
CHOCO ZAATAR
Chocolate tart, pumpkin seed and za'atar praline,
choco cream​

CREAMY DIP, SPICY ONION ET TORTILLA CHIPS
Buckwheat tortilla, white beans, spicy onion
confit

6 €

ARTICHAUT SABAYON
Half artichoke, brown butter sabayon, smoked
paprika

10 €

FREGOLA À LA CRÈME DE COMTÉ, OEUF COULANT 
Small sardinian pasta, egg yolk, comté cream,
sage butter

9 €

PITHIVIERS, JUS RÉDUIT
Puff pastry, shitake and button mushroom
filling, reduced vegetable juice

13 €

ACCRA MOQUECA
Carrot fritter, coconut–tomato sauce, piquillo pepper &
green chili, green chili pickle, coriander

Fried 

8 € POTATOES CHURROS DELUXE
Potato churros, Creamy Deluxe sauce​, Bearn
tomme cheese

Fried 

FROMAGE FRAIS RÔTI 
Creamy sheep's milk cheese, spicy honey,
sumac, caraway seeds, coriander

10 €

We recommend 2 to 3
plates to share per person.

All our plates are made to be shared
and will arrive at the rhythm of the kitchen.

@maslow_restaurants
Wifi : Maslow Client

PLATES

CARPACCIO DE BETTERAVE
Beet carpaccio, sesame vinaigrette, pickled
beet, spring onion, gomasio

7 €

9 €

DESSERTS

PARIS - BEYROUTH
Cream puff, sesame cream, sesame cracker,
praline, orange blossom

9 €

TATIN
Puff pastry, candied fuji apple, sarrasin caramel
cream, sheep’s yogurt

10 €

CRÈME MONT WHITE
Salted caramel custard, grated coconut, cat’s
tongue biscuit

8 €

10 €

9 €

T-SHIRT 35 €

BANDANA 25 €

The list of allergens contained in
our dishes is available here and
from our teams.

Net prices in €, including 10% VAT on food. Luncheon vouchers are not accepted on
evenings and weekends, and cannot be exchanged for change. Please note that we do
not accept cheques, 200 € and 500 € banknotes.To save time, remember to recommend or pay via your table's QR CODE.

VEGAN VEGANIZABLE GLUTEN-FREE

@MASLOW_RESTAURANTS

9 €

9 € PATATE DOUCE COCO-MASALA
Roasted sweet potato garam masala, coconut–
lemongrass sauce, smoked paprika oil, coriander

OKONOMIYAKI
Japanese omelette with pointed cabbage, smoky soy
sauce, ginger sauce & red onion pickle

16 €

MASLOW
 DEJ ’

KARAAGE DE PLEUROTE

Oyster mushroom tempura, lemon mayo, beetroot, shibuya sauce, rice

Fried 

PIEROGI SOUP’

Polish dumplings with mushrooms and cabbage, boiled egg marinated in tamari and

ginger, thaï broth, coriander

          MAIN 

+ CREAM PUFF OR SORBET

+ COFFEE 

19 €

16 €

9,5 €

Only available until 2:30pm

during the week (outside

holidays).

TEMPURA DE PLEUROTE
Fried oyster mushroom, lemon mayo

Fried 

3,90€ SORBET  
Choice of sorbet : Lemon

BABA MARGARITA
Baba, kumquat-fiba syrup, lemon zest
whipped cream

+ TEQUILA FIBA SHOT  4€

THE RAVIOLE
Fresh pasta, onion compote, bisque

3,50€
per piece

A

A

A ALCOOL


