
Fillet of beef, darphin apple, wine sauce
Back of sea bream, creamy polenta, carrot méli-mélo
Grenadin of veal with morels, sweet potato mousseline

Montblanc, Bourbon vanilla cream
Stone 3 chocolates, praline cream

Foie gras from the harvest, apple chutney with spices 
Half-cooked salmon gravelax, creamy Jerusalem artichoke, chestnuts with buckwheat 
Maki of scallops, passion vinaigrette, Chiogga pickles

STARTER

MAIN COURSE

CHEESE

DESSERT

M E N U   M A X

Cheese platter

230€ / person - Exclusive offer 

A glass of Maxim's champagne
APERITIF

GIFT
A free box of Maxim's chocolate 

Maxim's menu - 9pm 

DRINKS
½ bottle of wine: Lalande de Pomerol or Pouilly Fumé 




