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Tagliata (meaning to cut) is a thick steak, most commonly from the sirloin 
area,  which is cooked, sliced and served a top arugula with fresh lemon juice, 
olive oil , parmesan and a sprinkle of sea salt and black pepper.  This Steak 
Tagliata is an Adirondack version as I have a great appreciation for the beef 
sirloin from Donahue’s Livestock Farm out of Malone.  Additional ly I chose to use Sugar House Creamery’s 
Dutch Knuckle as our hard cheese. 

They produce and sel l natural, grain fed Angus beef and heritage pork from farms in the Adirondacks.  This 
means no GMO’s, no antibiotics.  Just good clean meat.  They can be found at a variety of locations and 
restaurants like the Deer’s Head Inn, Kreature Butcher, Lake P lacid Lodge, The Point , Potsdam Food C oop and 
Watertown Farmers Market to name a few.

1 2” thick	 sirloin steak (roughly 1-1.25 lbs) 
1 tablespoon	 extra virgin olive oil 
1 teaspoon	 coarse black pepper 
1 teaspoon	 coarse sea salt 

4 cups	 	 arugula 
4 tablespoons	 extra virgin olive oil 
1 medium 	 lemon 
1/4 cup	shaved 	Dutch knuckle (or parmesan)

1. Rub the steak with the olive oil, pepper and salt.  Allow the steak to warm to room temperature.  While the 
steak is acclimating preheat a grill or broiler to medium high heat.   

2. Add the steak to the grill and cook on the first side for 3 to 4 minutes then flip.  Continue to cook on the 
second side for another 3 to 4 minutes.  Remove the steak from the grill or broiler and place on a cutting 
board.  Allow it to rest for at least 5 minutes. 

3. While the steak is resting arrange the arugula leaves on a large platter.  Drizzle the leaves with olive oil and 
squeeze the lemon over the greens and top with the shaved Dutch Knuckle. 

4. Slice the steak and arrange it on top of the arugula salad and pass for service.
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