ERISTORANTE BORGO ANTICO

RISOT TO
WITH PEAS AND SCALLOPS

A refined encounter between Venetian tradition and the delicacy of the sea.
The creaminess and sweetness of peas embrace the savory notes
of seared scallops, creating a perfect balance of flavors and textures.
A dish that celebrates simplicity elevated to excellence.

INGREDIENTS PREPARATION

320 g Vialone Nano rice Sauté the chopped shallot with a drizzle of olive oil, add the peas,
500 g fresh shelled peas and cook for 2-3 minutes.

1 shallot Add the rice and cook as a soft risotto, gradually adding the broth.
1 I vegetable broth After 15-18 minutes, finish by stirring in the butter and Parmigiano.
(ideally made with pea pods) Season with salt and pepper to taste.

40 g butter In a hot pan, sear the scallops with a little oil for 1 minute per side,
40 g grated Parmigiano Reg- then deglaze with white wine.

giano

8 scallops

1 tablespoon white wine
(to deglaze the scallops)
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WINE PAIRING
Tommasi Le Rosse Pinot C-rigio DOC
Surani Fiano Puglia IGT
Paternoster Vulcanico Basilicata IGT
Tommasi Le Fornaci Lugana DOC

Tommasi Le Fornaci Rosé
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