
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Cafe Normandie
3-COURSE DINNER • $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

Naples 

FIRST COURSE
Beet Salad

Sliced beet & fresh goat cheese laid on petite green salad, 
topped with truffle honey and sliced almonds

French Onion Soup
Rich beef  broth, crouton and Swiss cheese gratiné

Baked Brie
Oven baked on ciabatta toast, truffle honey, toasted almond topping, 

petite green salad

Shrimp Vol-Au-Vent +$3
Puff  pastry case filled with shrimp & champagne creamy sauce

SECOND COURSE
Duck Leg Confit

Orange and Cognac gastric sauce with mashed potatoes and sautéed veggies

Butterfly Trout Amandine Lemon Butter Sauce 
With saffron rice & sautéed veggies

Petit Filet Mignon Au Poivre
6oz. with au poivre creamy sauce 

with au gratiné potatoes & sautéed veggies +$10

Chicken Breast Au Gratiné 
Baked with mushroom creamy sauce and Swiss cheese gratiné 

with saffron rice and veggies

Shrimp and Scallops Gratiné A LA Normande 
With champagne creamy sauce and Swiss cheese gratiné 

with saffron rice & veggies

THIRD COURSE
Crêpes Suzette or Nutella or Berry

A la mode vanilla ice cream +$1

Mousse Chocolate

Petite Coupe Ardéchoise
Vanilla ice cream and french chestnut spread, 

whipped cream and almonds topping


