A la CARTE seasonal menu SUCAR BRUSC

magnar e bevar

APPETIZERS

The vegetable garden in winter: celeriac cream, cocoa “ground”, Grana Padano cheese 7

“grass” and seasonal vegetables

Onion and his ice cream: white and sweet onion, steamed and caramelized, salty q

sbrisolona crumble, burnt onion powder and Grana Padano ice cream

Orange marinated sturgeon, baked red radicchio, lentils and seaweed powder 20

The Stcar Brisc: our best selection of 6 pork cold cuts (salami, loin, “salami bacon”, cop-

pa, pancetta, culatta), Grana Padano Reserve, apple mustard, pickled vegetables, sweet Por poﬁgf
on,

and sour onion, polenta and seasonal omelette min x2 portions)
(Each portion is recommended as an appetizer for 1 person, minimum order 2 portions)

FIRST DISHES

Pumpkin Tortelli (sweet, with amaretto and mustard) hand made and typically served with 7

artigianal butter and sage

“Bitter” Tortelli (S. Peter mint) from Castel Goffredo served with artigianal butter and sage 17

Tortelli “Bis™ : a portion with half pumpkin tortell and half “bitter” tortelli 20

Pappardelle (large tagliatelle) with hand made duck ragu and artigianal butter 17

Risotto “Delica™ Vialone Nano rice creamed with pumpkin, fried capers, pumpkin seeds o ”_20
€r porton,

and toasted seaweed (minimum 2 portions) rmin x2 portions)

SECOND DISHES

Confit artichoke in puff pastry with olive paté and yellow and purple cauliflower garden 24
Beef cheek with its sauce, Trieste-style potato quenelle and fresh horseradish 26
Slow-cooked sturgeon (Cru Caviar; MN) with turnip fops and parmentier cream 29
Pork cheek (low temperature cooked), sweet and sour cherries and %
creamed corn with chives

DESSERTS
Typical “sbrisolona” dry cake with almonds and eggnog cream 7
TiramiSucar: Tiramisu made at the moment with fresh mascarpone cream, savoyard q
lightly soaked in coffee (crunchy) and chocolate powder
Trip to the tropics: banana crumble, pineapple carpaccio, coconut panna cotta 0
(sour cream) and mango sorbet
The Sweet TRIS fasting: 0

Sbrisolona with eggnog cream, sweet chocolate “salomi”, TiramiStcar

Wine List and Caviar List are always available
Water Maniva in glass 75cl 3, 50cl 2. Coffee from 2; Bitters and grapas from 4;

Mantuan bread, coverage and our best service Y. Half portions, if available, is 80% priced.
For any report or food request we are at your disposal and also with the allergens list.

SUCAR BRUSC, Via Cavour, 49, MN, prices in €. www.sucarbrusc.it Ph. +39 333 1848730



