
Soups & Appetizers
 
 
 

Matzo Ball Soup 
Cup 5 
Bowl 8 

 
 

Tomato-Fennel Bisque 
Cup 5 
Bowl 8 

 
 
 

Spicy Tuna Roll 
tempura spicy tuna maki roll  

seaweed salad, tobiko, wasabi crème fraîche 
11 

 
 
 

Crispy Chicken Wings 
with buffalo or maple barbeque sauce,  

celery sticks, bleu cheese dressing 
9 
 
 
 

 Steamed P.E.I. Mussels  
in a spicy sherry-saffron-paprika broth 

side 12 
entrée 18 

 
 
 
 

 Denotes spa cuisine with modified fat and calories.  
Certain dishes may be adapted for dietary requirements.  

Salads 
 
 

 Norma’s Salad  
local greens, with vegetable garnish  

and roasted tomato balsamic vinaigrette 
 side 7 

entrée 12 
 
 

The Caesar 
whole leaf and chopped romaine lettuce, 

parmesan ring, white anchovies 
house made whole wheat foccacia croutons,  

side 7 
entrée 12 

 
 

For any salad, add grilled chicken for 9  
grilled shrimp for 15 

grilled salmon for 9 or tuna salad for 7 
 
 
 
 

on the side 
 
 

Yukon Gold potato salad 
4 
 

Root vegetable coleslaw 
4 
 

Fresh seasonal fruit salad 
5 
 

Herbed frites 
4



Entrées 
 
 
 

Alaskan King and Fresh Jonah Crab Cake 
roasted lemon fennel purée, baby greens 

and a cider vinaigrette 
21 
 
 

Barbecue chicken flat bread 
Pickled onions, provolone 

14 
 
 

Lump crab meat & mascarpone Flat Bread 
Dill, roasted tomato 

18 
 
 

Knobb Hill blue cheese Burger  
all-natural Black Angus beef 

caramelized onions, house made steak sauce, 
Challah bread  

14 
 
 

Norma’s Burger  
all-natural Black Angus beef 

Vermont cheddar, applewood smoked bacon, 
Challah bread 

14 
 

BLT   
 applewood smoked bacon, romaine lettuce, 
tomato, garlic mayonnaise, crusty baguette  

14 
 



Entrées  
 
 
 

Fried Farm Fresh Egg Sandwich 
Applewood smoked bacon,  

Gore ‘dawn’ zola, Bibb Lettuce 
9 
 
 

Lamb Meatloaf Sandwich 
Grafton cheddar, tomato relish, Challah bread 

11 
 
 

The Tuna Niçoise 
Pickled cucumber relish, grilled sourdough 

12 
 
 

Thanksgiving Sandwich 
with sliced Misty Knoll Farm organic turkey, 

green beans, stuffing, cranberry sauce 
14 

 

 
Corned Beef Reuben 

served on house-baked rye, with Swiss cheese, 
sauerkraut, and Thousand Islands dressing 

16 
 
 

Classic Tuna Salad Sandwich 
served on a croissant or bread of choice 

with lettuce, red onion, and tomato 
14 

 
 

 
 

Something Sweet 
 
 
 

Blood orange Swiss Roll 
Vanilla sponge cake, 

blood orange pastry cream, 
chocolate ganache 

7 
 
 
 

Maple Syrup Tartlet 
Graham cracker crust, Chantilly cream, 

cinnamon crisps 
7 
 
 
 

*Warm Chocolate Truffle Cake* 
Gooey chocolate, crème fraîche, raspberry coulis 

 

*Please allow 15 minutes for baking* 

12 
 
 
 

New York Style Cheesecake 
house-made ricotta, creamy and dense, 
macerated strawberries, berry coulis 

10 



Something Sweet 
 

 
 
 

Pear and Walnut Bread Pudding 
Brioche, Brown sugar streusel, caramel 

7 
 
 
 

The Cookie Monster 
”Just like Mom use to make!” 
three warm white and dark 

Callebaut chocolate chip cookies 
served with an ice cold glass of milk  

from Stowe’s own Mansfield Dairy 
8 
 
 
 
 

Norma’s Homemade Pie 
Comfort food at its best,  

served warmed with a scoop  
of our creamy house made vanilla bean ice cream.  

 

Please ask your server for today’s selection. 
9 
 

 


