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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

PHYLLO BAKED ANJOU PEAR WITH ROQUEFORT CHEESE
Lollo Rosso Lettuce, Spice Coated Pecans. Port Wine Reduction

PORCINI & CHANTERELLES RISOTTO
Vegetable Paysanne, Chervil, Garlic Chips

Sonteacs

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 L’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

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, 00
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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Maitre d’Hotel | Koray Yatkinoglu



