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PROSCIUTTO CRUDO, 
AND GRATINATED RED RADICCHIO 

WITH MONTE VERONESE

PREPARATION

FONDUE 
Heat the milk and cream, add grated Grana Padano gradually, and 
stir over low heat until creamy. Add salt and nutmeg, and keep 
warm.

WINE SAUCE
Bring the wine and aromatics to a boil, strain, and thicken with 
cornstarch diluted in cold wine. Set aside.

Cut the radicchio in half, season, and bake for 5 minutes, then top 
with Monte Veronese and bake until melted. Arrange the prosciutto 
slices in a petal shape on a plate, add the cooked radicchio, drizzle 
with fondue, and finish with a splash of Valpolicella sauce.

INGREDIENTS

Prosciutto Crudo
(5 slices per person)
4 hearts of Verona Red 
Radicchio or Chioggia Radicchio
Monte Veronese Cheese
(3 slices per person)

FOR THE FONDUE
150 g Grana Padano
150 g fresh liquid cream
150 g whole milk
Salt and nutmeg

FOR THE WINE SAUCE
½ liter Valpolicella DOC
2 tablespoons chestnut honey
¼ orange
5 black peppercorns
1 small bay leaf
Cornstarch to thicken the sauce

Casisano Rosso di Montalcino DOC
Poggio al Tufo Rompicollo Toscana IGT

Poggio al Tufo Cabernet Sauvingon Toscana IGT
Tommasi Rafaè l Valpolicella Classico Superiore DOC

Tommasi Ripasso Valpolicella Classico Superiore DOC

WINE PAIRING

Ristorante borgo antico

A dish that tells the story of the intense flavors of Verona and Valpolicella, 
rich in character and personality.
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