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An explosion of taste and freshness. 
A dish that excites the senses and invites you on a journey.

PREPARATION

PEA CREAM
Sauté the leek in a bit of extra virgin olive oil, then add the peas 
and moisten with broth or water. Cook for a few minutes. At the 
end of cooking, adjust with salt and pepper, and add the mint 
leaves. Blend and strain the mixture, then let it cool and set aside.

GIN MAYONNAISE
Infuse the sunflower oil by heating it to 50°C (122°F) and adding 
crushed juniper berries. 
Allow it to cool completely and then strain. In a cylindrical container, 
crack the egg, add salt, and using an immersion blender, start to 
whip the mayonnaise while pouring in the oil in a thin stream. 
Once the mayonnaise is whipped, add vinegar, lemon juice, and 
gin. Store in the refrigerator.

Spread the warm pea cream on the bottom of the plate, place 
the seared tuna fillets on top, and garnish with dollops of the gin 
mayonnaise. Serve with seasonal vegetables.

INGREDIENTS

8 fresh red mullets 
(2 mullets per person)

FOR THE CREAM
400 g peas
1 leek
4 fresh mint leaves
10-20 g extra virgin olive oil
Salt and white pepper

FOR THE GIN TONIC 
MAYONNAISE
250 g sunflower oil
5 juniper berries
1 fresh whole egg
2 teaspoons apple cider 
vinegar
Juice of half a lemon
Salt
1 teaspoon Gin

RED MULLET ON PEA CREAM, 
GIN TONIC MAYONNAISE, 

AND CITRUS AROMA

Tommasi Le Rosse Pinot Grigio DOC
Surani Fiano Puglia IGT

Paternoster Vulcanico Basilicata IGT
Tommasi Le Fornaci Lugana DOC 

Tommasi Le Fornaci Rosé

WINE PAIRING

Ristorante borgo antico


