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Hope to see you in the restaurant soon. Bookings Essential.
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Veal with Anchovy Butter and Polenta
Method:
Combine butter, anchovy, juice and dill in a small bowl making a paste. Bring stock and milk to boil in a large
saucepan, stirring in polenta gradually; cook polenta, stirring until mixture thickens, then add cheese. At the same
time, cook veal on barbecue or grill plate as desired. Serve veal with polenta and seasonal vegetables, topping
with anchovy butter.

Ingredients:

100 g butter

4-5 anchovy fillets chopped finely

2 tea spoons of lemon juice

1 table spoons chopped dill (fresh)

2 cups of chicken stock

2 cups of milk

% cup of parmesan cheese (grated)

4 veal cutlets

Fresh seasonal vegetables
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