
 
 
 
 
 

Mustards Grill  
presents 

Gril led Ribeye wi th Anchovie & Paprika Butter 
paired wi th 

Falcor Vineyards 2002 Cabernet Sauvignon 
 
 

Ingredients:    
 
 
4 each. ribeye steaks 
1 bunch oregano, leaves only, minced 
8 anchovie filets, pasted 
6 shallots peeled and minced fine 
2 tbsp – 3 tbsp paprika 
6 oz. butter 
½ cup olive oil 
3 tbs fresh ground white pepper 
Marinated olives 
½ red onion, sliced thinly 
1 sweet red bell pepper, sliced thinly and sautéed in butter/olive oil 
 
 
Marinate 2 – 3 hours in olive oil, oregano, shallots, and white pepper. 
 
Mix paprika with half of butter and chill until firm. 
 
Mix anchovie paste with half of butter and chill until firm. 
 
Grill quickly on both sides, to requests. 
 
Serve with dollop of anchovie butter and paprika butter and marinated olives, red onions and sweet 
red bell peppers. 
 
Serve with asparagus 
 
 
 
 

Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA. (707)  945-1215   (800) 943-1820 
Mustards Grill, 7399 St. Helena Hwy., Napa, CA.     For reservations call (707) 254-9690 


