
Maxim’s at The Norm adds a muti-sensory 
experience to Pierre Cardin: Future Fashion as 
a salute to the iconic designer’s world famous 

Maxim’s de Paris. Opened in 1893 as a modest bistro, 
by 1900 it had been transformed into the Art Nouveau 

masterpiece it is today.  Always frequented by the global 
glitterati, Pierre Cardin became a regular patron in the 

1960s and purchased the restaurant in 1981.
 

The menu is inspired by the classic French cuisine 
that is Maxim’s de Paris’s gastronomic signature.  

The prix fixe items,  which can be ordered a la 
carte, are contemporary interpretations of 

dishes from the restaurant’s cookbook 
Chez Maxim’s.

***We are concerned for your well being; if you have allergies, please alert us as not all ingredients are listed!
We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of food borne illness.

Please enjoy your time with us.

STARTERS
Gougères  8.

gruyère, parmesan, thyme

Buttery Chili Prawns  16.
cherry tomatoes, garlic, corn, chives

Summer Squash Carpaccio  13.
chives, thyme, olive oil, coriander 

vinaigrette, heirloom tomatoes 

Chilled Cucumber and Melon Soup  11.
honeydew, basil mint pesto, 

cantaloupe

Le Grand Aïoli avec Crudités  15.
garlic aioli, seasonal raw vegetables

CHEZ MAXIM PRIX FIXE 45.
(items also available à la carte)

Salade Lyonnaise  16.
seasonal greens, bacon lardons,

croutons, poached egg
___

Poulet Rôti aux Pêches  26.
roast chicken, grilled peaches,

baby arugula, chimichurri sauce

OR

Coquilles Saint-Jacques aux Artichauts  32.
pan seared scallops, oyster mushrooms,
artichokes, escarole, white wine sauce

___

Profiteroles au Chocolate avec
Glace au Vanille  12.

vanilla ice cream, praline,
warm chocolate sauce

MAINS
Fresh Herb Pasta  21.

handmade herb pasta, zucchini, tomato,
garlic, fresh vegetable herb sauce

Steak Frites  28.
peppercorn sauce, garlic &
parsley tossed french fries 

Branzino en Papillote  27.
garlic, bell pepper, haricots verts, lemon

Spinach Socca with Avocado  19.
chickpea crepe, spinach, avocado,

tomato, red cabbage

DESSERTS
Marquise de Chocolate 11.

crème anglaise

Strawberry Shortcake 10.
crème légère

Operated by:
Great Performances Hospitality Group
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