NORMANDIE COCKTAILS

FRENCH DAIQUIRI 12
Bacardi Rum, Rose Wine, Vermouth, Fresh Lime

THE PARISIAN 12
Brugal Anejo, Calvados, Demerara, Tiki Bitters

CHAMPS ELYSEES 12
Martell Cognac, Green Chartreuse, Fresh Lemon, Angostura

WINES BY THE GLASS

WHITE WINES

RIESLING, KABINETT, J. & H. SELBACH, MOSEL-SAAR-RUWER 10
SAUVIGNON BLANC, VILLA MARIA, MARLBOROUGH 11
RED WINES

PINOT NOIR, KENDALL-JACKSON, “VINTNER'S RESERVE”, CA 11
CARMENERE, MONTGRAS, “RESERVA”, COLCHAGUA VALLEY 9

KENDALL JACKSON “ELEGANCE”
PRIVATE LABEL FOor CELEBRITY CRUISES

We are pleased to offer our Celebrity Elegance wines that
are created exclusively for Celebrity Cruises by
Kendall-Jackson’s Winemaster Randy Ullom.

CHARDONNAY, CELEBRITY CRUISES, “ELEGANCE” 11
CABERNET SAUVIGNON, CELEBRITY CRUISES, “ELEGANCE” 11

GRGICH HILLS “OPULENCE”
PRIVATE LABEL FOor CELEBRITY CRUISES

Mike Grgich was the winemaker at Chateau Montelena for the 1973
vintage of Chardonnay that won the famous Judgment of Paris.
Cheers to Napa Valley!

CHARDONNAY, CELEBRITY CRUISES, & GRGICH HILLS 16
CABERNET SAUVIGNON, CELEBRITY CRUISES, & GRGICH HILLS 25

NORMANDIE E

X
STARTERS

COUNTRYSIDE CHICKEN PATE
Roasted Chicken Gelée,
Toasted Bread, Pistachios

%S ALSATIAN POTATO AND GRUYERE TART
Whipped Herb Creme Fraiche

% S BAKED BRIE CHEESE
Caramelized Apples, Port Wine Syrup

RCLUSIDES

ENTREES

BEEF TENDERLOIN EN CROUTE*
Puff Pastry, Roquefort Fondue,
Bordelaise Mushroom Sauce

%

LAVENDER ROASTED SALMON* % x* @
Citrus Braised Endive, Sunchoke Purée,
Smoked Bacon, Chardonnay Butter

SLOW ROASTED RACK OF PORK x*

Caramelized Turnips, Rosemary, Honey, Orange

% * Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase your risk of food-borne iliness, especially if you have certain medical conditions. &



