
 

Maximilians 
Valentine’s Day Dinner Set Menu

Glass of Champagne €13.50
Glass of Cava €9.50

 Starters
Farmed Goats Cheese Bon Bon

Chives Basil Burrata, dried cranberries and honey roasted walnuts

Pan Seared Scallops
Savory Beetroot, purple cauliflower, parsnips crisp and smoked bacon crumble

Crispy Oriental BBQ Chicken Wings
Marinated and roasted topped with spring onions, toasted sesame seeds, fresh chilli and lime.

Prawns Provencal
Pan-fried prawns traditional Provencal style served with toasted sourdough bread.

Classic French Chicken Liver Mousse
Toasted brioche crouton, berry compote and caramelized walnuts

Roasted Figs and Savory Parma Ham
Sweet roasted figs, creamy Goats cheese, rocket leaves and creamy balsamic.

ˇStarters
Char-Grilled 8oz Centre Cut Beef Fillet Mignon ( €8 Supplement )

Choice of scallion creamy mash or hand cut chunky chips honey glazed carrots, sauteed spinach
and choice peppercorn sauce, red wine jus or garlic butter.

Pan-Fried Seabass
With cherry tomato and lobster sauce served with creamy potato mash.

Confit of Duck a’ L’orange
Served with duck fat crispy roasted potatoes and pomegranate Orange sauce.

Linguine ai Frutti di Mare
Linguini pasta with a combination of Seafood Mix, Cherry tomatoes and Green Asparagus, white

wine sauce, fresh garlic and chillies.

Corn Fed Chicken Supreme
Sauteed wild forest mushrooms, crispy Parma ham and mash potatoes, creamy Tarragon sauce.

Saffron and Mascarpone Cream Risotto with red radishes.

To Finish
Chefs Assortment To Share

   €55.00 pp

RESTAURANT AND WINE BAR


