
62

PREPARATION

First, prepare the onions by peeling them, slicing them thinly, and 
sautéing them in a pot with extra virgin olive oil and bay leaves until 
well-dried of the moisture they release. Next, prepare the liver: clean 
it of any sinews and cut it into small slices about 4-3 mm thick. Heat 
a heavy iron skillet over high heat. Once hot, add the butter and 
sage. Sauté for 10 seconds, then add the lightly salted liver, searing 
it quickly and thoroughly before adding the previously prepared 
sautéed onions. Once the onions are heated, serve with the grilled 
polenta.

OUR TIP
It›s essential to use a cast iron skillet, ideally a classic Lyonnaise 
pan. If you don’t have one, you can use a heavy skillet with a thick 
bottom, at least 40 cm in diameter. If using a smaller pan, you may 
need to cook in two batches.

INGREDIENTS

500 g veal liver
800 g onions
12 slices of grilled polenta
100 g butter
80 g extra virgin olive oil
2 bay leaves
15 sage leaves
Salt and pepper

VEAL LIVER 
VENETIAN STYLE

This typical dish of Venetian culinary tradition encapsulates the richness 
of local flavors and pays homage to the cooking of the past, 

transforming humble ingredients into a gastronomic experience.

Casisano Rosso di Montalcino DOC
Poggio al Tufo Cabernet Sauvingon Toscana IGT

Surani Primitivo di Manduria DOC
Tommasi Ripasso Valpolicella Classico Superiore DOC

WINE PAIRING

trattoria al pOmpiere


