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Casisano Rosso di Montalcino DOC
Casisano Brunello di Montalcino DOCG

Paternoster Syhntesi Aglianico del Vulture DOC
Poggio al Tufo Rompicollo Toscana IGT

Poggio al Tufo Cabernet Sauvingon Toscana IGT
Surani Primitivo di Manduria DOC

Tommasi Ripasso Valpolicella Classico Superiore DOC
Tommasi Amarone della Valpolicella Classico DOCG

PREPARATION

SALT-BAKED ONIONS
Take the onions with their skin on and place them in a baking dish 
lined with a layer of coarse salt at the bottom. Once the onions are 
positioned on the salt, cover them with more coarse salt and bake 
in the oven at 180°C (350°F) for at least 2 hours. Once ready, cut 
them in half and serve alongside the filet.

THE FILET
Marinate the beef tenderloin with herbs, salt, pepper, mustard, 
and oil. In a hot pan with sizzling oil, sear the filet on each side for 
2 minutes over high heat. Transfer the filet to a baking tray and 
brush it with mustard. Once prepared, place it in the preheated 
oven at 200°C (400°F) for 8 minutes.

INGREDIENTS
(SERVES 4)

600 g beef fillet
Salt
Oil
Pepper
Rosemary
Mustard
Coarse salt

BEEF FILLET 
WITH MUSTARD AND SALT-BAKED ONIONS

A perfect dish for family lunches or dinners that highlights the elegance 
of Italian cuisine and brings loved ones together around the table.

WINE PAIRING

Antica bottega del Vino


