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CREAMY MAINE LOBSTER BISQUE
Leek and Shallot Flan, Cognac Cream

WARM GOAT CHEESE SOUFFLE
Smoked Tomato Coulis, Parmesan Cream, Basil Pesto

PORCINI & CHANTERELLES RISOTTO
Vegetable Paysanne, Chervil, Garlic Chips

CRISPY CHEVRE & ROQUETTE SALAD
Baby Arugula, Crispy Warm Goat Cheese, Sun-DriedTomato Vinaigrette, Toasted Pine Nuts,
CrispyShallots, Balsamic Syrup

HEIRLOOM TOMATO & BUFFALO MOZZARELLA SALAD
Granny Smith Apple, Peach, White Balsamic Emulsion

Enlvees

NORMANDIE CHICKEN A ORANGE
Roasted Chicken, Orange Gastrique, Celery Root Purée, Broccolini

VEGETABLE MELANGE
Pea Fricasée, Ratatouille, Carrot Fondant

LOUP DE MER
Mediterranean Sea Bass, Red Pepper Melange, Crispy Eggplant, Balsamic Syrup, Sauce Nigoise

NORMANDIE LOBSTER
Cognac Flambéed Maine Lobster Tail, Potato Purée, Parmesan, Applewood-Smoked Bacon,
Dijon-Cream

SAFFRON SEAFOOD PAPPARDELLE
Pappardelle, Saffron Cream, Cherry Tomatoes, Sweet Peas, Mussels, Shrimp, Bay Scallops, Salmon

STEAK DIANE
7 oz Filet Mignon, Potato Purée, Baby Vegetables, Dry Sherry—Shiitake Mushroom Diane Sauce with
Dijon Cream and Worcestershire

The Sopeel

WHITE CHOCOLATE BREAD PUDDING
Vanilla Bean Gelato, Anglaise Sauce

MANGO NEW YORK CHEESECAKE
Mango Sauce, Chantilly Cream

Normandie is proud to be DINE AWARE committed. If you have any allergies or sensitivities to specific foods,
please notify your Maitre D' before ordering. Consuming raw or undercooked meats, seafood, shellfish, eggs,
milk or poultry mayincrease your risk of food-borne iliness, especially if you have certain medical conditions.
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Chef de Cuisine | Indalecio Ramos Chavez
Maitre d’Hotel | Koray Yatkinoglu



7 MARTINIS =

NORMANDIE MARTINI ... $20
Grey Goose, Sage Butter-Washed Vodka

BLACK PEPPER MARTINI ... $18
Black Pepper Infused Belvedere Vodka, Olive Oil, Touch of Olive Brine

VESPER MARTINI ... $18
Nikka Gin, Gray Whale Vodka, Lillet Blanc, Vesper Tincture

TUXEDO MARTINI ... $18
Aviation Old Tom Gin, Dry Vermouth, Maraschino, Absinthe Rinse

THE EARL ... $18
Earl Gray-Infused Tetya Kappa Vodka, Dry Vermouth, Peychauds Bitters

CUCUMBER MARTINI ... $17
Cucumber-Infused Aspen Vodka, Mint, Yuzu Liqueur, Lime

ALASKA MARTINI ... $18
Sweet Gwendoline Gin, Yellow Chartreuse, Bitters

BLUEBERRY MARTINI ... $18
Smirnoff Blueberry Vodka, Violette, Lemon Juice

SOHO LYCHEE MARTINI ... $18
Ketel One Vodka, Soho Lychee, Lychee Juice, Lime

POMEGRANATE MARTINI ... $17
Tanqueray Gin, Pama Pomegranate, Cointreau, Lemon

ESPRESSO MARTINI ... $17
Skyy Vodka, Illy Espresso, Baileys, Mr. Black, Licor 43, Molasses, Cocoa

SALTED CARAMEL MARTINI ... $17
Skyy Vodka, Chef's Caramel, Hand Whipped Custard, Black Salt

PN CRAFT COCKTAILS AND ENDURING
FAVOURITES

NORMANDIE SPRITZ ... $16
Italicus Bergamot, Sparkling Wine, Soda

MELON BURST ... $18
Ciroc Melon Vodka, Homemade Melon Syrup, St. Germain, Lemon, Orange Bitters, Soda

SPICY AND PASSION ... $16
Mi Campo Tequila Blanco, Passion Fruit, Lime, Jalapefio, Mint

CITRUS DREAM ... $18
Ketel One Citrus, Licor 43, Sparkling Wine

BIJOU ... $18
Botanist Gin, Sweet Vermouth, Green Chartreuse, Orange Bitters

NORMANDIE OLD FASHIONED ... $20
Hennessy VS Cognac, Rye, Demerara, Bitters

PAPERCUT ... $17
Tarragon Infused High West Rye, Amaro Nonino, Aperol, Lemon

SMOKE FROM OAXACA ... $18
Rosaluna Mezcal, Ancho Reyes, Aperol, Lemon

“ MOCKTAILS =*"

PASSION SLICE ... $12
Almave Blanco, Passion Fruit, Lemon, Soda

STRAWBERRY SIP ... $12
Seedlip Spice, Strawberry Puree, Lime, Soda
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