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PREPARATION

Clean the cuttlefish, discarding all the innards except the ink, 
which should be set aside. Slice the cuttlefish into strips and rinse 
well. In a saucepan, heat the olive oil, add the blended onion and 
sage mixture, and cook for 5 minutes. Add the sliced cuttlefish and 
stir. Place the ink in a sieve over the saucepan and gradually pour 
the wine over it, extracting as much ink as possible. Cook on low 
heat, allowing it to simmer very gently until the cuttlefish is tender 
(about 1 hour). If the sauce is too thin, thicken slightly with a small 
amount of cornstarch. Adjust salt to taste. Meanwhile, bring the 
water to a boil, add salt, and once boiling, add the measured olive 
oil. Gradually whisk in the white polenta flour. Cook for about 40 
minutes, stirring occasionally.

INGREDIENTS
(SERVES 10)

FOR THE CUTTLEFISH
3 kg fresh black cuttlefish
10 sage leaves
450 g onion
White wine as needed
250 g extra virgin olive oil
A little salt

FOR THE POLENTA
2 L water
50 g extra virgin olive oil
500 g white pearl corn polenta
Salt

Tommasi Le Rosse Pinot Grigio DOC
Poggio al Tufo Vermentino Toscana IGT

Surani Fiano Puglia IGT
Paternoster Vulcanico Basilicata IGT

Tommasi Le Fornaci Lugana Riserva DOC

WINE PAIRING

trattoria al pOmpiere

VENETIAN STYLE CUTT LEFISH 
IN BLACK INK 

WITH WHITE POLENTA

A great Venetian dish that is a symbol of tradition. 
The intensity of cuttlefish ink combines with the delicacy of white polenta 

to deliver the authentic flavors of our land.
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