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PREPARATION

THE FILLING
Cook the veal ossobuco with celery, carrot, onion, rosemary, white 
wine, and tomato paste. Simmer with broth until tender. Chop the 
meat finely and let it cool.

THE PASTA
Mix flour and eggs to make the dough. Roll it out thin and cut into 
squares for the tortelloni. Fill with the ossobuco mixture and shape.

THE FONDUE
Melt the diced Monte Veronese cheese in milk and cream over low 
heat. Add butter and stir until smooth and creamy.

Boil the tortelloni in salted water for 3–4 minutes. Sauté briefly in 
melted butter with sage. Pour the fondue onto the plate, arrange 
the tortelloni on top, and finish with a drizzle of sage butter and, if 
desired, a sprinkle of Parmigiano Reggiano.

INGREDIENTS

FOR THE PASTA
300 g all-purpose flour (00)
3 eggs
300 g veal ossobuco
1 carrot, 1 onion, 1 celery stalk
1 glass white wine
1 tablespoon tomato paste
1 sprig rosemary
Broth, as needed
Salt and pepper, to taste

FOR THE FONDUE
200 g Monte Veronese cheese
100 ml whole milk
100 ml fresh cream
1 knob of butter

TO FINISH
Melted butter and sage, to taste
Grated Parmigiano Reggiano 
(optional)

TORTELLONI 
FILLED WITH OSSOBUCO

AND MONTE VERONESE FONDUE

A refined recipe that transforms traditional ossobuco into a rich 
and flavorful filling. The tortelloni are paired with the creamy smoothness 
of Monte Veronese fondue, creating a dish that enhances every ingredient 

with elegance and depth of flavor.

Casisano Rosso di Montalcino DOC
Casisano Brunello di Montalcino DOCG
Poggio al Tufo Rompicollo Toscana IGT
Tommasi Le Fornaci Rosé
Tommasi Rafaè l Valpolicella Classico Superiore DOC

Ristorante borgo antico

WINE PAIRING




