
SET MENU

2 courses £28 - 3 courses £34

Monday to Friday: 12.00pm - 6:00pm 

SMALL

Smoked beetroot, cashew cream, pickled walnuts vg

Argentine chorizo, Moscatel peppers

Pan con tomate, Cantabrian anchovy, lardo

LARGE

Chicken, salmoriglio, confit garlic

Aubergine, burnt pepper vg

Argentine rump 250g / +10

DESSERT

Coriander seed custard tart, lemon sorbet, pecans v

SIDES

Mixed leaves / 6

Fries / 6.5

Grilled vegetables vg / 7.5

Radicchio, caper & raisin dressing, pecorino / 7

Broccolini, aji amarillo / 9

BY THE GLASS

Sparkling, Contarini blanc de blancs, Veneto, Italy / 9.5 

White, 2024 torrontés, Colomé, Salta, Argentina / 9

Red, 2022 malbec, Las Hormigas Altos, Mendoza, Argentina / 10

Please let us know if you have any particular allergies or dietary 
requirements. A discretionary service charge of 13.5% Will be added to your bill. All prices in GBP & inclusive of 20% vat. In order to 

reduce carbon emission and glass usage, we serve unlimited filtered still and sparkling water for 2 GBP per person.

Argentine sirloin, 180g, fries, peppercorn sauce / 19.5 
2022 malbec, Kaiken Clasico / +5
Monday to Friday: 12.00pm - 4.00pm

Gregory Godik
Sticky Note
@jack.godik@sucreresaurant.com Please view this document. You can also add comments.
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