
Heat the olive oil in a medium-sized saucepan over
medium-high heat. Add the red onion and sauté for
a couple of minutes. Add the garlic, season with
salt and pepper, and cook for another minute. Add
the wine and cream, and reduce by half. Remove
the pan from the heat, and add the butter, a little at
a time, while whisking. Continuously whisk the
sauce as you slowly add the lemon juice, parsley
and capers, and season to taste for salt and
pepper. Set aside. 
 
Heated olive oil, in a saute pan, over medium-high
heat. Salt and pepper both sides of the tuna steaks.
When the pan is hot and the olive oil is slightly
smoking, add the tuna steaks and sear for approx
2-3 minutes per side. You want to ensure the
middle is still rare, but the edges have a nice brown
color. Serve on a plate topped with Beurre blanc
sauce.

1 tablespoon of extra virgin
olive oil
4 tuna steaks 
½ cup diced red onion
¼ cup minced garlic
1 cup white wine
1 cup heavy cream
½ lb butter, cut into small
pieces 
4 tablespoons lemon juice 
½ cup chopped parsley 
¼ cup capers
Salt and pepper to taste 
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