
 

NORM’S CHICKEN WINGS 

bbq, hot, or habanero,  
blue cheese or ranch dressing     

12 
 

FUNERAL FRIES 

choice of:  
##Norm’s chicken chili & cheese or  

mushroom gravy & cheese    
9 

BIG-O BOWL OF : 

Fries, Sidewinders  

Or Onion chips 

w/ chipotle ketchup 
5 
 

BALLS 
9 house-made meatballs  

in creamy marinara sauce, parmesan    
10 

 

 

HUMMUS PLATE 
olives, feta, cucumber, tomato, pita    

9 

 

SCOTCH EGGS 

Hard boiled eggs wrapped  
w/ sausage, panko crusted,  

served w/ spicy mustard 
12 

APPETIZERS 

CLASSIC REUBEN 

Guinness braised corned beef,  
1000 island, kraut, swiss,  

 chips & slaw  12 
 

BEATRICE 
turkey reuben, chips & slaw  12 

 

SHRIMP PO’ BOY 

Blackened shrimp, spicy butter sautéed 
peppers & onions, lettuce, tomato,  
pickles, & pepperoncini remoulade  

on baguette  chips & slaw    
13 

MEATLOAF BLT 

Bacon, pepperjack, fried onions, BBQ,  
chipotle mayo, L & T, chips & slaw    13 

 

DOUBLE DECKER B.L.A.T. 
 Bacon, lettuce, avocado,  
tomato, poblano mayo,  

served w/ side caesar salad  12 
 

TURKEY PESTO CLUB 
Turkey, bacon, swiss, pesto, L.T.O.  

on cheese crusted sour dough  
 chips & slaw    

13 
 

DILL GRILLED CHEESE 

Dill havarti, tomatoes, cukes & spinach  
on toasted wheat, chips & slaw   10 

 
MEATBALL GRINDER 

House made meatballs, marinara,  
parmesan, provolone,  

basil on baguette w/ side caesar   13 
 

*CHEESE STEAK SANDWICH 

Grilled steak, peppers, onions,  
mushrooms, provolone, horseradish  
lemon cream on french roll w/ fries   

13 

SANDWICHES 

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE 
 

*eating raw or uncooked meats, poultry, eggs, fish, or shellfish may increase risk of food borne illness, 

especially if you are a young child, an older adult, or have certain immune compromising illnesses. 

 

##CONTAINS PEANUT BUTTER 

ADD TO ANY SALAD:     

grilled chicken, shrimp,  or  steak      5.00 

ALE HOUSE SALAD 
mixed greens, gorgonzola, candied nuts,  

balsamic vinaigrette, onion rings 
entrée  11    side  6.5 

 

SPINACH SALAD 
baby spinach with crispy bacon, pears,  

balsamic onions, honey mustard vinaigrette 
entrée  11     side  6.5 

 

*HEARTS OF ROMAINE  
caesar dressing, romaine, croutons, parmesan 

entrée  11     side   6.5 
 

COBB SALAD 

romaine, crispy bacon, hard boiled egg,  
tomato, gorgonzola, avocado & ranch   entrée only 13 

SOUP OF THE DAY 

Cup 3.50   bowl  6.00 
 

##NORM’S CHICKEN CHILI 
black beans, roasted corn, cocoa, 

PEANUT BUTTER, tomatoes, beer 
cup: 3.50   bowl:  6.00 

 

SOUP & SALAD COMBO 

cup of soup or Norm’s chicken chili 
choice of any side salad   9 

 

1/2 GRILLED CHEESE &  

TOMATO SANDWICH,  

SOUP & SALAD COMBO 

choice of soup of the day or ##Norm’s chicken chili  
and choice of any side salad    11 

SOUPS & SALADS  

Gluten-free bread available for all sandwiches additional $2 
 

$1.00 Split Plate Charge 



SPECIALTY COCKTAILS 

GIN 

Beefeater 

Bombay 

Bombay sapphire 

Brokers 

Hendrick’s 

Malfy con limon 

Tanqueray 

Tanqueray Rangpur 

 

VODKA 

Absolut 

Absolut citron 

Absolut mandrin 

360 huckleberry 

Crater Lake pepper 

Grey Goose 

Ketel One 

Kru cucumber 

Reyka 

Stolichnaya 

SVEDKA 

SVEDKA clementine 

SVEDKA cherry 

SVEDKA raspberry 

SVEDKA vanilla 

Three Olives 

Tito’s 

 

WHISKEY 

Black velvet 

Crown Royal Canadian 

Fireball cinnamon whiskey 

Jameson Irish 

Jameson Black Barrel 

Jameson Caskmate Stout 

Jameson Caskmate IPA 

Pendleton Canadian 

Rich & Rare 

Tullamore Dew Irish 

 

 

 

 

BOURBON 

Basil Hayden’s 

Buffalo Trace 

Bulleit 

Elijah Craig 

Gentleman Jack 

Jack Daniel’s 

Jim Beam 

Knob Creek 

Larceny 

Makers Mark 

Old Forester Original Batch 

Old Forester bottled in bond 

Old Forester Prohibition 

Wild Turkey 101 

Woodford Reserve 

 

SCOTCH 

Balvenie 14yr 

Chivas 

Dewars 

Glenlivet 12yr 

Glennfiddich 12yr 

Grants 

J&B 

Johnnie Walker Red 

Johnnie Walker Black 

Macallan 12yr 

Macallan 15yr Fine Oak 

Monkey Shoulder 

Oban 14 yr 

 

RUM 

Bacardi 

Cruzan 151 

Captain Morgan’s spiced 

Don Q Cristal 

Malibu Coconut 

Mount Gay Eclipse 

Myers Dark 

Sailor Jerry 

 

 

 

RYE 

Bulleit 

High West Double 

Knob Creek 

Pendleton Canadian 1910 

Woodford Reserve 

 

TEQUILA 

El Jimador blanco 

El Jimador Anejo 

El jimador Reposado 

Hornitos Reposado 

Hornitos Plata 

Don Julio Reposado 

Patron Silver 

Sauza gold 

Tarantula 

 

CORDIALS 

Bailey’s irish cream 

Campari aperitivo 

Chambord 

Christian Bros. brandy 

Cointreau 

Di Saronno ameretto 

Drambuie 

Frangelico 

Fernet 

Galliano 

Gran Gala  orange 

Grand Marnier 

Hennessey 

Hypnotic 

Jagermeister 

Kahlua 

Midori Melon 

Remy Martin 

Rumple Minze peppermint 

Sambuca Romana 

Southern Comfort 

Tuaca 

Ullr 

LIQUOR LIST 

THE BOSS LADY  $12 

Hendrick’s martini,  lighty shaken,  

garnished w/ blue cheese stuffed olives 
 

NORM’S  

LOADED BLOODY MARY  $12 

Crater Lake Pepper Vodka,  

House bloody mary seasoning,  

garnished w/ bacon and a skewer of stuff 

 

DUBLIN MULE   $12 

Jameson Irish whiskey, lime, ginger beer 

VALLEY MARGARITA  $12 

Citra hop infused tequila, Cointreau,  

fresh citrus, agave 

 

LEMON DROP   $12 

Absolut Citron, triple sec,  

Norm’s lemon drop mix, sugared rim 

 

CUCUMBER BUZZ  $12 

Muddled lime & cucumber,  

Kru cucumber vodka & Hypnotic 

 



DRAFT BEERS  

please see chalkboard or ask your server 

for current draft line up and pricing 

BOTTLES  & CANS 

Bud    3.50 

Bud lt    3.50 

Coors    3.50 

Coors light   3.50  

Miller high life  3.50 

Miller lite   3.50 

Rainier tall boy  3.50 

Corona Familiar  4.00 

Pacifico      4.00 

Modelo especial   4.00 

Negra modelo       4.00 

Heineken   4.00 

Georgetown Lucille  5.00 

Georgetown Bodhizafa 5.00 

Dale’s pale ale   5.00 

Big Sky moose drool  5.00 

Guinness can   6.00 

Ace pear cider  4.50 

Tieton apple cider  6.00 

Tieton apricot cider  6.00 

Coors n/a   3.50 

WINES 

SODAS, JUICES, ETC 

coke, diet coke  2. 

fanta orange  2. 

sprite   2.  

ginger ale  2. 

Henry’s rootbeer 3. 

juices     sm: 2.  lg:  3. 

lemonade  2. 

iced tea   2. 

coffee/hot tea  2.  

 

arnold palmer  2.50 

red bull  3.50  

sugar-free red bull 3.50 

san pellegrino  3.  

HAPPY HOUR SPECIALS  
7 Days A Week, 4-6 PM  

All Draft Beers  

$4.00 

 

Wine by the glass 

$1.00 off 

 

Norm’s Cocktails 

$1.00 off 

please ask your server for a list current selection of wines 

STEAKS & CHOPS 

STEAK MEDALLIONS 

Shoulder tender,  
bacon-mushroom marsala gravy,  

yukon roasted garlic mashers,  
seasonal veggies 

19 

BEEF RIBEYE 

Red wine herb butter,  
yukon garlic mashers,  

seasonal veggies 
28 

 

DOUBLE BONE-IN  

PORK CHOP 
Apple rosemary white wine sauce, 

grits, seasonal veggies 
22 



HERBED PANKO  

FISH AND CHIPS 
2 pieces– 10    3 pieces– 12 

 

ALE HOUSE MEATLOAF 
Cumin-chipotle glaze, mushroom gravy,  

parmesan mashed potatoes,  
sautéed vegetables   15 

 

 

CREOLE SHRIMP & GRITS 
Blackened shrimp,  

peppers & onions sautéed w/ garlic,  
white wine & spicy butter  

over cheesy grits  14 
 

 

NORM’S  FRIED CHICKEN 

House breaded fried chicken, bourbon 
honey drizzle, mashers w/ mushroom 

gravy and sautéed veggies   17 
 

CHICKEN PARMESAN 
Breaded chicken breast, house marinara, 
parmesan over thin spaghetti tossed in 

basil oil & butter   14 

ENTREES 

1/2 POUND NATURAL BEEF BURGERS 
all come with lettuce, tomato, onion, pickle 

comes with shoe string fries or side winders or onion chips 

*BASIC, UNIMAGINATIVE,  

BUT DAMN GOOD BURGER 
Get crazy, add cheese   12 

 

*NORM’S  PEPPER BURGER  
Pepper coated, roasted red peppers,   

poblano mayo, pepperjack  13 
 

*KICKIN’ CHEESE BURGER 
Cheddar, provolone, pepper jack, poblano mayo   13 

 

*COWBOY BURGER 
Bacon, cheddar, onion ring, bbq, chipotle mayo 

 & a bacon-wrapped jalapeno   15 

*THE FARM BURGER 

Fried egg, bacon, and cheddar  14 
 

*BACON, CHEDDAR, AVOCADO BURGER 
Do you really need a description?   15 

 

*BLACK & BLUE BACON BURGER 
Blackening spice, gorgonzola, bacon    14 

 

*HAM & SWISS BURGER 

Smoked ham, swiss cheese, beer mustard    14 
 

##*OPEN FACED CHILI CHEESE BURGER 

Burger smothered with ##Norm’s chicken chili   14 

OR SUB:    grilled chicken, veggie burger 
 

Gluten-free buns available for additional $2 

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE 
 

*eating raw or uncooked meats, poultry, eggs, fish, or shellfish may increase risk of food borne illness, 

especially if you are a young child, an older adult, or have certain immune compromising illnesses. 

 

##CONTAINS PEANUT BUTTER 

MAC-N-CHEESE  

IN A SKILLET 

THREE CHEESE MAC ‘N’ CHEESE 

Cheddar, fontina, gruyere  13 
 

BACON-JALAPENO MAC ‘N’ CHEESE 

House made bacon-jalapeno cheese sauce, 
Topped w/ a bacon wrapped jalapeno 15 

 

VEGGIE MAC ‘N’ CHEESE 
Garden veggies, house made cheese sauce  14 

 

SEAFOOD MAC ‘N’ CHEESE 

Shrimp, cheddar, fontina  15 
 

CHICKEN GORGONZOLA  

MAC ‘N’ CHEESE 
Chicken, cream cheese, gorgonzola  15 

 

LITTLE SMOKEYS MAC ‘N’ CHEESE 

Little smokeys, cheddar, fontina  14 

MORE PASTA 

*STEAK PESTO PASTA 

Shoulder tender, mushrooms,  
roasted red peppers, cavatappi tossed in pesto alfredo  

w/ parmesan & pine nuts  16 
 

BEEF STROGANOFF 
Thinly sliced steak, onions, mushrooms, cavatappi,  

stroganoff sauce, parmesan & sour cream  15 

SPAGHETTI & MEATBALLS 

House made meatballs, marinara,  
parmesan, thin spaghetti & basil oil   14 

 

PASTA ALFREDO 
Cavatappi pasta tossed in creamy  

alfredo sauce topped w/ shredded parmesan     12 
w/ chicken or shrimp  17 


