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LYRIC STARTERS

ANTIPASTI

Prosciutto, Morcilla, Dry Cured Sausage,
Sundried Tomatoes, Mozzarella, Olives

SARDINE IN A CAN
Micro greens, Toast, Pickled Onion

CAMEMBERT "
Honey, Calvados, Thyme

SPICY CAULIFLOWER GOBI MANCHURIAN v

Yogurt, Sesame, Coriander, Spring Onions

BURRATA .,
Mushroom, Eggplant Caviar, Black Garlic, Hazelnut

ROOT SALAD 7
Kasha, Pumpkin, Parsnip, Chickpeas, Hazelnut, Feta

OCTOPUS
Butternut, Kumquat, Nam Jim, Micro Greens

CULINARY CHRONICLES
PORK BELLY
Pak Choi, Celery, Miso Glazed

CHICKEN
Free Range Chicken, Fregola, Wild Mushroom, Jus

ANGUS BEEF SHORT RIBS
Buttery Mashed Potato, Roots

DRY AGED RIBEYE STEAK

22

23

24

29

36

Holstein 6-8 Weeks Matured, Shoestring Fries, Béarnaise Sauce

SEABASS 23
Arborio Rice, Clams, Spinach
GAMBAS & CHIPS 25

Sriracha Cream, French Fries

BELGIUM BURGER CHAROLAIS 22
Bacon, Swiss Cheese, Andalouse, Onion, French Fries

GNOCCHI Y 16
Butternut, Mushroom, Spinach, Sage

BALLAD OF SIDES

FRENCH FRIES 6

THE POET SALAD 5

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

SWEET SONNETS

GOOEY CHOCOLATE CAKE VY 14
Yogurt Ice cream, Edible Soil

APPLE TATIN v 13
Chantilly, Vanilla Ice Cream, Salidou

CHOCOLATE & HAZELNUT VY 12
Chocolate Sorbet, Hazelnut Namelaka, Sandy Biscuit

CLEMENTINE v 10
Clementine Sorbet, Pistachio, Meringue, Sansho Pepper

AFFOGATO V 7.5
Coffee, Vanilla Ice Cream

4 Vegetarian

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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