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Via Eugenio Brizi 4
MILANO



SeuthGarage

OUR COOCKING
PHILOSOPHY

A fine dining menu that embraces tradition is an elegant
journey into the roots of cuisine, where home-grown flavors
are reinterpreted with technigue, precision, and

contemporary sensibility.

CONTEMPORARY DINING EXPERIENCE

Each dishisbornfromiconicrecipesand local ingredients,
recognizable at first taste, yet transformed through modern
cooking methods, essential presentations, and refined

pairings. Gastronomic memory remains intact.



APPETIZER

UOVO NEL BOSCO

EGG SLOW COOCKING | MASHROOM CREAM | CRISPY
MASHROOM | SMOCKED PEPPER 3/7

INSALATA DI MARE

*OKTOPUS | *KUTTLEFISH | *SHRIMP | VEGETABLES | LEMON
JUICE | 2/4/9/14

FASSON A TARTARE

FASSONA TARTARE | BEARNAISE CREAM |
HAZELNUTS | CRISPY POTATOS | 1/3/7/8/12

VITELLO TONNATO
BEEF SLOW COOKING | TUNA SOUCE | BEEF JUS | 3/4/7/9

GAMBERI PATATE E CARCIOFI

*SHRIMP | POTATOES CREAM WITH FISH STOCK | CRISPY ARTICHOKES |
1,2,7,8,12
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FIRST
COURSES

FUSILLONE AL RA Gu

EGGC PASTA | PORK RAGuU | BEEF JUS | PARMESAN FONDUE | MASHROOM
POWDER | 1,3,8,9,12

FREGOLA DI MARE
FREGULA | CREAM OF TROMBETTA ZUCCHINI | MUSSELS | MINT| 1,14

SPAGHETTI E GAMBERI
SPAGHETTI PASTA | BISQUE SHRIMP | SHRIMP TARTARE OIL AND MINT | 1,239

RAVIOLI DI SALMERINDO
ARCTIC CHAR RAVIOLO| BUTTER MONTAIN | ANCHOVIES | SEMI-DRY TOMATO |
13,4,7
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SECOND
COURSES

OMBRINA

e

BOCCADORO CROAKER FILLET| SCAPECE ZUCCHINI | SAN
MARZANO TOMATO SAUCE WITH FENNEL AND
ANCHOVIES 1,4

SEP PIA

* CUTTLE FISH | CREAMY PEAS | CRISPY PEPPER CRUMBLE | RED FRIUT RAGU 22
1/7/14

RIBS DI VITELLDO j%
VEAL RIBS | MEAT SOUCE | CREAM POTATOES WITH ERBS | 1/7/9

MAITALINO 2.0 2%
PORK COP | | CRISPY ARTICHOKE | SWEET SOUR PAK CHOI | FOYOT SAUCE | 1/3/7




DESSERT

PI NA COL A DA

COCONUT MILK CREAM | COCONUT CRUMBLE | PINAPPLE GEL WITH DON PAPA RUM

| WHITE CIOCCOLATE | 1,7

CHOCOLATE CA KE
CHOCOLATE CAKE | BANANA CREAM | RED VERMOUTH GEL | CRISPY PLANTAIN |

1,3,7

TIRAMISuU
MASCARPONE CREAM | SAVOIARDO COOKIE | COFFEE | 1/3/7

BROKEN TART

COCOA CRUMBLE | MANGO E CARDAMOMO COMPOSTE | YOGURT
CREAM | 1,3,7,8,10




SeuthGarage

DINNER CLUB

Il costo del coperto & di 3,5 euro a persona.
Tutti | prezzi presenti nel menu sono in euro.

The cover charge is 3,5 euros per person.

All menu prices are listed in euros.

Our products can be frozen to preserve their organoleptic propertiesl
| nostri prodotti
possono essere abbattuti per conservare le proprieta organolettiche
* Prodotto congelato - Frozen product
Allergeni - Allergens
1 Cereali contenenti glutine - Cereals containing gluten
2 Crostacei e prodotti a base di crostacei - Crustaceans and products thereof
3 Uova e prodotti a base di uova - Eggs and products thereof
4 Pesce e prodotti a base di pesce - Fish and products thereof
5 Arachidi e prodotti a base di arachidi - Peanuts and products thereof
6 Soia e prodotti a base di soia - Soybeans and products thereof
7 Latte e prodotti a base di latte (incluso lattosio) - Milk and products thereof (including
lactose) 8 Frutta a guscio: mandorle, nocciole, noci - Nuts namely almonds, hazelnuts, walnuts
9 Sedano e prodotti a base di sedano - Celery and products thereof
10 Senape e prodotti a base di senape - Mustard and products thereof
11 Semi di sesamo e prodotti a base di semi di sesamo - Sesame seeds and products thereof 12
Anidride solforosa e solfiti - Sulphur dioxide and sulphites
13 Lupini e prodotti a base di lupini - Lupin and products thereof

14 Molluschi e prodotti a base di molluschi - Molluscs and products thereof



