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The Normandie Restaurant, Deck 3
For Reservations please call ext. 4707.



(e Jenses
Gastronomic and Vineyard Tour

(Gourse One
Pan Searnd Foe Gras Diver Scallop Wallingion Styls
Heirioom Tarmats Corfiurn, Biack Trvdfle Essision & Spirach Fondus
Ouck Rillemes i Feude o8 Brics.
Roast Ginger Sauce A Toasted Hazolnuts REDTY Jrchel; Lowl Jate:. Buwpiody
Fnalirg, Selbnen-Cuane, Spitioss, Mosal
(Cowrse Jwo
Wild Mustvoom Cappuccing Young Spinach & Frisbe Saiad

Partini Gotatn Shalor- TnMs Virsirene, Sunrysce Egg.

Rilaftws & Briochs Crodions
Pt Makr, Demalna Droubin, Wilamatis Veley F
Marguén du Fiscul. Barcn da Chinel, Ricja, DOCa

(Gourse hree

Sheltfish & Saffron Rmoito Crispy Loup De Mar
b Srvimap Bxalops & Tomatn. Fennd Souce Roased Arbichoin, Eggeisnt Covar,
Halnmain D Purie, Gon Dvied Torats Peso
Chardannay "Corvaro” Castndio dela Sal, A Babiamic Reduetion

IGT, Antines, Limbria
Chivesu Lynch Bages, Pusss: Lbagnin

oo Hormand

Giresn Appls Sorbel wih Calvados

(Gourse (Four

Frea-Spice Crusted Corvena Vienkson Loin Mashrooen Crusted Rack of Coiorado Lamb
Calery Root Fondart, Wited Spinach, Swaet Fuas & Roasted Lamb Jus
Fad Catbaga Manmaleds & Lingonbarry Sauce

Zimtardal, Chinesha Family Vineyarde,
Clana, Mapa ‘ialey

Sysah, Logier-Mersditn, Maunt Veoder

@Mﬂr

Lo Potts Desserts du Normandie for Two Valvona Cocoa Crogquant
A Balecion af Fesorle Bits-Siped Desserss Saltod Camermel, Whits Cofiee ice Creem

Riorynl Tokajl, Aszu, § Puttonyon, Hungary Tawry Por, Tayler Fladgale 22 Yearn Oid

Food and Wine Paining Fae
Evghty Nine [olars
AN Inciyshea



ppetizers

Tian &f Peskytos Crab, Cured Salman

& Avocado Mousse
Enlmon Pearts & Ciovisr- D8 Crime Fraliche

Eacargols Tortedlinl
Smoked Applawnod Bacon, Fricassée of Mormils
& Fnasted Gafic-Farsiey Foam

Crispy Searad Swoethraad
Shallols, Capors, Busd Punde, Leman Zesl
& Sun Dried Tomaboes

Diver Scallop WeFington Style
Black TrufMe Emulsion & Spinach Fondue

Pan Seared Folo Gras

Hairkoom Tomato Confiure,

Duick Ratettms In Foulle de Brick,

Roast Ginger Sauce & Toasted Hazebmas

Warm Goal Cheese Soufflé
Smoked Tomato Couls, Parmesan Gream
& Basll Pasto

ormandie & lw carte
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Creamy Maine Lobater Bsque
Leek and Skaliot Flen. Cognac Croam
& Crispy Sweel Yellow Coem Belgnots

‘Wild Mushroom Cappuccing
Parcini Gatato

Phyllo Baked Anjou Pear and Roguefort Cheese
Lollo Rossa Leitucs, Sphy Pecans
& Porl Wine Reduction

Bougquet of Mixed Greens, Herts & Cucumbar
Shawved Hearts of Palm, Toastad Almonds
& Vonilla-Citrus Viralgratte

Heirloom Tomalo Salad, Bulfelo Mozzarelia,

Appio & Camtaloupe
Micro Basil & Whils Balsamic Emutsion

Yaung Spinach & Frisée Sa'ad
Shallal-TrufMa Vinsigretia, Sunmysice Egg.
Park Rillefies & Briochs Crolions

o - .
@ﬁmt
Golden Dsetra or Sovruga Caviar

with Traditioral Condimans ard Suckwhaal Slinis
- Maskit Price -

&
Cntrées

# Oover Sale Varonigue
Pait Seared Galdan Brown, i s Viémreque
with Giroan Gripes & Beurre Nolaita

Lobstar Tai “Yaur Way™

Diedcartr YWarm Wnler Rock Lobster Tad Propared
Classic Thermidor Shia, Broiled of Sleamed,
Crispy Polalo Basked,

Glazed Asparsgus & Clarifled Butter

“ Pan Seand Filel Mignon

Lamatin Pormmes Purts, Honshimall Mushrooms,
Huoricots Varls, Groan Pappercarrs and

Cognac Coaam Sauce

Sauthéid French Turbol

Gingor infuned Bpaghett Squash, Groen Aspanagus
& Lemongrasa Nage

Shelfish & Saffron Risotio

Jumbe Shrimp, Scallops & Tomalo-Fennal Ssuco

Crispy Loup D Mar

Roasted Artichokn, Eggplant Caviar,

Kalmmata Qe Purda, Sun Dved Tomato Peato
& Balsamic Reduction

Sautdad Muscovy Duck Breast

Speend Ouck Leg Cordit In Almond Grustad Franch Toast

& Raisln-Apple Compoie au Jus

Mushroom Crusted Rack of Colorado Lamb
Bwoet Pras & Roasied Lamb Jiss

Five-Splce Crusted Carvana Venisen Loin
Celery Rool Fordant, Willed Spirach,
Hod Cabbage Mormalado & Lingonbery Savce

“Surl & Turl™ Dun of Pel Rodsted Lobsler Tl
& Filet Mignon

Cabarme: Demi Glace, Bauguel of Vegelstias

A& Pormme Moussaling

4 Inclicates Entrées Prepared Tabls Sidg



