
STARTERS
Bread Service
Assorted Artisanal Bread Basket, Chef’s Infused Butter   6

Calamari
Lightly Floured & Fried Calamari, Pomodoro Sauce   23

Fresh Oysters ^ GF

Half Dozen Fresh, Raw Oysters with Lemon,  
Noto’s Mignonette and Cocktail Sauce   20 

Shrimp Cocktail GF

Chilled Jumbo Poached Shrimp, Noto’s Cocktail Sauce   22

Beef Carpaccio ^ 
Thinly Sliced Raw Beef Tenderloin with  
Horseradish Sauce, and Grilled Bread   24 

Woodfired Caprese Dip [V]

Mascarpone, Parmesan, Cream Cheese,  
Cherry Tomatoes, Garlic, Shallots, Basil, Thyme,  
Balsamic Drizzle, Crostini   18

Noto’s Meatballs
Noto’s Meatballs, Pomodoro Sauce,  
Herb Whipped Ricotta, Italian Bread   22

Ham & Cheese Croquettes 
Crispy Golden Croquettes Filled with Savory Cured Ham 
and Melted Cheese, Served Alongside a Vibrant,  
Smoky Paprika Aioli    16

Classic Fish Ceviche ^ 
Fresh, Raw, Citrus-Cured Market Fish Tossed with  
Crisp Red Onions, Vibrant Cilantro, and a Hint of Fresh Chili, 
Served Chilled with Assorted Gourmet Crackers    20

Wood Fired Flatbread [V]

Artisan Flatbread, Four Cheese Blend, Parmesan,  
Pomodoro Sauce for Dipping   18

SOUPS /  SALADS /  BOWLS
Add chicken breast 7, sautéed shrimp 12 

4 oz grilled salmon 12 

New England Clam Chowder 
Our Rich, Creamy, and Comforting Coastal Soup  
Made with Tender Sea Clams, Diced Potatoes, Onions,  
and Celery Simmered in a Savory Cream  
and Clam Broth Base   13

Chef’s Soup of the Day
Ask Your Server for Today’s Featured Soup   11

Noto’s House Salad 
Artisan Lettuces, Heirloom Tomatoes, Pickled Red Onion,  
Marinated Antipasto Olive Mix, Shaved Parmesan,  
Sourdough Croutons, Red Wine Vinaigrette   17 

Romaine Caesar Salad
Romaine, Shaved Parmesan, Caesar Dressing,  
Sourdough Croutons   16 

Radicchio Salad [V] GF

Bitter Greens, Sweet Roasted Beets,  
Creamy Goat Cheese, and Toasted Pepitas, 
Tossed in Our Tangy Sherry Vinaigrette  18

Apple Watercress Salad [V] GF

Fresh, Peppery Watercress Greens Mixed with Tart, 
Crunchy Michigan Apples & Savory Gorgonzola, Topped 
with Sweet-n-Spicy Glazed Nuts & House Vinaigrette   17

Golden Hour Bowl VGN  

Quinoa & Farro Mix, Pebble Creek Mushroom Blend, 
Chickpeas, Avocado, Pepitas, Lemon Basil Vinaigrette   19

PASTA
Noto’s Pappardelle Classics
Artisan Pappardelle, Fresh Basil, Whipped Ricotta, Choice of Our Housemade Sauce:  
Pomodoro [V] 22   Bolognese 25   add Meatballs each 4 or Italian Sausage 5 

Linguine Frutti di Mare
Artisan Linguine Tossed with Fresh Clams, Shrimp, Mussels, Calamari, Garlic,  
Spicy Sauce    37

Farfalle Pasta 
Bowtie-Shaped Pasta with Noto’s Italian Sausage, Peas, Tomatoes,  
Mascarpone Cream Sauce    26

Rigatoni Pasta
Hearty Rigatoni Pasta Coated in a Smooth, Vodka Tomato Cream Sauce,  
with Savory Porcini Mushrooms  26

ENTRÉES
Filet Mignon ^ 
Center Hand Cut Angus Beef Tenderloin, Gorgonzola Cream Sauce,  
Creamy Mashed Potatoes, Chef’s Vegetables    66

Chicken Milanese 
Parmesan Crusted Chicken Breast, Lemon Butter Sauce, Heirloom Grape Tomatoes, 
Aged Balsamic, Creamy Mashed Potatoes, Chef’s Vegetables    36

Great Lakes Perch Dinner
Flour Dusted Lake Perch, Crispy French Fries, Slaw, Housemade Tartar Sauce   37

Salmon ^

Grilled Salmon with Salsa Verde, Farro Mixed with Seasonal Vegetables    40

Pork Chop Confit ^

Classic Pork Chop Confit, Served Over Creamy Mashed Potatoes  
with Sautéed Escarole and Sweet Roasted Peppers   37

Chicken Vesuvio 
A Classic Chicago-Style Favorite Featuring Bone-In Chicken Pieces,  
and Crisp Potato Wedges Roasted in a Savory White Wine, Garlic,  
and Oregano Sauce, Finished with Sweet Green Peas    29

Braised Short Rib 
Slow-Braised Beef Short Rib Served Over Creamy Parmesan Polenta  
with Roasted Wild Mushrooms and a Rich Red Wine Reduction    34

HANDHELDS 
Served with House Parmesan Chips 

Sub French Fries 4, Gluten Free Bun 4

Noto’s Classic Burger ^
Half-Pound Char-Grilled CSB Burger, Fontina Cheese Blend, Onion Balsamic Jam,  
Pecan Smoked Bacon, Blue Cheese Aioli, Lettuce, Tomato, Village Baker Bun   26 

Mahi-Mahi Tacos ^
Blackened or Grilled Mahi-Mahi, Cajun Remoulade, Roasted Corn Salsa, Slaw   23 

Crispy Walleye Sandwich
Lightly Battered and Fried Walleye, Served with Lettuce, Tomatoes, House Pickles, 
and a Bold, Spicy Remoulade on a Village Baker Bun  22

Dune Garden Sandwich VGN  

Pebble Creek Seasonal Mushrooms, Caramelized Onion, Blistered Tomato,  
Spring Greens, Avocado, Smoked Paprika Vegan Aioli on a Village Baker Bun   21 
	 Not Vegan: Sub Grilled Chicken Breast for the Mushrooms   25

The Reuben 
Braised Corned Beef, Housemade Sauerkraut, Swiss Cheese,  
Russian Dressing, Village Baker Rye   23

Noto’s Original 
Cup and Char Pepperoni, Noto’s Italian Sausage, 
Roasted Onions & Peppers, Four Cheese Blend, 
Oregano   19 

Classic Margherita [V]

Plum Tomato Sauce, Roma Tomatoes,  
Olive Oil, Fresh Mozzarella, Fresh Basil   18

Sweet Heat Ricotta
Cup and Char Pepperoni, Mozzarella, Velvety 
Ricotta, Drizzled Hot Honey, Fresh Basil    21

Truffle & Mushroom [V]

Roasted Pebble Creek Mushroom Blend, Roasted 
Garlic Oil, Four Cheese Blend, Goat Cheese, 
Shaved Parmesan, White Truffle Oil   22 

Vegan Pizza VGN

Roasted Sweet Peppers and Onions,  
Pebble Creek Mushrooms, Sundried Tomatoes, 
Artisan Greens, Vegan Cheese, EVOO   22 

Chicken Spinach Spice Pizza
Grilled Chicken, Fresh Spinach, Mozzarella and 
Spicy Giardiniera   22

WOOD-FIRED PIZZA Noto’s Family Classic 10” Pizza 
Substitute Gluten-Free Crust 5 / VGN Cheese 3

1223 S. Harbor Drive 
Grand Haven, MI 49417

gh.NotosOldWorld.com
616-842-5920

S IDES   9

Sautéed Vegetables . Side Pasta . Slaw . Mashed Potatoes 
Parmesan Chips . Pebble Creek Mushrooms  

Seasoned French Fries . Garlic Escarole . Polenta with Pomodoro

All our food is housemade and requires time to prepare. We ask for your patience so that we may better provide the culinary results you expect. w Although we are not an 
allergen-free kitchen, we will make every effort to accommodate dietary needs.  Please be advised that foods prepared here may come in contact with Milk, Eggs, Wheat, Soy, 
Honey, Peanuts, Tree Nuts, Fish. w $5 Entrée Split Fee. w ^ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
w [V] Vegetarian, VGN Vegan, GF Gluten-Free. NotosBMGH_FALL_WINTER2026v3.indd
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Bubb le s 								          GLS	 BTL
NV	 Ferrari Brut Trento DOC (Trentino-Alto Adige, Italy). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 17	 65
NV	 Ferrari Rosé DOC (Trentino-Alto Adige, Italy) 375 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    	 50
2024	 La Spinetta Moscato d’Asti DOCG (Piedmont, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               14	 54
NV 	 Josh Cellars Prosecco Brut DOC (Veneto, Italy). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   10	 39
NV	 Villa Amelie NA Sparkling Blanc de Blancs (France). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 	 45

Whi te s 								          GLS	 BTL
2025	 Jermann Pinot Grigio DOC (Friuli Venezia Giulia, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              17	 65
2024	 Tenuta Sella & Mosca Vermentino “La Cala” DOC (Sardinia, Italy) . . . . . . . . . . . . . . . . . . . . .                      	 40
2025	 Barone Fini Pinot Grigio DOC (Trentino-Alto Adige, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            11	 40
2025	 Cave de Pomerols HB Picpoul de Pinet AOC (Languedoc-Roussillon, France). . . . . . . . . . . . . . .              10	 39
2022	 Pierre Sparr Grande Réserve Gewürztraminer AOC (Alsace, France). . . . . . . . . . . . . . . . . . . .                     	 55
2024	 Château de la Grange “La Berrière” Muscadet Côtes de Grandlieu Sur Lie  AOC (Loire Valley, France) . . . . .     12	 45
2024	 Bernard Fleuriet et Fils Sancerre “Les Demoiselles” AOC (Loire Valley, France) . . . . . . . . . . .          	 100
2025	 Arca Nova Vinho Verde DOC (Portugal). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            	 35
2024	 Columna Albariño DO (Rías Baixas, Spain). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         14	 55
2023	 Selbach-Oster Riesling Estate Kabinett “Zeltinger Schlossberg” (Mosel, Germany) . . . . . .       16	 60
2025	 St. Julian Late Harvest Riesling Reserve (Lake Michigan Shore). . . . . . . . . . . . . . . . . . . . . . . . .                          	 35
2025	 Duckhorn Vineyards Sauvignon Blanc AVA (Napa Valley, CA). . . . . . . . . . . . . . . . . . . . . . . . . . .                            	 70
2024	 Mohua Sauvignon Blanc AMW (Marlborough, New Zealand). . . . . . . . . . . . . . . . . . . . . . . . . . . .                             10	 39
2023 	 Caymus Mer Soleil Chardonnay “Silver” AVA (Santa Lucia Highlands, CA). . . . . . . . . . . . . . . .                 10	 39
2024	 The Calling Dutton Ranch Chardonnay AVA (Russian River Valley, CA). . . . . . . . . . . . . . . . . . .                    16	 60
2024	 Caymus Conundrum Proprietary White Blend (CA). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                10	 39

Rosé 								         	   GLS	 BTL
2025	 Fleurs de Prairie Les Grands Chais de France Rosé IGP (Languedoc, France). . . . . . . . . . . .             11	 40

Reds 									           GLS	 BTL
2020	 Poderi Luigi Einaudi Barolo “LUDO” DOCG (Piemonte, Italy). . . . . . . . . . . . . . . . . . . . . . . . . .                           	 150
2024	 Renato Ratti Barbera d’Asti “Battaglione” DOP (Piemonte, Italy) . . . . . . . . . . . . . . . . . . . . . .                       	 55
2021	 Tenuta Santa Maria Valpolicella Ripasso Classico Superiore DOC (Veneto, Italy) . . . . . . . . . .           	 80
2021	 Camigliano Brunello di Montalcino DOCG (Toscana, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             	 100
2024	 Castello Banfi Rosso di Montalcino DOC (Toscana, Italy). . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               	 45
2022	 Ruffino Chianti Classico Riserva DOCG (Toscana, Italy) 93 pts. WS #17 Top 100 Wines of 2025. . .    12	 45
2022	 Ruffino Modus IGT (Toscana, Italy). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                              16	 60
2024	 Barone Fini Merlot DOC (Trentino-Alto Adige, Italy). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  11	 40
2020	 Altos Las Hormigas Malbec Reserva (Mendoza, Argentina). . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              	 75
2024	 Catena Malbec “Vista Flores” (Mendoza, Argentina). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 10	 39
2024	 Cloudline Pinot Noir AVA (Willamette Valley, OR)         . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                15	 57
2024	 Turley “Juvenile” Zinfandel AVA (CA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          14	 55
2022	 Tres Sabores Zinfandel AVA (Napa Valley, CA). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        	 100
2018	 John Anthony Napa Cabernet Sauvignon AVA 93 pts. WS (Napa Valley, CA) Very Limited . . . . . . . .         	 235
2022	 The Calling Cabernet Sauvignon AVA (Alexander Valley, CA) . . . . . . . . . . . . . . . . . . . . . . . . .                          17	 65
2023	 Quilt Napa Cabernet Sauvignon AVA (Napa Valley, CA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                	 70
2023	 J. Lohr Cabernet Sauvignon AVA (Paso Robles, CA)       . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              11	 40
2022	 Caymus Cabernet Sauvignon AVA (CA) Very Limited . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 140
2023	 Rodney Strong Cabernet Sauvignon AVA (Alexander Valley, CA). . . . . . . . . . . . . . . . . . . . . . .                        14	 55
2023	 Field Recordings “Fiasco” Red Blend AVA (Paso Robles, CA). . . . . . . . . . . . . . . . . . . . . . . . . . .                            	 45
2021	 Paraduxx Proprietary Red Blend AVA (Yountville, CA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 	 95

Noto ’s  C l a s s i c  I t a l i an  Ce l l a r  Se l ec t i on s
Please keep in mind that when ordering classic vintage wines you are not going to taste the typical flavor profiles.  
These vintages may not have bright colors and fresh fruit. The older wines will be more amber in color, and separate 
fruit flavor components will not be separate, rather totally integrated with tannins that are so soft, they are barely 
perceptible. It is one thing to read about history, yet another to taste it!  Enjoy the experience!

2001	 Frescobaldi Brunello di Montalcino Riserva “Castelgiocondo Ripe al Convento” DOCG 
	 97 pts. WS “Highly Recommended ”  (Toscana, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 	 500
2000	 Ornellaia Bolgheri Rosso Superiore DOC 90 pts. WS (Toscana, Italy) . . . . . . . . . . . . . . . . . . . .                     	 900
2000	 Pio Cesare Barolo “Ornato” DOCG   95 pts. WS (Piemonte, Italy). . . . . . . . . . . . . . . . . . . . . . .                        	 350
2004	 Luciano Sandrone Barolo “Cannubi Boschis” DOCG  95 pts. WS (Piemonte, Italy) . . . . . . . . .          	 425
1990	 Lungarotti Rubesco Rosso di Torgiano Riserva “Monticchio” DOCG (Umbria, Italy). . . . . . . . .          	  200
2004	 Gaja Nebbiolo Langhe Costa Russi DOC  97 pts. WS (Piemonte, Italy). . . . . . . . . . . . . . . . . . . . 	 1000
2005	 Gaja Langhe Sorì San Lorenzo DOC   95 pts. WS (Piemonte, Italy) . . . . . . . . . . . . . . . . . . . . . .                       	 900

Por t s
Dow’s 20-Year-Old Tawny Porto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         2 oz / 25
Dow’s Fine Ruby Porto. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                2 oz / 10

Noto ’s  C l a s s i c  
Cock t a i l s

Margarita
Mi Campo Blanco, Triple Sec, Lime Juice   12

Sub Siete Leguas Blanco +3
Mojito
Bacardi Superior, Lime Juice, Mint   10
Old Fashioned
Buffalo Trace Bourbon, Angostura Bitters, 
House-made Brandied Cherries   14

Sub Iron Fish X Noto’s Custom Four Cask  +6

Manhattan
Sazerac Rye Whiskey, Sweet Vermouth,  
Angostura Bitters, House-made Brandied Cherries   14

Dirty Martini
Wheatley Vodka, Dry Vermouth, Olive Juice, 
Bleu Cheese Stuffed Olives   14

Red Sangria
Barone Fini Merlot, Blackberry Brandy,  
Peach Schnapps, Orange Juice,  
Pineapple Juice, Cranberry Juice   14

White Sangria
Barone Fini Pinot Grigio, Cocchi Americano, 
Peach Schnapps, White Cranberry Juice 14

Lemon Drop Martini
Western Son Lemon Vodka, Limoncello,
Triple Sec, Lemon Juice   14

Cosmopolitan
Wheatley Vodka, Cointreau,  
Cranberry Juice, Lime Juice   14

Paloma
Patrón Silver, Grapefruit & Lime Juice   15

Negroni
Warner’s Harrington Dry Gin, Campari,
Sweet Vermouth   12

Johnny Vegas
Corazón Blanco, Peach Schnapps, Red Bull   13

Sp r i t z  L i s t
Aperol Spritz 
Prosecco, Aperol, Orange   16 
Campari Spritz 
Prosecco, Campari, Orange   16 
Sarti Rosa Spritz 
Prosecco, Sarti Rosa, Lime   16 
Hugo Spritz 
Prosecco, St-Germain, Mint, Lemon   16 
Limoncello Spritz 
Prosecco, Limoncello, Lemon   15 

Dra f t  Bee r
Grand Armory Wheezin’ the Juice Juicy IPA   7 
Odd Side Ales Rotation   7 
Peroni   7
Yuengling   6 
Miller Lite   6
Michelob Ultra   6
Bell’s Two Hearted IPA   7
Seasonal Rotation   7

Canned  Bee r
Bell’s Brewery Oberon Light   6 
Big Lake Brewing Michigan Amber 16 oz. 10 
Blackrocks Mykiss American IPA   7 
Founders Brewing Co. All Day IPA   6 
Founders Brewing Co. Mortal Bloom Hazy IPA   6 
Grand Armory:  
  Nutter Your Business Peanut Butter Stout   7 
  White Chocolate Blonde Ale   7
Ludington Bay Brewing Co. Berliner Sour   7 
New Holland Tangerine Space Machine Hazy IPA  7 
Old Nation M-43 New England IPA 16 oz.   10 
Short’s Local’s Light   6
Short’s Bellaire Brown   7
Coors Light   5 
3 Floyds Zombie Dust   6 
Corona Premier   6 
Guinness Draught Stout 14.9 oz.   8 
Modelo Especial   6
Stella Artois   6 

Mich i g an  C i de r s
Blake’s Hard Ciders   7 Vander Mill Honeycrisp   8 

Ready - t o -D r i nk  Cock t a i l s
Good Boy Vodka Iced Tea   9   Long Drinks   8
Fresca Cocktails   8   Carbliss Seltzers   8

Non -A l coho l i c
Athletic Brewing Co. Run Wild IPA   6
Blue Moon NA   6   Guinness 0.0   7
Heineken 0.0   6   Michelob Ultra Zero   6

M O C K T A I L S
Mai Tai
Pineapple Juice, Orange Juice, Orgeat,  Lime Juice  10

Violet Lemonade
Violet Syrup, Lemonade   10

Red Bull Mojito
Coconut Red Bull, Lime Juice, Mint   10

Cranberry Mule
Cranberry Juice, Fever-Tree Ginger Beer,  
Lime Juice   10

Mimosa 
St. Julian Sparkling Grape Juice, Cranberry Juice, 
Pineapple Juice   8

Pineapple Jalapeño Margarita 
Pineapple Juice, Pineapple Sour, Jalapeño Syrup   
10

Italian Cream Sodas   8
   Flavors:  
Key Lime • Caramel Apple • Orange Dreamsicle

Coconut Caramel Coffee
Coco Lopez, Caramel, Vanilla, Coffee 8

Energize It   +5
• Red Bull • Sugar Free Red Bull  
• Red Bull Peach • Red Bull Coconut
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