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Maison (Paris 75011)

Maison is a celebrated restaurant located in the 11th arrondissement of Paris, specifically at 3 Rue
Saint-Hubert. It is helmed by the renowned Japanese chef Sota Atsumi, known for his innovative
approach to French cuisine. Maison has quickly become a must-visit destination for food lovers
seeking a unique and refined dining experience in Paris.

Chef Sota Atsumi

e Background: Sota Atsumi is a Japanese chef with a deep understanding and appreciation for
French culinary traditions. Before opening Maison, he made his mark at Clown Bar, where he
gained acclaim for his creative and contemporary takes on classic French dishes.

e Philosophy: Atsumi’s cooking is characterized by its blend of Japanese precision and French
artistry. He focuses on seasonal ingredients, craftsmanship, and a minimalist yet flavorful
approach to dishes that highlight the essence of each component.

The Restaurant

* Ambiance: Maison features a modern and minimalist interior, reflecting the chef's philosophy
of simplicity and elegance. The dining area is intimate, with an open kitchen that allows guests
to observe the meticulous preparation of their meals.

e Design: The decor is understated, with natural materials like wood and stone creating a warm
and inviting atmosphere. The space is designed to focus attention on the food and the dining
experience.

The Menu

» Seasonal Cuisine: The menu at Maison changes regularly, driven by the freshest seasonal
ingredients available. Sota Atsumi’s dishes are known for their balance and depth, combining
traditional French techniques with subtle Japanese influences.

e Signature Dishes:

o Pigeon: One of the standout dishes often featured is Atsumi’s roasted pigeon,
showcasing his skill in handling game meat with precision and respect.

o Vegetable-Focused Plates: Emphasizing the seasonality of produce, the vegetable
dishes are vibrant and flavorful, often highlighting ingredients that are at their peak.

o Fish and Seafood: Fresh, sustainably sourced fish and seafood are often central to the
menu, prepared with simplicity to bring out their natural flavors.

e Wine Pairing: Maison offers a curated selection of wines, primarily from French vineyards,
chosen to complement the subtle nuances of the dishes.

Dining Experience

e Reservations: Maison is highly sought after, so reservations are recommended well in
advance. The restaurant’s intimate setting means that tables are limited.
e Service: The service at Maison is attentive yet unobtrusive, with staff knowledgeable about
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both the menu and the wines. The overall experience is one of quiet sophistication.
¢ Pricing: While dining at Maison is a premium experience, the prices reflect the quality of the
ingredients and the craftsmanship involved in each dish.

Location

¢ Address: 3 Rue Saint-Hubert, 75011 Paris, France.
¢ Arrondissement: The 11th arrondissement is known for its vibrant food scene, and Maison is
perfectly situated among some of the city’s most exciting culinary destinations.

Conclusion

Maison by Sota Atsumi is a restaurant that offers a refined and memorable dining experience,
combining the best of French culinary traditions with the chef’s unique perspective. It is a place where
food is treated as an art form, and every detail is considered to create an exceptional meal.
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