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nosh (nosh) —v. To eat

“An Eating Experience,
Not Just a Place to Eat”

Welcome to Noshville, an authentic New
York style delicatessen. Our goal is simple:
to prepare and serve the highest quality
delicatessen food in a friendly, comfortable
atmosphere.

In creating Noshville, a group of local
investors traveled from coast to coast
with a mission: to collect the components
of the finest delicatessens anywhere and
unite them in a total experience you'll not
soon forget.

The house rules are simple: check your
cares at the door, order with reckless
abandon and indulge your senses in the
life that is Noshville.

MAKE YOUR MOTHER HAPPY....
EAT and ENJOY 11!l
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Small bowl
Matzah Ball Soup with Noodles 3.25
Extra Matzah Ball .75
Chicken Soup with Noodles 2.95

Soups of the Day 2.75
Monday - Lentil

Tuesday - Sweet & Sour Cabbage

Wednesday - Split Pea

Thursday - Mushroom Barley

Friday - Clam Chowder

Saturday & Sunday - Vegetable

( Salad Sandwiche: )

Served on a Bed of Lettuce with Tomato, Onion, Cucumber, Olives and
Carrot Garnish. With Bagel or on White, Wheat or Rye Bread

Tuna

Chicken

Egg

Whitefish

Chopped Liver

Shrimp

Veggie Chopped Liver (vegetarian)
Salad Sampler (choice of any 3)

All Salads Served with Bread Basket

Grilled Chicken Caesar

Chargrilled Chicken Breast Over Our Traditional Caesar

Nova Caesar

OurTraditional Caesar Topped with Hand Sliced Nova Strips

Nosh Salad

Fagtrami, Corned Beef & Salami Served Over Mixed Greens & “Chop-Chop”

Chef Salad

Turkey, Ham, Roast Beef & Swiss Served Over a Heaping Bowl of Mixed Greens
Tossed Salad Bowl

Individual Chunk Tuna, Red Salmon or Sardines

Served with Cream Chéese, Tomato, Onion, Cucumber and Olives on a Bed of Criep Lettuce
California Fruit Plate

Served with Cottage Cheese

Vegetable “Chop-Chop”

A Medley of Finely Chopped Assorted Fresh Vegetables Served Over Cottage Cheese
Greek Salad

Greens, Feta Cheese, Greek Olives and Vegetables

Cold Boiled Shrimp Platter

(©) Large Fresh Shrimp, Hardcooked Eggs, Vegetable Garnish

Dressings
Ranch Italian
Thousand lsland Honey Mustard
Blue Cheese Caesar




( Delicatessen

Available on Rye, Pumpernickel, Sourdough,
Wheat or White Bread

Corned Beef (Served Hot) 7.95
FPastrami (Served Hot) 7.95
Brisket (Served Hot) 7.95
Tongue 9.95
Roast Beef 7.95
Fresh Roasted Turkey 7.95
Turkey Pastrami 7.95
Salami 7.95
Hard Salami 7.95
Ham 7.95
Bologna 5.95
Extra Lean add $1.50

Combination Delicatessen Sandwiches

The Double (Choice of 2 meats) .95
The Triple (Choice of 3 meats) 9.95

Sandwiches in Between
Served with French Fries

Bacon Lettuce & Tomato (BLT)

Traditional Club (Turkey, Bacon, Lettuce & Tomato)
Tennessee Club

(Turkey, Ham, Bacon, Lettuce, Tomato, & American Cheese)

Add Cheese $1.00
American, Swiss, Muenster, Cheddar, or Monterey Jack
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Available on White, Wheat or Rye Bread Served with French Fries

Grilled Cheese

Grilled Cheese & Tomato

Grilled Cheese & Bacon

Hot Ham & Cheese (Your Choice of Cheese)
Reuben

Corned Beef, Sauerkraut and Swiss on Grilled Rye
Rachael

Fastrami, Sauerkraut and Swiss on Grilled Rye
Tuna Melt

Roumanian Tenderloin Steak

Served on a French Roll with Grilled Onions

Nosh Dip (French Dip) with Grilled Onions

Served on a French Roll with Au Jus

Franks, Knocks & Burgers
Hebrew National 1/4 |b. Frank

Served on Bun with Kraut and French Fries

Hebrew National Knockwurst and Beans

With Kraut, Baked Beans, Cole Slaw & Fries

The Ultimate Delicatessen Burger

& oz Certified Angus Beef on a Bun with Grilled Ohlions

Served with Lettuce, Tomato, & French Fries

Chopped Steak 10 oz

Certifled Angus Beef Smothered with Grilled Onions, & French Fries or
Mashed Fotatoes & Gravy and Tossed Salad

Nova Scotia Salmon & Belly Lox
Hand Sliced to Order
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Entrees include Vegetable of the Day and Choice of Potato:
Mashed or French Fries, (Baked or Baked Sweet Potato Available After 4pm)
Small Tossed Salad with Entree additional 1.95

1/2 Roasted Chicken 7.95
Chicken in the Pot 6.95
1/2 bolled chicken in Matzah Ball Soup with noodles

Fresh Fish of the Day market price
Homemade Meatloaf ©6.95
Roumanian Tenderloin (smothered with grilled onions) 7.95
Corned Beef & Cabbage (with boiled potato & carrots) 9.95
FPot Roast (slow cooked to perfection) 9.95

Hot Open Face Sandwiches Over Sourdough Bread

Choice of Turkey, Brisket or Roast Beef

Platters Served with Bagel, Cream Cheese, Tomato, Onion, Cucumber
and Olives on a Bed of Crisp Lettuce

Hand Sliced Nova
Hand Sliced Belly Lox
Whitefish
Baked Salmon
Chub
Sable
Pickled Herring Fillet
Served with thinly sliced onions & sour cream sauce

Jacques Cousteau Special

Assorted Fish Plate for Two
Choice of Three Fish: Nova, Lox, Whitefish, baked Salmon or Sable Served
with Greek Olives, Lettuce, Tomato, Onion, Cream Cheese & Two Bagels
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Potato Pancakes (3) with Sour Cream and Apple Sauce

Home Made Cheese Blintzes (3)

With Sour Cream and Blueberry or Applesauce

Potato Knish

Fotatoes, Onions & Spices in a Thin Crust Shell, “A Meal in toelf”
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French Fries
Tossed Salad
Baked Beans
Potato Salad
Cole Slaw
Health Salad
Noodle Pudding
Rice Pudding
Sour Cream
Cottage Cheese
Apple Sauce
Olives

Farmers Cheese
Bacon or Sausage
Ham Steak
Canadian Bacon
Corned Beef Hash
Potatoes

Tomato Slice & Onion
Extra Egg

Grilled Onions
Lettuce Wedge & Tomatoes
Cheese

Cream Cheese
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Orange Juice (fresh squeezed) Small
Large
Grapefruit Juice Small
Large

Apple Juice

Tomato Juice or V&

Baked Apple with Sweet Cream

Bananas and Cream

1/2 Pink Grapefruit (Seasonal)

Fresh Fruit Cup (Seasonal)

1/2 Melon Honeydew (Seasonal)
Cantaloupe (Seasonal)

Stewed Prunes
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<None>Chocolate Beverages Made with Fox's U-Bet Chocolate Syrup

Coffee or Decaf 1.25 Milk

Hot Tea 1.25 Chocolate Milk

Iced Tea 1.25 Chocolate Malted Milk

Herbal Tea 1.50 Milk Shakes *

Coke, Diet Coke, Sprite, Dr. Pepper 1.25 Hot Chocolate

& Mello Yello New York Egg Cream

Dr. Brown Assorted Sodas 1.50 (Milk, Seltzer & Chocolate Syrup)
Bottled Water 1.25

SPECIALTY COFFEES

Espresso

Cappuccino

(Espresso with Frothed Milk & Cinnamon)

Cafe Latte

(Espresso Layered With Steamed Milk)

Cafe Mocha

(Espresso, Chocolate, Steamed Milk & Cinnamon)

BEER, WINES & LIQUOR

Imported Beer 3.25 Domestic Beer

Chardonnay Merlot

2.55

Woodbridge 3.50 / 14.50 Stone Creek 4.50 / 186.00
Macon Lugney 5,75 | 22.75 Arbor Crest Reserve 5.75 | 22.75

Cabernet Sauvignon ite Zinfandel

Hess Select 5.75 | 22.75 Beringer 3.50 / 14,50

Armstrong Ridge Extra Dry 4.50 /16.00
Mumm Cuvee Napa Brut 5.75 1 22,75

Liquor Available Upon Request

((Demm)

New York Cheesecake 3.95 Rugalagh Cookies

7 Layer Chocolate Cake 3.95 Black Forrest Cake
Chocolate Mousse Cake 3.95 Scoop of lce Cream ¥
Lemon Meringue Pie 2,95 lce Cream Soda

* Milk Shake & Ice Cream Flavore: Vanilla, Chocolate, Strawberry & Coffee




N.A. — A-C.
Cafe's - Cobfae shops Menus | Griddie Cakes & j

Foast & Cereal

Griddle Cakes (2) 2.75
(3) 3.50

French Toast 4.50
Cinnamon Toast 2.50
Our Very Own Granola Cereal & Milk 2.25
Assorted Cereal & Milk 2.00
add banana slices 50
Oatmeal (available 7am - 11am only) 2.50
Rye, Pumpernickel, White, Wheat or Sourdough Toast 1.50
| Assorted Bread Basket 2.25

( ogs & Ometettes )

Served with Two Eggs, Potatoes or Oatmeal & Bagel or Toast

Two Egge any Style 3.25
Bacon or Sausage & Eggs 4.95
Ham & Eggs (ham steak) 5.95
Canadian Bacon & Eggs 6.25
Corned Beef Hash & Eggs 6.95

Three Egg Items

Lox, Egge and Onions (scrambled) 5.95
Salami & Eggs (pancake style) 5.95
Matzah Brei (scrambled eggs & matzo) 4.95
Plain Omelette 4,25
Mushroom Omelette 4.95
Spanish Omelette (spicy tomato sauce) 4.95
Vegetable Omelette (tomatoes, mushroom, green pepper) 4,95
Cheese Omelette (your choice of cheese) 5.25
Western Omelette (ham, onion & green pepper) 5.25
Deli Omelette (corned beef & pastrami) 5.95

Egg whites or egg beaters add $1.00
Each additional item $1.00

( Bagets )

All Bagels Served with Butter, Tomato,
Onion & Greek Olives

Bagel or Toast 1.50
Bagel & Cream Cheese 1.95
Bagel & Chive Cream Cheese 2.25
Bagel & Vegetable Cream Cheese 2.2b
Bagel & Lox Spread (Cream Cheese) 2.95

Bagel & Farmers Cheese 2,75

On the Light Side

Bagel & Low Fat Cream Cheese 2.25
Bagel & Low Fat Chive Cream Cheese 2.25
Bagel & Low Fat Strawberry Cream Cheese 2,25

o Plate Sharing Charge $2.00
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