
 
Welcome 

 
 

Our goal is to make your meal an experience.   
We have the setting  

- mountain views, beautiful pools,  
open kitchen and comfortable bar.   

We have the ingredients,  
many from the Vermont Fresh Network,  

which sustains and promotes  
local organic farmers.   

We have the desire to fulfill, even surpass,  
your culinary requirements.   
We will focus our expertise  

on presenting creative dishes  
that express Norma’s new food attitude:   

vibrant, delicious and satisfying.  
  

Thank you for choosing Norma’s. 
We are honored to have you as our guest! 

 
 
 

Mark Timms, Executive Chef 
Cortney Quinn, Chef de Cuisine 
Joshua Lemieux, Pastry Chef 

 
Meredith Thompson and Devin Quinn  

Restaurant Managers 
 

                                               
 
 

VERMONT  
ARTISAN CHEESES 

 
Jasper Hill Farm  

Greensboro, Vermont 

bayley hazen blue 
A soft, slow ripened, cows’ milk blue cheese 

 
Champlain Valley Creamery 

Vergennes, Vermont 
organic Champlain Triple 

a soft rind triple crème cheese 
 

Bonnieview Farm 
South Albany, Vermont 

Moosend Blue 
a raw sheep’s milk cheese 

 
Twig Farm 

West Cornwall, Vermont 
tomme  

semi-soft goats milk cheese 
 aged 800 days 

 
Spring Brook Farm  
Reading, Vermont  

tarentaise  
an alpine style hard cows’ milk cheese 

 
Cabot   

Cabot, Vermont 

cloth bound cheddar  
cave aged cheddar  

 
per 2 oz $5  



 
Starters 

 
French Onion Soup 

braised oxtail, gruyère & sandwich 
10 

 
Coconut Lobster Wonton Soup 

lobster and shrimp filled wontons, sesame crisp 
11 

 
Crispy Calamari 

lemon wheels, fried parsley, charred tomato sauce,  
roasted garlic aioli 

16 
 

Prime Steak Tartare 
deviled farm Fresh eggs, micro-greens, 

 eight year aged balsamic 
18 

 
 Maine Sweet Shrimp & Lobster Rangoons   

spiced-maple barbecue dipping sauce,  
carrot slaw, pea greens 

17 
 

The Caesar 
whole leaf and chopped romaine lettuce, parmesan ring,  

house made whole wheat foccacia croutons,  
white anchovies 

14 
 

Norma’s Salad 
locally grown organic greens, vegetable garnish, 

roasted tomato balsamic vinaigrette 
12 

 
Baby Spinach & Frisée Salad 

Vermont chèvre brûlé, spicy pecans,  
kumquat vinaigrette 

13 
 

 
Steaks and stuff  

 
Braised Lamb Shank 

sweet potato & root vegetable gratin,  
citrus gremolata, au jus 

33 
 

Prime New York Strip 
parsnip & Yukon potato rösti, Brussels sprouts,  

maple-bacon butter, barolo reduction 
55 

 
Crispy Muscovy Breast of Duck 

coconut & kaffir-infused forbidden rice,  
gingered baby bok choy, blood orange gastrique 

31 
 

Grilled Prime Tenderloin Filet 
red cabbage,  

caramelized chestnut & potato gnocchi, 
 Vermont cranberry jus  

60 
 

Butter & Herb Roasted  
Misty Knoll Farm Organic Chicken  
half a rosemary roasted chicken,  
braised local Pete’s Greens kale,  
apple fritz, toasted walnut butter 

29 
 

The Norma’s Burger 
Vermont cheddar, port onions,  
toasted brioche, herbed frites 

18 
 

Grilled Veal Chop  
cranberry mostarda, Vermont goat cheese,  

leek & potato timbale 
45 



 

Seafood 
 
 

Cider Poached Cod 
Vermont Smoke & Cure bacon, sweet potato hash,  

lump crabmeat, lobster vanilla 
32 

 
 

Braised Monkfish ‘Osso Bucco’ 
truffled crosnes, leek and seasonal mushroom ragoût, 

fennel bouillon air 
34 

 
 

Pumpkin Seed Crusted Salmon 
buttered fava beans, fingerling coins, butternut silk 

28 
 
 

Day Boat Diver Scallops 
cannellini beans, beet greens, truffle essence,  

port wine reduction 
38 

 
 

Tuna Two Ways 
black and white sesame-crusted seared rare tuna,  

seaweed salad, a spicy tuna roll,  
oregano-sriracha aioli 

35 
 
 

Alaskan King & Fresh Jonah Crab Cakes 
roasted lemon fennel purée,  

baby greens, cider vinaigrette 
36 
 
 
 
 

 
 
 
 
 

Sides 
 

applewood smoked bacon & sweet potato hash 
6 
 

kaffir lime-infused forbidden rice 
6 
 

brown butter braised kale 
6 
 

root vegetable gratin 
6 
 

Chef’s whim of the day 
6 
 
 
 
 
 
 
 
 

We can prepare your dish simply, if you choose. 
 
 
 


