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PREPARATION

Peel the lemon zest and roast the lemon halves in the oven at 
200°C (400°F). Boil the fish stock with soy sauce and lemon zest, 
then infuse with the roasted lemon for 10 minutes. Strain and 
thicken with cornstarch.
Slice the onion into thin strips, then blanch in boiling water mixed 
with vinegar and salt for 5 minutes. Cool in the liquid and drain.
Quickly sear the tuna in a hot pan with a little oil, leaving the center 
raw. Plate the tuna, drizzle with the sauce, and serve with the 
pickled onions.

INGREDIENTS

700 g tuna fillet
200 ml fish stock
15 g soy sauce
1 lemon
1 small Tropea onion
Cornstarch
Salt
Apple cider vinegar

TUNA FILLET 
WITH LEMON SAUCE 

AND TROPEA RED ONION

A fresh and vibrant dish that evokes the scents of the Mediterranean.
The natural savoriness of the tuna is enhanced by a zesty lemon sauce 

and balanced by the sweetness of Tropea red onion.

Paternoster Vulcanico Basilicata IGT
Poggio al Tufo Vermentino Toscana IGT

Surani Fiano Puglia IGT
Tommasi Le Fornaci Lugana Riserva DOC

WINE PAIRING

Ristorante borgo antico
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