
NOBLE SAVAGE TAVERN 
417 TEXAS ST. SHREVEPORT LA 71101 318-221-1781 

 
 

Smoked  Fish  Plate   $11 
Smoked filets served chilled with capers, Bermuda onion, horseradish, cream cheese and bagel chips. 
Potter’s  Round    $11 
Generous portions of three homemade spreads: Borsin cheese, Hummus, and Brazilian Black Bean. 
Accompanied with whole bagel crisps 
Little  Savages    $9.75 
Six meat-filled Spanish empanadas deep-fried to a golden brown with Adobo dipping sauce. 
Noble  Nachos    $8.75 
Heaping platter of white corn chips, layered with CoJack Cheese and Chef Stoddard’s homemade salsa. 
Noble  Salad     $ 9.25 
Fresh spinach and chilled pasta tossed in a roasted pecan and honey dressing. 
Tossed  Tavern  Salad   $7 
Organic field greens with fresh cut Carrot, Zucchini, Tomato and Red Bell Pepper, with your choice of 
House Dressing - Bleu Cheese, Vinaigrette or Buttermilk Ranch. 
French  Onion  Soup   CUP $5.50  /  BOWL $7.50 
Caramelized onions steeped in Chef’s rich house-made broth, seasoned with fresh Rosemary and a 
touch of Sherry, topped off with a crouton and a layer of melted Swiss and Provolone cheeses. 
Chef’s  Recipe  Gumbo   CUP $6 .50 /  BOWL $8.75 
This traditional Creole soup includes Okra, Smoked Sausage, Chicken and Shrimp thickened with a Hardy 
Dark Roux, served with White Rice. 
Alley  Cat  Sandwich   HALF $8.25  /  WHOLE $11 
Sourdough bread piled high with Pastrami, Smoked Turkey, Capacollo, Swiss and Provolone Cheeses, 
Lettuce. Tomato, Mayonnaise and Dijon Mustard, served with Potato Chips and Savage Slaw. 
Pastrami  Reuben    $11 
Chef's variation of the classic NY sandwich, with generous amounts of Pastrami, Swiss cheese and 
Sauerkraut served hot on Grilled Dark Rye with Potato Chips and Savage Slaw. 
Muffaletta     QUARTER $8.75  /  HALF $13  /  WHOLE 
$21.25 
An old New Orleans sandwich favorite with Capacollo, Genoa Salami, smoked Turkey, peppered Olive 
mix and Provolone Cheese, served hot with Potato Chips and Savage Slaw. 
Fin  &  Chips     $11 
Large golden fried filets of ale-battered fresh fish, served with a basket of new potato fries, malt, vinegar 
and homemade tartar sauce. 
Savage     $11 
Half pound of fresh Ground Beef Chuck. hand-patted and cooked to temperature, smothered with 
grilled onions, mushrooms and Swiss cheese, served open-faced on a toasted Garlic Roll with new 
Potato Fries and Savage Slaw. 
Carnivore  Pizza    $13 
Zesty Tomato Sauce. Topped with Capacollo, Pepperoni, Wild Boar Sausage, Provolone and Parmesan 
cheeses. 
Herbivore  Pizza    $13 
Sun-Dried Tomato, roasted Garlic and Basil Pesto. Topped with fresh Spinach, Artichokes, Mushrooms, 
Provolone and Feta Cheeses. 
Omnivore  Pizza    $17.50 
All the toppings of the Carnivore and Herbivore with your choice of Tomato or Pesto. 


