
 

  

 

 



 

  

 

 

SOUVENIR DE VALENTIN 

Valentine’s Day Memories 

At Le Normandie 
 

 

 

 
Homard Breton / Légumes / ail noir / noisettes en textures 
Brittany lobster / vegetables / black garlic / textures of hazelnut 

 
 
 

Dos de turbot rôti / estragon-raifort / navets / échalotes 
Roasted Atlantic turbot / tarragon-horseradish / turnips / shallots 

 
 
 

Consommé de champignons / menthe / poivre de Sichuan 
Mushroom consommé / mint / Sichuan pepper 

 
 
 

Filet d’agneau de lait / aubergines / kumquat / cassis 
Milk-fed French fillet of lamb / eggplants / kumquats / cassis 

 
 

 

Plateau de Fromages frais et affinés de France ‘Phillipe Olivier’ 

Selection of young and matured French farmhouse cheese ‘Phillipe Olivier’ 

 

 

 

Surprise de Saint Valentin  

Valentine’s day surprise  

 

 

 

 

 

11,000.- 
Quoted prices are for two persons, inclusive of service charge and government tax. 



 

  

 

 

VALENTINE’S MENU  

LORD JIM’S 

 

Alaskan King Crab Salad and Hokkaido Scallop Ceviche 
Tamarillo and lemongrass, fresh mint tips 

 

Miso Crusted Yellow Tail 
Avocado-wasabi puree, cucumber and sesame 

 
 

 
Hot Vichyssoise of Petuna Trout  

Sour cream, spring onion 
 

 
 

Rosé Champagne Sorbet 
White peach granité 

 
 

 
Slow Roasted Loin and Braised Shoulder of Yarra Valley Lamb  

Honey-kalamansi sauce, palm hearts and baby fennel, 
purple potato confit and pan jus 

 
 

 
Layers of Raspberry and Caramel 
Lime cake, buttermilk ice cream 

 
 

 
Lord Jim’s Valentine’s Petits Fours 

Selected teas, herbal infusions and freshly brewed coffee 
 

 

 

 

 

 

 

 
9,500.- 

Quoted prices are for two persons, inclusive of service charge and government tax. 

 



 

  

 

 

 
VALENTINE’S MENU  

CIAO 
 
 

Per lui 
For him 

 
Carpaccio di vitello con funghi freschi e salsa tonnata 

Hand sliced veal carpaccio with fresh mushroom and tuna dressing  
 
 

Terrina di pollo e fegato di oca con melograno e polpa di fichi 
Chicken terrine with foie gras, pomegranate and figs  

 
 

Risotto di zucca con gorgonzola, salvia e mandorle  
Carnaroli rice with pumpkin, gorgonzola, sage and almond 

 
 

Agnello al forno con cavolfiore, uva passa, pinoli, lamponi e rosmarino 
Leg of lamb, cauliflower, sultanas, pine nut, raspberry, rosemary  

 
 

Amaretto e lime, mandorle, mascarpone e cioccolato, fragole  
Amaretto, lime, mascarpone, chocolate and strawberry  

 
 

Piccoli Baci  
 Small kiss 

 
 
 
 
 
 
 
 
 
 
 
 
 

8,500.- 

Quoted prices are for two persons, inclusive of service charge and government tax. 



 

  

 

 
 

VALENTINE’S MENU  

CIAO 
 
 
 

Per lei 
For her 

 

Carpaccio di capesante con frutto della passione e granturco soffiato  
Marinated scallop with passion fruit and puffed corn   

 
 

Burrata, polpa di granchio, cuore di pomodori e basilico  
Burrata cheese, crabmeat, tomato heart and fresh basil  

 
 

Tortelli con astice, zucchini e limone  
Lobster tortelli with zucchini and lemon  

 
 

Merluzzo con patate, tartufo, capperi e caviale di salmone 
Black cod with truffled potato, capers and salmon caviar  

 
 

Amaretto e lime, mandorle, mascarpone e cioccolato, fragole  
Amaretto, lime, mascarpone, chocolate and strawberry  

 
 

Piccoli Baci  
 Small kiss 

 

 

 

 

 

 

 

 

 

 

 
8,500.- 

Quoted prices are for two persons, inclusive of service charge and government tax. 
 



 

  

 

 

 

VALENTINE’S MENU  

CHEF’S TABLE 
 
 

Carpaccio di capesante con frutto della passione e granturco soffiato  
Marinated scallop with passion fruit and puffed corn   

 
 

Terrina di pollo e fegato di oca con melograno e polpa di fichi 
Chicken terrine with foie gras, pomegranate and figs  

 
 

Risotto di zucca con gorgonzola, salvia e mandorle  
Carnaroli rice with pumpkin, gorgonzola, sage and almond 

 
 

Tortelli con astice, zucchini e limone  
Lobster tortelli with zucchini and lemon  

 
 

Merluzzo con patate, tartufo, capperi e caviale di salmone 
Black cod with truffled potato, capers and salmon caviar  

 
 

Agnello al forno con cavolfiore, uva passa, pinoli, lamponi e rosmarino 
Leg of lamb, cauliflower, sultanas, pine nut, raspberry, rosemary 

 
 

Piccola cassatina di arance siciliane 
Navel orange, ricotta and marzipan cassata 

 
 

Amaretto e lime, mandorle, mascarpone e cioccolato, fragole  
Amaretto, lime, mascarpone, chocolate and strawberry  

 
 

Piccoli Baci  
 Small kiss 

 

 

25,000.- 

Quoted prices are for two persons, inclusive of service charge and government tax. 


