the restaurant

AT THE NORTON

salads

small

Strawberry & Balsamic Salad €@ @

baby spinach, feta cheese, roasted pears, almonds, flax seed

Baby Gem Caesar
ricotta salata, crispy black olives, oven roasted tomatoes,
fried capers, creamy caesar

Florida Chopped @ @
florida citrus, hearts of palm, fennel, radish, frozen avocado slate,
pepitas, burnt orange vinaigrette, hemp seed

Smokehaus Blue Cheese Wedge

crumbled blue cheese, pancetta lardons, cherry tomato,
red onion, croutons, balsamic reduction

Beet & Arugula @ ©

whipped goat cheese, candied walnuts, arugula, flax seed,
champagne vinaigrette

ADD PROTEIN
Grilled Chicken 5 // Market Fish 7 // Crispy Tofu 5 // Falafel 5

14

14

14

15

14

12 Dozen Oysters @

mignonette, cocktail, lemon

%2 Dozen Oysters Rockefeller @

spinach, hollandaise

Fried Brussels Sprouts €

parmesan, truffle, garlic aioli

Candied Seasonal Squash @ @

brown sugar, almond crumb

Grilled Spanish Octopus @

fingerling potato, chorizo, sweet corn purée,
roasted tomatoes, herbs

Ahi Tuna Tartare

avocado, yuzu, sesame seeds, tempura shiso leaf, chili

Crab Cake

remoulade, herb salad, red pepper coulis

Steak Tartare
filet mignon, shallot, caper, chive, yolk, saffron aioli, crostini
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entrées

Olive Crusted Tuna
baby watercress, fingerling potato, olive tapenade,
tomato, lavash, tarragon aioli

Pan Seared Duck Breast
black cherry, red wine reduction, whipped sweet potato,
crispy brussels sprouts

Braised Veal Shank Osso Bucco

polenta, gremolata, asparagus

Porcini Crusted Filet Mignon @

mustard cream sauce, wild mushrooms, mashed potato

Roasted Branzino @
soubise, roasted tomato, tuscan kale, fennel

Pan Seared Scallops

caviar, truffle cream, spinach, crispy parsnip

Roasted Curried Cauliflower @ @

quinoa, toasted almonds, golden raisins,
pickled red onion, herb vinaigrette, coulis
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SIDES
Creamy Mashed Potato € 8 // Sautéed Spinach@® @ 8

Mashed Sweet Potato @ 8 // Grilled Asparagus @ @ 7
French Fries @ 6

€ VEGETARIAN @ VEGAN @ GLUTEN FREE

// Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness



