
PROSCIUTTO-WRAPPED MONKFISH
WITH CONFIT FENNEL AND RED-WINE SAUCE

Serve with a bottle of Château Brane-Cantenac 2015. The refinement, 

minerality and structure of this exemplary Brane-Cantenac demands careful 

pairing. The characteristic Margaux charm and subtle, floral properties of this 

2015 vintage are enhanced by sweet, succulent monkfish and melting fennel.



INGREDIENTS:

800g monkfish tail, sliced
lengthways into two fillets 

150g prosciutto, thinly sliced 

A large sprig of fresh rosemary 

A large spring of fresh sage, chopped 

2 cloves of garlic, finely chopped 

1 lemon, grated zest 

1 large bulb of fennel, sliced lengthways
(1/2 cm slices) 

4 tbsp. extra virgin olive oil 

100g cold butter, in 1 cm cubes 

1/2 bottle red wine 

Olive oil 

Sea salt and black pepper 

INSTRUCTIONS:

1)  Preheat the oven to 160˚C. Lay the fennel slices in a large, ovenproof dish and add enough 
  olive oil to just cover them.

2) Add the crushed garlic cloves and lemon zest. Season generously with sea salt and black 
  pepper.  Cover with aluminium foil and roast in the oven for 1 hour, or until tender.

4) Meanwhile, bring the red wine to a simmer in a saucepan and reduce by 3/4. Whisk in the 
  knobs of butter and remove from the heat.

5) Lay the monkfish fillets out on a board and season. Sprinkle with the chopped sage and 
  place the rosemary on top of the fillet.  Lay the other fillet on top so that the thin end of 
  one fillet is atop the thick end of the other.

6) Preheat your grill to 200˚C then lay the prosciutto out in a square. Place the monkfish in 
  the centre then roll it around the fish and place under the grill.

7) Cook for 8-10 minutes before turning and cooking for another 8-10 minutes. The fish is  
  cooked once the flesh is firm to the touch. 

8) Allow to rest for 5 minutes, while reheating the sauce, then serve alongside the fennel. 


