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LYRIC STARTERS

MELTING CAMEMBERT CHEESE
Camembert cheese, honey, Calvados, fresh thyme

BURRATA PUGLIESE
Watercress, mint, hazelnut, extra virgin olive oil

OUR TAKE ON RAMEN Y
Vegetarian broth, soba noodle, tamago, coriander

ASPARAGUS, QUINOA & SEDES 7
Feta cheese, pomegrenate, rucola & radishes

CULINARY CHRONICLES

THE POET BURGER
FROM BELFURN ANGUS FARM

200g beef, crispy bacon, Comté cheese 15 month old,
onion confit, Isigny cream, french fries

CORN-FED CHICKEN “LABEL ROUGE”
Pan-fried gnocchi, asparagus, morel cream

IRISH BEEF TENDERLOIN
Potato confit, black garlic, asparagus, jus

BEEF FLANK STEAK
Spring vegetable cassolette, shallot jus

LAMB SHANK
Spring vegetables, grenaille potatoes, jus

GNOCCHI & ASPARAGUS 7
Morel cream, peas & asparagus, parmesan shavings
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SEABASS & GAMBAS 24
Fregola sardaigna, gambas, spicy oil

SCOTTISH SALMON 23
« Mi-cuit », leek cream, spring onion, rhubarb gel

OCTUPUS A LA GALLEGA 22
Espelette chili pepper, tomato concassée, grenaille potato,
spicy cream

BALLAD OF SIDES

FRENCH FRIES 6
THE POET SALAD 5
SPRING VEGETABLES 7

Side dishes have to be ordered in addition to another main dish.

SWEET SONNETS

CHOCOLATE CREMEUX & MANDARINE 11
Chocolate cremeux, mandarin sorbet, crumble

PAN DI SPAGNA LIKE A TIRAMISU 9
Pan di Spagna, tiramisu emulsion, coffee flavor, lemon gel

RED FRUIT VACHERIN & SANSHO 10
Red fruits compote, raspberry sorbet, meringue,
Sansho pepper

APPLE & BLUEBERRY CRUMBLE 10
Rhubarb & strawberry sorbet

Please inform your waiter of any food allergies. An allergen list per dish is available. All prices are in euro and include VAT and service charge.
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