
 

TENDERLOIN	

Marinated	Beef	Tenderloin	with	Grilled	Romaine	Salad	

 

Prep	Time:	20	minutes	 	 Cook	Time:	20	minutes	

Total	Time:	6	hours	and	40	minutes	 	 Servings:	4		

 

INGREDIENTS	

4	Grass	Run	FarmsÒ	Grass	Fed	Tenderloin	Steaks	

½	C	balsamic	vinegar	 	 ½	C	olive	oil	

2	shallots,	diced	 	 2	TB	fresh	rosemary,	chopped	

Salt	 	 	 	 Pepper	
	

FOR	GRILLED	ROMAINE	

2	Romaine	hearts	 	 2	TB	olive	oil	

Salt	 	 	 	 Pepper	

	

FOR	DRESSING	

2	TB	lemon	juice	 	 2	TB	olive	oil	
Zest	of	one	lemon	 	 1	tsp	Dijon	mustard	

2	garlic	cloves,	grated	 	 Salt	

Pepper	

	

	

PREPARATION	

1. Add	balsamic	vinegar,	olive	oil,	shallots,	and	rosemary	to	a	blender	and	blend	until	smooth.	

2. Pour	marinade	in	a	resealable	bag	or	bowl.	Add	steaks	and	coat.	Refrigerate	at	least	six	hours.	

3. Preheat	grill	to	medium-high	heat.	

4. Remove	steak	from	marinade;	discard	leftover	marinade.	Season	all	sides	of	steaks	with	salt	and	

pepper.	

5. In	a	small	bowl,	whisk	dressing	ingredients	together	and	set	aside.	
6. Cut	romaine	hearts	in	half,	lengthwise,	and	brush	all	sides	with	olive	oil.	Season	with	salt	and	pepper.	

7. Place	steaks	and	romaine	hearts	on	grill,	cut	side	down.	Grill	for	five	to	seven	minutes.	

8. Flip	steaks	and	romaine	hearts	and	grill	for	an	additional	five	to	seven	minutes	until	steaks	have	

reached	an	internal	temperature	of	1450F,	or	your	desired	doneness.	

9. Remove	steaks	and	romaine	hearts	from	grill.	Allow	steaks	to	rest	three	to	four	minutes	before	serving.	

10. Serve	romaine	hearts	whole	drizzled	with	the	dressing	mix.	Enjoy!	

	

	

Recipe	Courtesy	of	Grass	Run	Farms	

www.grassrunfarms.com	


