the restaurant

AT THE NORTON

soup & salads

snacks

Summer Chopped 18
mixed greens, gigande beans, corn, cucumber, pickled watermelon
radish, baby heirloom tomato, feta, orange-tarragon vinagrette

Baby Gem Caesar 18
baby gem, ceasar dressing, crispy hearts of palm, white anchovies,
oven dried tomato, red watercress, chives, parmesan cheese

Soup du Jour 1

Add Protein

CHICKEN 8 // SEARED SALMON 12 // TUNA POKE 10 // HALUMI 8

Salmon Crudo 19
citrus cured salmon, passion fruit & yuzu vinaigrette,
pistachio crumble, creme fraiche, basil oil, crispy kataifi

Ahi Tuna Bomb 17

pani puri, crisp creme fraiche, tuna tartar, lemon oil, chives,
american sturgeon caviar

Caviar & Créeme 21
house made kettle chips, creme fraiche

Baby Street Corn 12
brown buttered baby corn, corn puree, cotija, creme fraiche,
roasted corn, chives, marigold leafs

Pile High Fries @ @ 12

parmesan herb fries, ketchup

handhelds

large plates

served with choice of chips or a side salad
sub fries 4

Norton Burger 23
sharp cheddar, bibb lettuce, shaved pickles,

shaved red onion, norfolk sauce, brioche bun

Add Bacon +4

Impossible Burger 23
sharp cheddar, bibb lettuce, shaved pickles,
shaved red onion, norfolk sauce, brioche bun

Chicken Club 22
grilled chicken breast, beefsteak tomato,

applewood smoked bacon, bibb lettuce,

rosemary aioli, sourdough

BLT 17

newskiy's bacon, beefsteak tomato, bibb lettuce,
garlic aoili, sourdough

French Toast 17
zabaglione, blueberry & tarragon compote, powdered sugar

Quiche 20
tomato, feta, roasted summer squash
Brick Chicken 28

cilantro avocado sauce, red cress

Seared Salmon 34
creamy saffron fregola, charred lemon, tzatziki,
tomato cucumber salad

EXECUTIVE CHEF Jair Solis Mendoza

// Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness ‘3 VEGETARIAN @ VEGAN &a GLUTEN FREE



