
 

Cucina Winter Regional Dinner Ser ies 
$55.00 

Week Four – Januar y 25, 2026 
Lombardy: Mantua Province 

 
Man tua  P rov i n ce  cu i s i n e  i s  s t r ong l y  i n f l u enced  by  i t s  a g r i c u l t u r a l  l a nd s c ape  
and  Rena i s s an ce  cu l t u r a l  h e r i t a ge . Loc a t ed  i n  t he  fe r t i l e  Po  R i ve r  Va l l e y, t he  
a r e a  i s  k nown  fo r  r i c h  f a r m l and s  t h a t  p roduce  g r a i n s , pumpk i n s , pe a r s , a nd  

l i ve s to c k . The se  i n g r ed i en t s  s h ape  t r ad i t i ona l  d i s he s  l i ke  t o r t e l l i  d i  z u c c a  and  
s l ow- cooked  mea t s , wh i c h  r e f l e c t  a  b a l a n ce  o f  swee t  and  s avo r y  f l avo r s  

un i que  to  Man tuan  cook i n g . Cu l t u r a l  i n f l u ence s  f r om nea rby  Em i l i a -Romagna  
and  Vene to  add  comp l ex i t y, wh i l e  t he  r e g i on ’s  h i s t o r y  a s  a  nob l e  cou r t  

en cou r a ge s  c a r e f u l l y  p r epa r ed , r e f i n ed  d i s he s  roo ted  i n  l o c a l  i n g r ed i en t s .  
 
 

First Course 
 

 

Tortelli di Zucca 
pumpkin filled pasta, butter, sage, grana padano    

 
 

Second Course 
 

Anatra Arrosto 
duck breast, polenta, mantovan pear mostarda   

 
 

Third Course 
 

Sbrisolona 
almond crumble cake   

  



 


