DINNER MENU

the restaurant

AT THE NORTON

sketches

collection inspired

The Norton’s Collection and Exhibition will surprise and delight you.
Legendary works, provocative contemporary pieces and compelling
photography and sculpture await your gaze. These Chef Selections

ARTISANAL BREAD PALETTE 14

local selection from our friends over at Gran Forno
dips & spreads as diverse as our artwork

THAI CRAB BISQUE 15

florida blue crab | cilantro | coconut | confit sweet potato
(contains wheat, soy, fish & shellfish (blue crab)

STONE FRUIT & BURRATA 21

peach | apricot | muscat grape | croissant croutons |
lavender honey (contains milk & wheat, vegetarian)

VENETIAN CARPACCIO 24

veal | tomato | orange | black olive crumble | tonnato | bay leaf
(contains wheat, eggs, soy & fish (anchovy)

Impressions

GREEN GODDESS 18

local greens | tomato | fennel | cucumber | mermaid farm feta |
toasted hemp seed (contains milk and fish (anchovy)

CONTEMPORARY CHOPPED SALAD 18

little gem | grilled sweet pepper | asparagus | gigandes |
manchego | sundried tomato vinaigrette

(contains wheat, milk & soy)

AVOCADO & PAPAYA SALAD 18
citrus | quinoa | heirloom radish | honey lime vinaigrette
(vegan)

GEM CAESAR 18

buttery croutons | pecorino | crispy capers

add protein to any salad
chicken 8 | salmon 12 | petit tenderloin 14 | queso frito 10

signatures

TRES LECHES......iiiiii i 12

rum, berry compote, whipped cream (contains wheat & milk)

WHITE CHOCOLATE POT DE CREME.......... 12

toasted pistachio & raspberry (contains milk & nuts)

COOKIE PLATE...iiiiiiiiiiiiiiii i ieaaas 12

sourdough chocolate crackle, lemon poppyseed, pinwheel
rugelach (contains wheat, milk & walnuts)

BECOME A MEMBER TODAY!

offer an inspired sampling of what awaits you in our galleries.

DAYBOAT SCALLOP CRUDO.........cvvivnnnnns 18
inspired by ‘Persian Sealife’ by Dale Chihuly

bay scallop | persian lime | turmeric | kumquat | pomegranate
molasses (contains shellfish (scallops)

SPANISH OCTOPUS......ciiiiiiiiiiiiinn e 26

inspired by ‘Beaching the Boat' by Joaquin Sorella Y Bastida

manzanilla olive | piquillo pepper | bresaola

QUESO FRITO.iuiiiiiiiiiii i iiiiinnnasnnnnneas 17
inspired by ‘Strut for Noah' by Nina Chanel Abney

mango | dragon fruit | guava | jerk spice

NEFERTITl..coei e 24
inspired by ‘Nefertiti-Miles Davis’ by Awol Erizku's

chicken thigh shawarma | eggplant labneh | soom tahini |
heirloom tomato | fine herbs (contains wheat, milk & sesame)

masterpieces

GEORGIA O'KEEFFE BURGER 26

gratitude farm mushrooms | bone marrow butter | crispy enoki |
sweet agrodolce | midnight moon gouda | dry aged tallow fries

FAROE ISLAND SALMON 36

avocado | coconut ceviche | heart of palm |
tapioca pearls | fresno | citrus

ROCK SHRIMP CAVATELLI 24

tomato | preserved lemon | caramelized fennel |
calabrian chili | breadcrumbs (contains shellfish (shrimp)

YELLOWFIN TUNA SASHIMI 41

sea urchin mayo | sichuan peppercorn | mycopia mushrooms |
smoked shoyu | bonita beurre blanc (contains milk, sesame &
fish (yellowfin)

PORK MILANESE 32

field pea risotto | baby mustard greens |
confit sweet potato | country proscuitto

PETIT TENDERLOIN 70Z 36

peach | lemon verbena chimi | camembert dulce |
crispy potato | blackberry demi

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



