
 
 

Morning Brew 
Coffee    equal exchange fair trade coffee ~ 3 

Tea    equal exchange organic teas ~ 3 

Complicated Coffee  espresso, cappuccino, latte.  single ~ 4, double ~ 6 

Hot Cocoa   double hot chocolate, marshmallows ~ 3 

Juice    orange, cranberry, grapefruit, tomato V8, pineapple, apple, apple cider ~ 4 

Fruit Smoothie   strawberry, banana, yogurt ~ 6 

 

Baked, Sliced or Assembled 
Pastry Basket     daily muffin, croissant, banana bread ~ 6 

Berry Parfait    granola, fresh berries, vanilla yogurt ~ 6 

Steel Cut Oats    choice of berries, raisins, brown sugar, milk ~ 8 

Seasonal Fruit   fresh berries, vanilla yogurt ~ 6 

Smoked Salmon   traditional accoutrements, toasted bagel, cream cheese ~ 15 

Assorted Cold Cereals    keeping it simple ~ 3 

 

Green Mountain Style 
The Vermonter   2 eggs your style with bacon, ham or sausage, potatoes, toast ~ 12 

The Stack    buttermilk pancakes, whipped butter, Vermont maple syrup ~ 10  

                                with blueberry, banana, dark chocolate chip ~ 13 

The Bagel    fried egg, Cabot cheddar, sweet Italian sausage, griddled onions, peppers ~ 13 

The Omelet  3 eggs, cheddar or swiss, peppers, scallions, mushrooms, tomatoes, spinach, 

bacon, ham or sausage, potatoes, toast ~ 14 

The Burrito    fried eggs, house chorizo, ranchero sauce, smoked cheddar, potatoes ~ 13 

The Hash     seasoned pulled turkey, potatoes, asparagus, poached eggs ~ 13 

French Toast    challah bread, cinnamon custard, whipped butter, Vermont maple syrup ~ 10 

 

Build It Up 
bagel with cream cheese ~  5                                       short stack pancakes ~ 6 

sliced banana ~ 3                                                           single French toast ~ 4 

mixed berries  ~ 5                                                         vanilla yogurt ~ 3 

bacon ~ 5                       sausage ~   5                                

ham ~ 5      potatoes ~ 3                                                                    

toast ~ 3      one egg your style ~ 2                                                        

cottage cheese ~ 3                      assorted pastries ~ 3 



 
 

 

ABOUT NORMA’S… 

 

Our dining experience is designed to be exceptional and is guided by 

four simple concepts, to which we aspire daily: 

 

CREATIVE 

We believe that the art of a great meal lies in the balance between brilliant and unpretentious – that  

dishes should be memorable, and inspired by regional gifts. 

 

COMFORT 

Combining authentic recipes and easy style remains central to our approach. You'll find our dining experiences 

consistently bring a fresh, approachable attitude. Relax, you’re at Topnotch. 

 

SUBTLE 

Fusing contemporary fare and a casual atmosphere, Norma’s pays homage to honest ingredients,  

seasonal inspirations, world class wines, and service, paced to please.  

When everything is right, dining is uncomplicated. 

 

SOPHISTICATION 

Understated, yet elegant. A room with a view. And the unspoken welcome of a warm, friendly bistro  

with an open kitchen. Norma’s, is a favorite, almost magical gathering spot for guests. 

Open your menu and anticipate greatness. 

 

Thank you for choosing Norma’s. 

We are honored to have you as our guest! 

 

 

 

   Steve Sicinski, Executive Chef                     |           Cortney Quinn, Chef de Cuisine 

 

 

 

 

 

All prices are subject to either a 9% Vermont State Meals Tax & 1% Local Tax or 10% Vermont State Beverage Tax & 1% Local Tax. Consuming 

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 

medical conditions.            


