco, Soda

SPECIALTY

Bramble
Gin, Chambord, Lemon, Sugar, Aquafaba, Blackberries

On The Beach
Vodka, Chambord, Cranberry, Pineapple, Orange, Cherry

Passionfruit Martini

Vodka, Passionfruit Liqueur, Apple Juice, Lemon, Passionfruit

Godfather
Amaretto, Southern Comfort, Lime, Ginger Ale

Apple Pie
Fireball, Vanilla Liqueur, Apple, Cinnamon

Toblerone
Baileys, Kahlua, Frangelico, Honey, Cream

Tiramisu
XO Patron, Havana, VVanilla Liqueur, Creme de Cacao, Milk

Hugo Spritz
Elderflower, Prosecco, Lime, Mint, Soda

Mean Girl
Vodka, Pink Gin, Lime, Cranberry, Lemonade

Limoncello Spritz
Limoncello, Prosecco, Soda

MOCKTAILS

Mint Passion
Passionfruit, Mint, Lime Soda

MiNOsa
0% Prosecco, Orange Juice

Rose Lemonade
Rose Syrup, Lemon, Soda

20

20

20

20

20

18

20

20

20

20

20

18

22

23

18

21

18

12

12

12



WHISKY

Jim Beam

Southern Comfort
Jack Daniels

Wild Turkey
Canadian Club
Makers Mark

Wild Turkey Rare Breed
Jameson

Grants Scotch
Johnny Walker Black
Glenfiddich 12yrs
Laphroaig

Oban

TEQUILA

Jose Cuervo Silver
XO Cafe Patron
Don Julio Reposado
Casimagos Blanco

COGNAC

Courvoisier VS
Hennessey VSOP
Hennessey XO

14
15
13

15
21
40

RUM

Bundaberg Up
Sailor Jerry
Bacardi

GIN

Brunswick Aces Gin
Hendricks Gin

Manly Pink Lily Pilly

Manly Beaches Tropical

Far Distilling Signature Blend

VODKA

Smirnoff
Grey Goose
Manly Oyster Pearl

LIQUER

Frangelico

Baileys

Kahlua

Tia Maria

Malibu

Midori

Far Distilling Limoncello

12
13
12

13
15
15
15
14

12
18
14

10
10
10
10
10
10
1



	BREADS
	Warm sourdough - DF, VG Olive oil, caramelised balsamic
	Garlic & cheese pizza bread - V
	House made focaccia - VGO Heirloom tomato, smoked fetta, basil oil

	14
	16
	18

	SMALL PLATES
	Sydney Rock Oysters - Half Dozen (A) Natural mignonette, finger lime pearls OR Kilpatrick sauce, smokey bacon
	NOAH’S Seafood chowder - GFO (M) Cream, smoked cod, king prawns, scallops, mussels w/ crusty bread roll
	Spice fried chicken - GF, DF Korean BBQ sauce, pickled daikon, togarashi seasoning, fried nori
	Salt and pepper calamari - GF (I) Salsa Verde, mayonnaise, fresh lemon
	Garlic marinated prawns - GF (A) Chorizo and heirloom tomato salsa, chilli oil
	Baked half shell scallops - GF (I) XO butter, fried enoki mushroom, togarashi seasoning
	Salt and pepper tofu - GF, DF, VG Korean BBQ sauce, pickled daikon, togarashi seasoning, fried nori
	Confit pork belly - GF Mustard mayonnaise, pickled apple, baby herbs
	38
	26 SML 36 LGE
	22
	22
	26
	28
	22
	24


	MAINS
	Nolans marble score 7 rump 300gm - GF Crispy rosti chips, marinated prawns, garlic cream sauce
	Chicken, smoked fetta and spinach filo semi dried tomato, petite bouche, pesto cream sauce, parmesan crisps
	Market fish of the day - GF (A) Vichyssoise, sea asparagus, fennel, gaufrette potato
	Marinated lamb cutlets - DF Sweet potato hummus, freekeh, marinated grilled vegetables, charred lemon, chermoula
	Potato gnocchi - GF, DF VG Marinated grilled vegetables, sweet potato hummus, cashew parmesan
	Prawn linguine (I) Speck, heirloom tomato, garlic and chilli cream sauce
	Seafood Platter - On Availability (M) Local market prawns, oysters, slipper lobster, fresh fruit and condiments, baked market fish, warm black mussels, half shell scallops, crispy calamari, prawn twisters, curly potato fries, lobster mornay (1/2, Western Australia, frozen)
	54
	42
	48
	49
	42
	42
	210

	SIDES
	Steamed greens, olive oil - GF DF
	Crispy rosti chips, house made ketchup
	Shoestring fries - GF
	Pear, rocket, parmesan salad
	15
	15
	15
	15

	DESSERT
	Deconstructed chocolate cheesecake - GF Whipped cheesecake, chocolate crumb, spice poached cherries, mascarpone cream
	Creamed coconut rice croquettes - GF DF VG Mango sorbet, lychee, yuzu custard
	Baked meringue - GF Passionfruit ice cream, toasted meringue, fresh berries, white chocolate
	Vanilla cream brulee - GF Raspberry gel, fresh berries, brandy snap biscuits
	Chef selection of ice cream Fresh berries, white chocolate, brandy snaps
	18
	18
	18
	18
	18

	TO FINISH
	Selection of 2 Cheeses Spice poached fruit, lavosh crisps
	NOAH’S Affogato Coffee shot, vanilla ice cream, chocolate shard plus your choice of liquer
	28
	18

	DESSERT & FORTIFIED
	Debortoli Show Muscat
	Debortoli Noble One
	Galway Pipe Tawny Port
	Penfolds Grandfather Port
	Brown Brothers Moonstruck Moscato
	17
	32
	13
	23
	10

	LITTLE NOAH’S
	0-12yrs - 18 13-16yrs - 25
	House Cheeseburger Ketchup & Fries
	Chicken schnitzel - DF Chips & Salad or Veg
	Battered fish & chips (I) Chips & Salad or Veg
	Linguine - V Tomato Sugo & Shredded Mozzarella

	INCLUDES a waffle sundae dessert

	SET MENU
	Main + Dessert $70 | Entrée + Main $75 | Entrée + Main + Dessert $90 Includes a glass of house wine | Please advise staff when ordering
	ENTRÉE
	Seafood chowder - GFO  (M) Cream, smoked cod, king prawns, scallops, mussels with crusty bread roll
	Spice fried chicken - GF, DF Korean BBQ sauce, pickled daikon, togarashi seasoning, fried nori
	Confit pork belly - GF, DF Mustard mayonnaise, pickled apple, baby herbs
	Salt and pepper tofu - GF, DF, VG Korean BBQ, pickled daikon, togarashi seasoning

	MAIN
	Marinated lamb cutlets - DF Sweet potato hummus, freekeh, marinated grilled vegetables, charred lemon, chermoula
	Chicken smoked fetta and spinach filo Semi dried tomato, petite bouche, pesto cream sauce, parmesan crisps
	Market fish of the day - GF (A) Vichyssoise, sea asparagus, fennel, gaufrette potato
	Potato gnocchi - GF, DF, VG Marinated grilled vegetables, sweet potato hummus, cashew parmesan

	DESSERT
	Baked meringue - GF Passionfruit ice-cream, toasted meringue, fresh berries, white chocolate
	Creamed coconut rice croquette - GF, DF, VG Mango sorbet, lychee, yuzu custard
	Deconstructed chocolate cheesecake - GF Whipped cheesecake, chocolate crumb, spice poached cherries, mascarpone cream


	SPARKLING
	WHITE
	18
	12
	14
	14
	15
	15
	14
	15
	16
	17
	15

	ROSÉ
	85
	45
	55
	60
	65
	60
	60
	65
	70
	75
	65

	RED
	2025 Devil’s Corner ‘Resolution’ Pinot Noir East Coast TAS
	2023 Glandore Tempranillo Hilltops NSW
	Brown Brothers ‘1889’ Merlot Heathcote VIC
	2024 Tyrrells ‘Special Release’ Shiraz Pinot Noir Hunter Valley NSW
	2016 Corduroy Shiraz Adelaid Hills SA
	2021 Thorn-Clarke ‘Sandpiper’ Shiraz Barossa SA
	Brown Brothers ‘Moonstruck’ Shiraz Heathcote VIC
	Hungerford Hill ‘Classic’ Shiraz Hunter Valley NSW
	2023 Hungerford Hill ‘Epic’ Shiraz Hunter Valley NSW
	2024 Tyrrells ‘Special Release’ Cabernet Sauvignon Hunter Valley NSW
	22
	15
	15
	14
	12
	95
	65
	50
	70
	65
	60
	70
	210
	70

	DESSERT & FORTIFIED
	Hungerford Hill Muscat
	De Bortoli Noble One
	Galway Pipe Tawny Port
	Penfolds Grandfather Port
	Brown Brothers ‘Moonstruck’ Moscato King Valley VIC
	16
	32
	13
	23
	12

	NON-ALCOHOLIC
	Great Northern Zero
	Brown Brothers Sauvignon Blanc
	Brown Brothers Rosé
	Plus Minus Prosecco
	11
	11
	11
	11

	PENFOLDS RESERVE CELLAR BACK VINTAGE LIST
	BEERS & CIDER
	James Boags Light
	Great Northern Super Crisp
	Toohey’s New
	Carlton Dry
	Great Northern Original
	James Boags Premium
	Asahi
	Peroni
	Corona
	Modus Pale Ale
	Modus Premium Japanese Dry
	Modus Hazy
	Stone & Wood Pacific Ale
	Balter XPA
	James Squire Apple Cider
	Brookevale Union Ginger Beer
	11
	11
	12
	12
	12
	13
	13
	13
	14
	16
	16
	16
	15
	16
	15
	16

	SOFT DRINK & JUICE
	6
	6
	6
	6
	5
	5
	Saxby’s Ginger Beer
	Saxby’s Diet Ginger Beer

	COCKTAILS
	CLASSIC
	20
	20
	20
	20
	20
	18
	20

	SPECIALTY
	20
	20
	20
	20
	18
	22
	23
	18
	21
	18


	MOCKTAILS
	12
	12
	12

	SPIRITS & LIQUERS
	WHISKY
	RUM
	GIN
	VODKA
	TEQUILA
	LIQUER
	COGNAC


