
MENU



The fishmonger
Shrimps cocktail | Granny Smith, celery, homemade cocktail sauce. 16
Sea bream ceviche | Radish, jalapeño, leche de tigre. 16
Smoked salmon | Served with toasts. 16/24 

Skate Wing | Hollandaise with hazelnut butter, capers, samphire. 28
Vongole | Linguine, clams, smoked paprika. 28
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  @MAISONÔPARIS_A contemporary take on the favorite dishes of fashion icons.
Prices net in euros, taxes and service included. Alcohol abuse is dangerous for your health. Our products may contain allergens. Please ask the maître dhôtel for a list.

Vegetables garden
Green asparagus | Poached egg, parmesan sauce. 16
Roasted beet salad | Fennel, grapefruit, tarragon, pistachio. 16
Onion soup au gratin. 12

Georgio’s Risotto | Squash, wild mushrooms, glazed vegetables. 25
Roasted hispi cabbage | Marinated apple, walnuts, salsa, yoghurt sauce. 18

The butcher
Caesar’s catwalk | Chicken, roman, smoked bacon, parmesan, green beans. 18

Steak tartare | 150 gr, Horseradish, quinoa, shallots, lamb's lettuce, egg yolk. 24 
Rib eye | Bone marrow, gravy, gremolata. 33
Pork chop | Mustard, Cross & Blackwell sauce, ricotta salata. 24
Cheeseburger | Chopped steak, cheddar, salad, tomatoes, burger sauce. 24

Today's special  23

Lunch menu  26
Monday to Friday – 12pm to 2pm.

Dish of the day or Iconic dish
Drink | Water, soft, lass of wine or beer.

Café or thé gourmand.

Sides
Skinny fries | Parmesan.
Old-fashioned mashed potatoes.
Linguines.
Roasted seasonal vegetables.
Endiv salad | Nuts, shallots.
Green aspergus | Gouda. 4


