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made gluten free, v indicates vegan

Appetizers
Roasted heirloom carrot salad GF available
Roasted variegated carrots, gem lettuce, avocado, orange 
segment, cumin vinaigrette, shaved Beemster, hazelnuts

ENDIVE SALAD GF available 
Endive, radicchio, asiago, toasted breadcrumb, candied 
pecan, orange segment, chive, fennel, ranch dressing

Kale salad GF
Ricotta salata, shaved radish, shaved fennel, garlic croutons, 
roasted delicata squash, orange and honey vinaigrette

Fragrant herb salad GF
Thai basil, mint, basil, parsley, cilantro, red oak, arugula, ginger 
lime vinaigrette, Japanese cucumber, crispy taro

Roasted beet salad GF available
Endive, arugula, beet infused whipped goats cheese, walnut 
bread croûton, orange segment, vincotto vinaigrette

Baby gem lettuce salad GF available
Bacon vinaigrette, poached egg, frisee, braised cipollini 
onions, black pepper crouton, shaved parmesan

Grilled king oyster mushrooms and figs GF
Aged balsamic, shaved manchego cheese, toasted walnuts, arugula, roasted figs

Mushroom "cappucino" GF available
Wild mushroom puree, truffle foam, garlic focaccia "biscotti"
shiitake powder

Caribbean chicken and pumpkin soup
Scotch bonnet peppers, dumplings, potato, carrot, thyme

Roasted squash soup GF
Calvados cream, spiced pumpkin seeds, duck confit, crispy skin

Braised onion risotto GF available
Braised cipollini and pearl onions, chives, crispy fried shallots, 
red wine reduction, Parmesan, onion cream

Hand Rolled Gnocchi
Spiced carrot purée, soy glazed shimeji mushroom, pea shoot, 
goats cheese, sweet teardrop pepper, candied bacon 

Ricotta Agnolotti
Corn purée, fresh peas, toasted hazelnut gremolata, chervil

hand made spaghetti WITH FOUR NUT PESTO
Chili, basil, walnut, almond, cashew, pistachio, tomato sauce

Pan seared scallops GF
Romesco, roasted cauliflower florettes, apple and fennel slaw
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Mains
Cast iron Charred petite beef tender steak GF
Creamy polenta, braised smoky kale, zucchini romesco, 
cipollini onions, sherry and peppercorn pan jus

Beef short rib "bourguignon" GF
Glazed potatoes, roasted carrot puree, sherry braised pearl 
onions, grilled king oyster mushroom, shaved kohlrabi

Crispy skin chicken supreme GF
Duck confit potato hash, slow cooked cabbage, sherry braised 
cipollini onion, roasted baby carrots, chicken jus

Truffle Fried Chicken GF
Grilled corn polenta, roasted Brussels sprouts, apple 
and celery root slaw, spicy chicken gravy

Porcini crusted beef tenderloin GF
Eggplant "romesco", roasted cremini mushrooms, Chinese broccoli 
with Calabrian chili, sundried tomato compound butter

Potato crusted Icelandic cod GF
Creamed leeks with mussels, potato galette, carrot and fennel ribbons, chive oil 

Sous-vide halibut fillet GF
Chorizo and white bean ragout, grape tomatoes, zucchini, 
grilled treviso, saffron/citrus beurre blanc

Pan Seared Branzino GF
Confit fingerling potatoes, leek puree,  pine nut and 
parsley gremolata, sautéed broccolini

MAPLE GLAZED SALMON fillet GF
Roasted celery root, maple mustard glaze, corn purée,  
maitake mushroom, sautéed French beans

Cashew & TOfu Agnolotti v
Red wine braised radicchio, garlic bread crumb, candied pecan, muffuletta ragu

Pan seared cauliflower steak v GF available
Braised red cabbage, truffle infused white bean purée, smoked date 
mostardo, hemp seed & rye crust, charred cherry tomato, French bean
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Desserts
Creamsicle panna cotta GF available
Vanilla panna cotta, macerated citrus salsa, almond crumble, lemon sabayon

Black forest chocolate torte GF 
Flourless chocolate torte, luxardo cherries, kirsch infused chocolate 
ganache, shaved white chocolate, cherry whipped cream

Rum raisin creme brulee GF available
Almond shortbread cookie, apricot jelly

Unbaked pumpkin cheesecake GF available
Maple/bourbon mousse, pecan cookie crumble, candied orange

Individual Baked Apple crumble
Dulce de leche ice cream, apple chip

norma's Coffee cake
Espresso ice cream, cocoa nib and cereal crust, cinnamon creme anglaise


