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Gyster Bor Swiok ed Sodnion Foie gros
“Fine de Zélande” maple syrup / horseradish /toast  fig chutney / spiced crumble
Beetf 561/p614¢/‘0 Frosciutto hom o) Quinoo N2
truffle / parmesan / peppery rucola onion jam beetroots / goat cheese / nuts
wap/(m N7

honey-roasted / coriander/ feta / pistachio

&aﬂ//nj station Kisotto ®F Cod 4sA § S&Mp/
Lamb /chermoula roast beef / wild mushrooms / truffle leek / mussels / champagne
gravy & béarnaise sauce

TurKey Winter Roots Crenaqlle Fotatoes
old mustard/ gravy roasted with rosemary ¥
fo)/al Fruffle Chocolote Feuillontine
Speculoos ¥ Lime Tiranisu Fruit Toartlets
Maocorons Mini Mousseline ﬁ’o,DZZ/erme
Belgjon Cheese Brie Cheese Fithivier
Tl Contains pork Q{Q Vegetarian
€ 90,00 p.p. | Bubbly welcome drink included | Wine pairing €40 p.p.
All prices are in euro and include VAT and service charge. Renaissance Brussels Hotel, BOOK YOUR SEAT HERE

List of allergens is available upon request. Rue de Parnasse 19, 1050 Bruxelles | +32 2-505-2929



https://www.thefork.be/restaurant/the-poet-r575891#booking=&date=2025-12-31&hour=18%3A00&offer=445d7b0b-346d-48f9-98ce-e1c326058057&offerLabel=MENU&partySize=2

