Soups. Salads and Starters

Soup of the day

Onion Soup Gratinée

Caesar Salad croutons, anchovies, parmesan & Caesar dressing.
, mesclum with a vinaigrette

and crumbled blue cheese
Tomato with mozzarella, basil, olive oil, and a balsamic dressing

Crabcake speciality of the house. Highly recommended!
Paté de campagne, oignon confit & cornichons

Escargots de bourgogne with garlic butter
Shrimp cocktail

Enthees

Specialty of the house: Crabeakes(2) Highly Recommended!
Seared Sea Scallops with white beans, bacon, spinach
lemon and parsley or Almondine

Salmon Filet au Beurre Blanc butter, wine, shallots, cream
Filet of Sole Piccatta or Meuniere with mushrooms
Shrimp & Scallops in a champagne sauce finished with cream

over pasta (chef’s choice)
Roasted Long Island Duck in a raspberry or pepper sauce
Lobster Tail 2- with garlic butter sauce and potatoes au gratin
Sirloin Steak with blue cheese sauce and firesh thyme
Filet Mignon au Poivre
Veal medallion with pears and maple syrup sauce
Chicken Paillard succulent breast topped with parmesan, spinach
In a champagne sauce served with pasta
Normandie Burger served with bacon, cheddar cheese, lettuce,tomato,
pickle, red onion and French fries or sweet potato fries

Simple Spaghetti with fresh spinach, tomato sauce and parmesan
Ravioli stuffed with 4 cheeses
“Light Fare Also Available”
Monday Nights Special Menu

Frequently Asked Questions About Normandie:

Yes! Everything about us is Open to the Public

Yes! Gerard Reuther is back as our Head Chef

Yes! Dinner is always lakeside and we DO have indoor seating
Yes! You can dine and use our facility without staying in a cottage
Yes! You can come by boat if you prefer

Yes! We are happy to drive you down in golf carts should you need
Yes! All of our watersports are available by the day, week or season
Yes! We have a bar often with live music

Yes! Is our favorite word

AL

The Coco Cafeé

Serving Breakfast, Lunch & Dinner

OPEN:
June 17 for the season

Reservations Preferred

962-4750

e Weddings

e Family Reunions
e Private Parties

e Graduation

e \Whatever!

Activities Include:
e Beach and Pool
e Tennis
e Canoeing
e Kayaking
e Waterskiing/\Wakeboarding
e Sailing & Windsurfing
e So much more.....

DESERTS

Ice Cream Dish Chocolate or Vanilla
Ice Cream Sundae with whipped cream,
nuts and a cherry on top!

Pie of the day
Caramelized Apple Tart

scoop of ice cream and whipped cream
Chocolate Mousse
Créme Caramel
Créme Brulée

With maple syrup and citrus zest
Russell’s Fresh Fruit Plate
Profiterole
Opera Cake

Light and dark layers of chocolate
sponge,

Smooth coffee buttercream, chewy
almond

Dacquoise and deep chocolate
ganache,

all infused with coffee glaze.
Warm Chocolate Lava Cake

A la mode

on Lake Champlain in Westport, NY

96 Furnace Point Lane (1* right off Lakeshore Rd.)
www.normandiebeachclub.com (518) 962-4750 (turn over)




Normandie Beach Resort Lunch Menu
Always Served Lakeside

PANINI

Served with mixed greens
Coki Tuna Melt: Tuna salad with tomatoes, onions and
cheese on crusty country bread.
Megan’s: Roasted turkey, Jarilsberg cheese, tomatoes, mayo.
Saphire: Ham with brie, green apple and honey mustard

Molly’s : Tomato, Mozzarella, basil

St. John’s: Prosciutto and Brie, Dijon mustard and tomato

BURGERS

Served with Sweet Potato Fries or cole slaw
Bolongo Burger: served with bacon, cheese, lettuce, tomato,
pickles, onions and fries.

Coco Burger: Insanely Delicious red onion, Danish blue cheese
pickled sweet relish with fries.

Served with mixed greens & fries
St. Thomas:
Tortola BLT:
Cayman Turkey club:
St. Croix: Lobster Roll, green onion, apple, celery, diced lettuce and mayo.

Linda’s Wrap:

St. Kitts Chef Salad:

Waldemar’s Macho Nachos:

Soup of the Day



