
D E S S E R T S

WILD BOAR ARANCINA, MUSHROOM SAUCE

CREAMY BURRATA, CAPONATA, CRUNCHY ALMOND (v)

SEARED PRAWNS, DELICA PUMPKIN, CAVOLO NERO PESTO

‘NORMA’ TIRAMISU
or

SICILIAN ‘CASSATA’ CAKE

S E C O N D I  A  S C E LT A

SIRLOIN BEEF TAGLIATA, TRUFFLE SAUCE, CHARRED TENDERSTEM BROCCOLI
or

LINGUINE, CORNISH CRAB, CHILLI, SICILIAN LEMON SAUCE
or

COD SAFFRON GUAZZETTO, CLAMS, CHERRY TOMATO

A N T I P A S T I
( s h a r i n g  p l a t e s )

We are happy to provide information on food allergies and intolerances on request. As food allergens are 
present in the kitchen, there is a risk that traces of these may be found in our dishes. Please note some of our 
cheeses are unpasteurised. (v) vegetarian option (vg) vegan option. All prices are inclusive of VAT. 
A discretionary service charge of 12.5% will be added to your bill.

FRIED POTATOES, PARMESAN, TRUFFLE (v) - 11

WINTER TOMATO SALAD, OLIVES, CUCUMBER (vg)  - 9

ROASTED SEASONAL VEGETABLES AL FORNO -10

S I D E S

P R I M O
( s h a r i n g  p l a t e )

‘NORMA’ AUBERGINE PARMIGIANA (v)

N E W  Y E A R ’ S  E V E
£ 9 5  P P

Join us at NORMA for a fi ve course celebratory New Year’s Eve dinner!
Add a glass of house fi zz for £7.50

S N A C K S
( s h a r i n g  p l a t e s )

HOMEMADE FOCACCIA (vg)

NOCELLARA OLIVES (vg)


