
AUTUMN -  WINTER MENU 



 THE POET 

 

STARTERS 

ANTIPASTI PLATER      1 PAX 17 

Parma ham, tomato tapenade, mozzarella, warm focaccia,     2 PAX 22  

sundried vegetables, chunk of Vieux Bruges 

SOUP OF THE DAY       10 

OXTAIL CROQUETTES       15 

Tomato relish 

BIO EGG & MUSHROOM      15 
Zen Egg, porcini cream, shitake, oyster mushroom, portabello, enoki, hazelnut  

CHICKEN & ROASTED ROOTS SALAD     16 

Sucrine lettuce, adobo chicken, roasted roots, sriracha yogurt dressing, peanuts, 
coriander  

ROASTED BUTTERNUT & GOAT CHEESE    14 

Butternut confit & mousseline, goat cheese crumble, pecan nuts & cranberry  
 
 
 

 
 
 
                 

All prices are in euro and include VAT and service charge. 
Please inform your waiter if a person in your party has a food allergy. 
Please be aware, as we are dependent from the supplies of the market, we apologize if your dish is not available. 



 

MAINS 

COD FISH        28 

Buckwheat & cowliflower risotto, shitake, bok choi, black lemon foam 

IRISH BEEF TOMAHAWK (FOR TWO)     74 

Tartufatta butter, roasted winter roots, thyme jus, french fries, mesclun 

300GR HOLSTEIN RIB EYE       30 

Mix seasonnal vegetables, chimichurri, french fries  

7 HOURS LAMB SHANK       27 

Mix seasonnal vegetables, reduced jus 

THE POET BURGER       19 

200gr beef, crispy bacon, cheddar cheese, French fries, Andalouse sauce 

CROQUE MONSIEUR       16 

Comté cheese, ham, tartufatta bechamel, french fries 

FISH & CHIPS         18 

Cod, Blonde Beer Tempura, tartar sauce, fries  

FRESH VEGETARIAN PAPPAREDELLE     16 

Fresh pappardelle, butternut, mushroom & spinach, parmesan cream 
 
 
 
 
 
 



 

 

SIDES                      

FRENCH FRIES                     4.5   

MIX ROASTED VEGETABLES                 4.5 

BUCKWHEAT & CAULIFLOWER RISOTTO               4.5  

PUMPKIN & SPINACH                  4.5 

 

DESSERT  

To share or not to share 
 

PEAR « BELLE HÉLÈNE »                  10 

Poached Conference, warm chocolate sauce, bourbon vanilla ice cream 

DARK CHOCOLATE & HAZELNUT CREMEUX    9 

MANDARINE VACHERIN      9 

Mandarine sorbet, meringue, lime & chestnut crumble, chantilly 

CLASSIC CRÈME BRÛLÉE       9 

FRUIT SALAD        9 

 

 

 

 

 
 

  

 

Renaissance Brussels Hotel  

Rue du Parnasse 19,  

1050 Bruxelles 

Tel: +32 2 505 29 29  

The Poet, #Top10 of Restaurant in Brussels 

@ThePoetBrussels 

@thepoetbrussels 

https://www.google.com/search?q=renaissance+brussels+hotel&rlz=1C1GCEJ_en&oq=renais&aqs=chrome.1.69i57j69i59l3j69i60l4.1688j0j7&sourceid=chrome&ie=UTF-8&safe=active&ssui=on#

