the restaurant

AT THE NORTON

blt, club & burger served with choice of
chips or a side salad | sub fries 4

BLT 17

nueske's bacon, bibb lettuce, tomatoes,
garlic aioli, rosemary loaf

Chicken Club 22

grilled chicken breast, tomato,

Butternut & Apple Bisque @ © n

rosemary pepitas, apple compote

Tomato Soup n
bacon crumble, parmesan crostini

Kale and Grain Harvest Bowl € 18
baby kale, roasted butternut squash, crispy brussels sprouts,
ancient grains, feta cheese, dried cranberries,

rosemary maple pepitas, white balsamic vinaigrette applewood smoked bacon, bibb lettuce,

handhelds

roasted garlic aioli, rosemary loaf

soup & salads

Charred Broccolini Caesar 18
baby gem, charred brocollini, baby heirloom tomato, Norton Bul‘ger 23
rosemary croutons, ricotta salata, fried capers, sharp cheddar, bibb lettuce, shaved pickles,
sundried tomato caesar dressing shaved red onion, norfolk sauce, brioche bun
Add Bacon +4
Citrus Salad @ 17 Substitute For Impossible Burger Upon Request
gem lettuce, confit fennel, mandarin, avocado mousse,
gigandes bean, crispy chickpeas, tomato basil vinaigrette Shrimp Tacos 22
. guacamole, charred poblano, roasted corn,
Add Protein lime crema, flour tortilla
CHICKEN 8 // SALMON12 // sHRIMP10 // HALUMI 8
w Chicken Francese 28
4 2] Mezze Platter € 22 @ airline chicken breast, haricot vert, oven dried cherry tomatoes,
M hummus, slow roasted tomato, tzatziki, cucumber, ~ crispy chicken skin, lemon butter sauce
Q pickled pearl onions, marinated feta, naan bread Cs
< L Herb Crusted Salmon 34
g Truffled Maitake Toast (%) 20 & parsley, chickpeas, gigande beans, tomato stew,
rosemary loaf, taleggio cream, maitake mushroom, lime crema, micro cilantro, celery ribbons
w truffle honey, frisse, sherry vinaigrette @
&0  Quiche 20
Pile High Fries f,&a 12 ;—I ham, swiss, caramelized onions,
parmesan herb fries, ketchup Cc mushrooms, mixed greens, mornay sauce
—
Sweet Potato Wedges € @ 8

saba, pistachio, brown butter

Fried Brussels Sprouts € @ 8

honey balsamic reduction, toasted almond

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



