ERISTORANTE BORGO ANTICO

FRIED EGGPLANT

WITH TOMATO TARTARE, CITRONET TE
AND AIOLI SAUCE

/

A vegetarian dish that celebrates Mediterranean flavors

and the unmistakable taste of ltalian cuisine.

INGREDIENTS

FOR THE EGGPLANT
2 medium eggplants
(approx. 400 g)

500 g breadcrumbs
70 g Grana Padano (optional)
3 whole eggs

4 vine tomatoes, diced
(approx. 700 g)

4 fresh basil leaves
Extra virgin olive oil
Salt, and pepper

FOR THE CITRONETTE
50 g extra virgin olive oil
50 g lemon juice

A pinch of salt

FOR THE AIOLI SAUCE
4 cloves garlic, peeled

1 fresh egg yolk

1 medium potato, cooked
with skin on

Extra virgin olive oil

Salt, and pepper
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PREPARATION

THE EGGPLANT

Bake the salted, quartered eggplants at 180°C (350°F) for 20
minutes, let cool, then coat in beaten egg, breadcrumbs, and
Grana Padano. Fry in sunflower oil or bake at 200°C (400°F) for 15
minutes until golden. Serve on a bed of diced tomatoes seasoned
with citronette and torn basil leaves.

CITRONETTE
Blend extra virgin olive oil, lemon juice, and a pinch of salt until
creamy.

PROVENCAL AIOLI SAUCE

Blend garlic, egg yolk, salt, and pepper, adding oil gradually until
desired consistency, then mix in a tablespoon of boiled potato for
a softer texture.
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WINE PAIRING

Paternoster Vulcanico Basilicata IGT

Poggio al Tufo Rompicollo Toscana IGT

Tommasi Le Fornaci Lugana Riserva DOC

Tommasi Rafael Valpolicella Classico Superiore DOC






