
                                               
 

 
 

 
 

 

 

 
 

                 
 

                       COCKTAIL LIST 
 
Noe's cocktail program is an exquisite blend of artistry and innovation. Treating the bar as an extension 
of the kitchen, Noe meticulously selects wines and beers based on their unique qualities and 
compatibility with a wide array of dishes. This thoughtful approach is elevated even further in the 
creation of cocktails. At Noe, raw ingredients are transformed through the careful crafting of syrups, 
bitters, and tinctures, culminating in a drink list that is both dynamic and refined. The cocktails not only 
mirror the changing seasons but also highlight rare and intriguing spirits throughout the year. Like a 
well-seasoned dish, each cocktail strikes a harmonious balance between sweet and sour, power and 
finesse 
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NOE BEVERAGE PROGRAM  
 

APERITIFS 
The quintessential cocktail, best before your meal, enjoyed over ice with fresh citrus  
 
AMERICANO 
Campari, Sweet Vermouth, Soda Water, Lemon Zest  
 
PALMETTO  
Dark Rum, Sweet Vermouth, Orange Bitters 
 
JOURNALIST 
Gin, Dry and Vermouth, Orange Curacao, Lemon Juice  
 
AFFINITY 
Scotch Whiskey, Dry and Sweet Vermouth, Orange Bitters 

 
 
 

SEASONAL HOUSE COCKTAILS – 16.00 
 

WANDERING EYE S  
St. lucian rum, lemon verbena, apricot 
 
BOHE MI A  
mexican gin, blanc vermouth, honeysuckle 
 
BE DFORD TONIC  
gin, lime, cucumber, mint, habanero 
  
ROAMIN  HOLI DAY  
bourbon, apple brandy, chinato, cherry bitters 
 
NORTHE RNE R  
scotch, cacao, lemon 
 
RE-ANI MAT OR  
zombie rum blend, amaro, amaretto, citrus 
 
RE D HERRING  
Blanco tequila, alchermes, quince, lemon 
 
 
 
BOOZY + ALLURING - 16  
 
OLD-FASHI ONE D  
Bonded Bourbon, Turbinado, Angostura Bitters 
 
MANHATT AN  
Overproof Rye, 
Sweet Vermouth, Angostura Bitters 
 
COCK N’  BULL  SPE CI AL  
Bonded Bourbon, Cognac, Benedictine, Curaçao, 
Angostura Bitters 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



SMARLEY  
Dark Virgin Islands Rum, Falernum, 
Angostura Bitters 
 
MINT J ULEP  
Bonded Bourbon, Turbinado, Mint 
 
CRE OLE CONTENT ME NT  
Cognac, Madeira, Maraschino, Orange Bitters 
 
XI OMARA  
Reposado Tequila, East India Solera Sherry, 
Angostura Bitters 
 
SHAE  COCKT AI L  
Overproof Rye, Quinquina, Dry Vermouth 
 
RAPSCALLI ON  
Peated Scotch, Pedro Ximenex Sherry, Absinthe 
 
J APANE SE GE I SHA  
Cognac, Orgeat, Angostura Bitters 
  
FOURTH  RE GIMENT  
Overproof Rye, Sweet Vermouth, Peychaud’s, 
Celery & Orange Bitters 
 
CORONATION  
Straight Apple Brandy, Dry & Sweet Vermouth, 
Apricot Liqueur 
 
UP TO DATE  
Rye, Amontillado Sherry, Curacao, Angostura Bitters 
 
GODFAT HER  
Overproof Bourbon, Amaretto, Angostura Bitters 
  
 
SOUR & SHORT –  16  
 
SMITT EN  
Dry Gin, Campari, Lemon, Mint 
 
HOTE L NACI ONAL  
Blended White & Dark Rums, Lime, Pineapple, Apricot Liqueur 
 
SI DE CAR  
Cognac, Lemon, Curaçao 
 
GI MLET  
Dry Gin, Lime, Sugar 
 
MARGARITA LIP  STI CK  
Blanco Tequila, Key & Persian Lime, Agave 
 
FIT ZGERALD  
Dry Gin, Lemon, Angostura Bitters 
 
ANCIENT  MARI NER  
Rums, Lime & Grapefruit, Pimento Dram 
  
J ACK ROSE  
Calvados, Lemon, Grenadine 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



MAXIMILIAN AFFAIR  
Mezcal, Lemon, Elderflower, Bitter Vermouth 
 
AMARETT O SOUR  
Amaretto, Lemon, Orange, Pineapple 
  
PI SCO SOUR  
Pisco, Key Lime & Lemon, Egg White, Angostura Bitters 
  
SANAE  
Sweet Vermouth, Jamaican Rum, Lime, 
Angostura Bitters                                                  

BEERS 
 
                                                                                        
  
SUAREZ FAMILY QUALIFY PILS German Pilsner / NY / 5.0% / 16 oz.  12 
Supple hoppiness  
 
LAWSON’S SIP OF SUNSHINE Double IPA / VT / 8.0% / 16 oz.   10 
Bold Herbal & Citric  
 
TRILLIUM RIWAKA FORT POINT Hazy Pale Ale / MA / 6.6% / 16 oz   12 
Soft and Juicy  
 
SAMUEL SMITH NUT BROWN ALE English Brown Ale / ENG / 5.0% / 12 oz. 8  
Toasty and Nutty 
 
ANDECHS DOPPELBOCK DUNKEL Doppelbock / GER / 7.1% / 16.9 oz 10 
Toasty and Nutty 
 
KULMBACHER EISBOCK Eisbock / Germany / 9.2% / 11.2 oz   7 
Malty with toastiness 
 
GREAT RAFT REASONABLY CORRUPT Schwarzbier / Louisiana / 5.5% / 12 oz.  7 
Soft and Silky 
 
PLANK HEFEWEIZEN Hefeweizen / Germany / 5.2% / 16 oz.   9 
 Bright Fruit and Spice  
 
DE RANKE SAISON DE DOTTIGNIES Saison / BEL / 5.5% / 11.2 oz.  8 
Firm and Bright  
 
ROCHEFORT TRIPEL EXTRA Tripel / BEL / 8.1% / 11.2 oz   10   
Alluring bright fruit and Spice  
 
 
 

VINTAGE CIDERS 
 

POTTER’S CRANBERRY ORANGE BLOSSOM Dry Cider / VA / 5.5% / 12 oz.   8 
 
NORTH COUNTRY RYE Rye Barrel Aged Dry Cider / NH / 6.0% / 12 oz.   9  
 
URBAN FARM FERMENTORY SUPER DRY: GOLD RUSH Dry Cider / ME / 6.5% / 12 oz.   8 
 
ANXO CIDRE BLANC Dry Cider / Washington, DC / 6.9% / 12 oz.



 

 
 
 
 

NON-ALCOHOLIC 
 
  
CRISP BROOKLYN SPECIAL EFFECTS Amber Lager / NY / 0.5% / 12 oz.   7 
UNTITLED ART NA ITALIAN PILSNER Italian Pilsner / WI / 0.5% / 12 oz.  7 
HOP ATHLETIC FREE WAVE Hazy IPA / CT / 0.5% / 12 oz.   7 
SIERRA NEVADA HOP SPLASH Hopped Seltzer / CA / 0.0% / 12 oz.   6 
ROAST ATHLETIC ALL-OUT STOUT Stout / CT / 0.3% / 12 oz.  7 
FRUIT & SPICE UNTITLED ART ORANGE PEEL Witbier / WI / 0.5% / 12 oz  7 
 
 
 
 
 
 
 
Bourbon       Rye 
 
Woodford Reserve    12 Redemption                 10  
Maker’s Mark      12 Bulleit Rye                  9  
Bulleit Bourbon     14 Wild Turkey Rare Breed Rye               14  
Basil Hayden     14 Sazerac Rye                 14 
Rowan's Creek     14 Catoctin Creek Ragnarok Rye               26 
Eagle Rare     16 
Wild Turkey, Kentucky Spirit 8yr   18 
Blanton’s Four Roses Single Barrell  19 
 
 
 
Scotch Whisky     Whiskey 
 
Dewars 12yr                     17 Suntory Toki                13 
Glenlivet 12yr                   18 Hibiki Harmony    28 
Glenfiddich 12yr                   21 Balcones Texas Whisky   30 
Glenfiddich 15yr                    25 
Macallan Sherry 12yr                  21  
Lismore 18yr     22 
 Oban 14yr     30 
 Lagavulin 16y     32 
 
 
 
Irish Whisky      Vodka, Gin and Brandy 
 
Jameson     12 Tanqueray no. 10                     12 
Bushmills     14 Hayman           9 
Bushmills Black Bush     18 Plymouth Gin       10 
       Hendrick Gin          11 
       Tito’s Vodka        9 
       Belvedere Vodka       9 
       Ketel 1 Vodka          11 
       Pierre Ferrand Ambre       12 
       Barsol Pisco       12  
       Remy Martin 1738                    18 
 
Amaro and Cordials  
 
Aperol        8  
Ramazotti Amaro       8 
Campari      10 
 



 

Dessert 
 
 
 
Reserve  Ruby Port                    14 
Fernet      10 2018 Sauternes, Chateau Laribotte           20 
Averna       10 20 Year Tawny Port, Grahams   21 
Cynar       10 5-year Broadbent, Reserve Madeira   18 
Braulio       10 
Benedictine                   11 
Montenegro                   12 
Chartreuse Green                    17 
Chartreuse, Yellow                  17 
 
 
 

 

 

 
 

TEQUILA LALO BLANCO 

There are few goods in which tradition is more significant than Tequila. Brands 
come and go, but families last a lifetime. Eduardo "Lalo" Gonzalez, the company's 
founder, is the name of the tequila. Don Julio Gonzalez, his grandpa, gave him 
this moniker. LALO marks the continuity of decades of high-quality tequila 
manufacturing, having been developed to the standards of his grandfather's 
recipe as a product to share solely with friends and family. 

 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 

Yéyo Blanco Tequila  

Comprised with a blend of natural grown blue de agave, hand-selected from the 
Highlands in Jalisco, Mexico, Yéyo Blanco Tequila is a gluten-free spirit that boost a 40 
percent alcohol-by-volume content. Yéyo Blanco Tequila offers a crisp and clean taste 
with hints of pepper, citrus, vanilla, and sweet agave, with a long smooth finish. 

 
 
 
 
 
 
 
 



 

CABAL REPOSADO TEQUILA 
 

      The word CABAL itself is rooted in the Spanish word for gentleman, caballero, which 

compels the idea that one must aspire to their full potential. The inspiration behind the 

horsehead is derived from the Charreria and horse culture in Jalisco. This ties into the 

very essence of Jalicense culture. They raise their horses and agave much like they raise 

themselves, nurturing from a young age with passionate resolve to become both a 

noble steed and noble in spirit. 

This Añejo ages for a minimum of 12 months, giving this expression an even richer color, 

aroma, and flavor, amplifying the present qualities of this reposado. A well rounded, 

multi-layered palate of sweet oak, butterscotch, finishing with ultra-smooth vanilla 

highlights.  Using single use American white oak ex-bourbon barrels for a crisp and 

bold mid palate and a clean agave finish. 

Tasting Notes:  

• Color: Dark gold reflections, brilliant and rich amber 
• Nose: Floral Agave, citric notes 
• Palate: Sweet Agave, fresh, vegetal, and earthy 

 

 

 



 

 

 

CAZCANES TEQUILA 

 

All handcrafted and made with only two ingredients 100% Pure Weber Blue Agave and Natural 

Spring Water. 

More sophisticated palates will appreciate the complexity of the higher proof distillate that comes 

from this tequila’s unique production process. Cazcanes takes a distinctive approach to produce 

hand-crafted tequila from start to finish. Cazcanes sources natural artesian water for their tequila. 

Cazcanes No.9 Blanco 100 Proof is the first Blanco offering from Mr. Collin Edwards, the award-

winning Master Distiller of Cazcanes Tequila. The No.9 Blanco has received praise in the U.S being 

voted 2018 Best Blanco Tequila and Best Unaged White Spirit, along with 2017 and 2018 Double 

Gold medals, from the renowned San Francisco World Spirit Competition. Cazcanes Tequila No.9 is 

tequila at its finest. 

 

 

 

 

 

 


