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Classic On Noble
DISCLOSURE

This is a non-participating restaurant
and mymobilewaiter is not affiliated
with this restaurant in any way. We

provide a delivery service only, acting
as your concierge or pick up agent.

By ordering online from
mymobilewaiter you are agreeing to

our terms & conditions and authorize
we to pay for, collect and deliver your

order to you. We will call you if a
menu price has changed or if an item

has been dropped from the menu.
Website prices vary from dine-in

prices. *We do not prepare your food
or your order and we are not

responsible for mistakes made by the
restaurant on your order or quality
and preparation of your food.* We
simply transport your order in our

insulated carriers to preserve
freshness and ensure food is kept as

warm/cold as possible during our
delivery. Our driver will contact you

to inform you of any delay in delivery
times. Questions? Call 256-333-0477 .

Thank you and happy ordering!

Lunch Starters
Lunch Starters - Soup of the
Day

$8.40

Lunch Starters - The Wedge $10.80
An iceberg wedge with crumbled

bleu cheese, bacon, tomatoes, sliced
red onions and bleu cheese dressing

Lunch Starters - Noble Salad $13.20
Fresh Greens, sliced strawberries,

sliced apple, crumbled bleu cheese,
cranberries, spiced pecans, and a
tangy dressing

Lunch Starters - Romaine
Salad

$9.60

with creamy roasted garlic
dressing, cherry tomatoes, sliced red
onions, Parmesan cheese, and
sourdough croutons

Lunch Starters - Fried Green
Tomato Salad

$14.40

black-eyed peas, red onions, goat
cheese, and buttermilk vinaigrette

Lunch Starters - Noble Fry $15.60
cornmeal dusted oysters served

with smoked mayonnaise
Lunch Starters - Shrimp
Cocktail

$14.40

eight jumbo peeled shrimp in a
martini glass served with lemon and
cocktail sauce

Lunch Starters - Catfish
Tostadas

$13.20

grilled flatbread with black bean
salsa, lettuce, tomato, cheddar
cheese, guacamole, and fried catfish

Dinner Starters & Salads
Dinner Starters - Soup D'jour $9.60
Dinner Starters - Noble Fry $20.40

corn dusted fried oysters served
with house tartar sauce

Dinner Starters - Shrimp
Cocktail

$20.40

peeled jumbo shrimp in a martini
glass served with lemon and cocktail
sauce

Dinner Starters - Romaine
Salad

$14.40

with creamy roasted garlic
dressing, cherry tomatoes, red
onions, Parmesan cheese, and
sourdough croutons

Dinner Starters - Noble Salad $15.60
fresh greens, sliced strawberries,

sliced apple, cranberries, crumbled
bleu cheese, spiced pecans, and a
tangy dressing.

Dinner Starters - The Wedge $13.20
an iceberg wedge with crumbled

bleu cheese, bacon, tomatoes, sliced
red onions, and bleu cheese dressing

Dinner Starters - Fried Green
Tomato Salad

$16.80

with black-eyed peas, sliced red
onions, goat cheese, and a buttermilk
vinaigrette

Dinner Starters - Texas Cavier $10.80
with fried pita chips

Dinner Entrees
Dinner Entrees - Roasted Half
Chicken

$31.20

herb marinated, pan roasted
chicken served with roasted root
vegetables, Brussels sprouts &
bacon, finished in an herb pan jus

Dinner Entrees - Blackened
Sea Scallops

$33.60

scallion basmati rice with Creole
crawfish sauce and chef's choice of
vegetables

Dinner Entrees - Shrimp and
Grits

$31.20

jumbo white gulf shrimp scampi
served over grits with fresh collard
greens, Andouille sausage, tomatoes
and bacon topped with shaved
Parmesan cheese. "Chosen as one
of the "100 dishes to eat in Alabama
before you die"

Dinner Entrees - Grilled Skuna
Bay Alaskan Salmon

$33.60

orange, ginger & soy glazed
salmon served with coconut basmati
rice & chef's choice of vegetable

Dinner Entrees - Sesame
Seared Ahi Tuna

$31.20

black and white sesame crusted
tuna served with ponzu sauce,
wasabi, pickled ginger, fried rice, and
sesame seaweed salad

Dinner Entrees - Center Cut $28.80
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with Classic's Boom-Boom sauce

Lunch Entrees
Lunch Entrees - Angus Beef
Rib-Eye

$21.60

with bistro fries, chef's vegetables,
and demi-glace

Lunch Entrees - Classic's
Famous Shrimp and Grits

$21.60

Jumbo white gulf shrimp scampi
served over grits with fresh collard
greens, Andouille sausage, tomatoes
and bacon topped with shaved
parmesan cheese.Chosen as one of
the "100 best dishes to eat in
Alabama before you die"

Lunch Entrees - Dill Chicken
Salad

$12.00

with a slice of Alabama tomato and
fresh fruit

Lunch Entrees - Maryland Crab
Cake

$26.40

served over a creamy pesto
cous-cous

Lunch Entrees - Turkey Club $19.20
Smoked turkey with romaine

lettuce, tomatoes, apple wood
smoked bacon, mayonnaise, and
Swiss cheese on wheat berry bread
served with bistro fries.

Lunch Entrees - Half Pound
Classic Burger

$19.20

served with cheese, bacon, lettuce,
tomato, sliced red onions and bistro
fries

Lunch Entrees - Abigail's
Reuben Sandwich

$19.20

Rye bread, corned beef,
sauerkraut and sweet mayonnaise
served with sun dried tomato pasta
salad.

Lunch Entrees - Southern
Chicken

$19.20

crispy baked chicken breast served
with macaroni and cheese,
black-eyed peas, collard greens, & a
broccoli cheddar corn muffin

Lunch Entrees - Parmesan
Crusted Western Canadian
Salmon

$20.40

topped with chive vinaigrette,
served with a Yukon gold & sweet
potato gratin and chef's vegetables.

Lunch Entrees - Sesame Tuna$19.20
black & white sesame tuna seared

rare, served over vegetable fried rice
with a pinot noir-Dijon reduction.

*Substituting a side salad, grits &
greens, or fruit for an entree' side is

($2.00) additional*

Sides
bistro fries $3.60
grits and greens $4.80
fresh fruit $4.80
side salad $6.00
sun dried tomato pasta salad $3.60

Pork Chop
grilled bone in pork chop with a

Jack Daniels glaze, served with
sweet potato hash, and chef's choice
of vegetables

Dinner Entrees - Jumbo Lump
Maryland Crab Cake

$34.80

with roasted corn black bean salsa,
roasted corn, sweet potato hash, and
chipotle aioli and Sriracha

Dinner Entrees - 8 oz. Angus
Beef Filet

$40.80

with cabernet sauvignon
mushroom and onion demi-glace,
chef's choice of vegetables and
pomme lyonnaise potatoes

Dinner Entrees - 22 oz Bone-In
Rib-Eye

$42.00

with cabernet sauvignon
mushroom and onion demi-glace,
chef's choice of vegetables and
pomme lyonnaise potatoes
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