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COLD CUTS

Spicy Salami/ Spianata Piccante

Code SA37

Bresaola Punta D’Anca

Code SA41

Speck Campiglio IGP
Code SA44

Lard fumé / Pancetta affumicata / Smoked Bacon

Code SA45

Coppa di Parma IGP
Code SA53

Jambon Cuit / Prosciutto cotto per Pizza / Baked Ham for Pizza

Code SA58

Jambon Cuit / Prosciutto cotto alta qualita / Baked Ham high quality
Code SA85

Mortadelle / Mortadella Bologna
Code SA88
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COLD CUTS

Salami / Salame Felino

Code SA90
Culatello
Code SA103
Guanciale
Code SAT12

Bouchées / Bocconcini di Salame

Code SA135

Jambon Cru / Prosciutto di Parma 24 mesi disossato / Raw Ham bone Off

Code SA160

Jambon Ibérique / Prosciutto Ibérico 42 mesi / Iberian Ham

Code SA180

Chorizo / Salame Ibérico

Code SA201

Jambon Cru / Prosciutto di Parma 30 mesi disossato / Raw Ham bone Off

Code SA224
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COLD CUTS

Jambon Ibérique / Prosciutto 100% Ibérico / Iberian Ham

Code SA264

Jambon Cru / Prosciutto di Parma disossato per Pizza / Raw Ham bone Off

1 Saucisson / Salsiccia Piccante / Spicy Sausage
Code SA318

Spicy Salami / Ventricina

Code SA291

Code SA356

Jambon Cru / Prosciutto San Daniele 20 mesi / Raw Ham

Code SA357

Jambon Cru / Prosciutto di Parma 24 mesi disossato / Raw Ham bone Off

Code SA371

Jambon Cru / Prosciutto di Parma 18 mesi disossato Piatto / Raw Ham bone Off

Code SA372
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'ERESH CHEESE

Mozzarella Fior di Latte, 125 gr
Code FOOI1

Burrata in Foglia “Monafrais”, 250 gr

Code FO08

Mozzarella Ciliegine, 1kg

Code FO97

Ricotta Fresca, 1.5 kg
Code FO145

Burrata senza testa “Monafrais”, 125x2 gr

Code FO190

Mozzarella Julienne, 2.5 kg

Code FO199

Mozzarella di Bufala DOP, 125/250 gr
Code FO218/219

Mozzarella Julienne Italia, 2.5 kg

Code FO316
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Grana Padano DOP, Ottavo
Code FGO4

Grana Padano grattugiato, Tkg
Code FGO6

Primosale Pecora Pistacchio

Code FO57
Primosale Pecora Peperoncino
Code FO58
Pecorino Sardo DOP
Code FO83

Primosale Pecora Pepe

Code FO86

Primosale Pecora Naturale

Code FO171

Pamigiano Reggiano DOP 24 mesi, Oftavo
Code FP13
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Stracchino, Tkg
Code FOO5

Gorgonzola DOP, Ottavo
Code FO51

Fontina DOP, Quarto
Code FO59

Taleggio DOP
Code FO64

Ricottina Salata

Code FO83

Pecorino Romano DOP grattugiato, 1kg

Code FO161

Straccone, 2 kg

Code FO201

@

MONAFRAIS

LEXCELLENCE GASTRONOMIQUE







MILK & CREAM

Burro, Tkg
Code BUO1

Mascarpone, 500 gr
Code FOO4

Latte intero UHT, 1L
Code LAT

Latte Intero ESL
Code LAT16

Panna fresca da montare 38%, 1L

Code PAO3

Panna UHT per pasticceria 38%, 1L
Code PATI
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MILK & CREAM

Panna UHT per gelateria 35%, 1L
& Code PAT12

Panna da Cucina UHT, 1L
Code PA13

Panna fresca da montare 35%, 1L

Code PA32
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Oeuf / Uova Intere / Eggs
Code UOOI1

Jaune d’Oeuf / Tuorlo d’Uovo, 1kg / Egg Yolk
Code UOO4

Blanc d'oeuf / Albume d’Uovo, 1kg / Egg White
Code UOO8
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Filetti di acciughe, 720 gr

Code CA163

Pomodori secchiin olio, 1.7 kg

Code CA170

Carciofini grigliati in olio, 3.1kg

Code CA204

Peperoni con tonno, 1.5 kg

Code CA258

Crema ai tartufi neri, 520 gr

Code GA20

Huile / Olio Extra Vergine di Oliva Taggiasca, 500 ml / Oil
Code OL50

Olives / Olive Taggiasche con nocciolo, 950 gr

Code OL54

Olives / Olive Taggiasche con nocciolo, 5 kg

Code OL55
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Olives / Olive Snocciolate Taggiasche, 7 kg
Code OL57

Huile / Olio Extra Vergine d’Oliva EU, 5L/ Oil
Code OL110

Huile / Olio di Oliva EU, 5 L / Qil
Code OL1T1

Huile / Olio Extra Vergine d’Oliva Italia, 5 L / Oil
Code OL129
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Crevette / Gamberi Bordo / Shrimps

Code PGO2
Poulpe / Polpo / Octopus
Code PG10 / PGO5
Sogliola
Code PG12

Homard / Aragosta & Astici / Lobster
Code PG13

Langoustines / Scampi Bordo

Code PG20

Calamar / Calamaro / Squid

Code PG24
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SEAFOOD & FISHER

Noix de saint jacques / Capesante / Scallops

Code PG26

Poutargue / Bottarga di muggine

Code PO0O6

Saumon Fumé / Salmone Affumicato / Smoked Salmon

Code PO15
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Filet Mignon / Filetto / Tenderloin

Code VIO6
Faux Filet / Controfiletto / Striploin
Code VI165
Picanha
Code VI166

Iber Pork Hamburger

Code VIT70

Cdte de boeuf / Costata con Osso / Ribeye C-O

Code VI204

Epaule d’Agneau / Spalla d’Agnello / Lamb Shoulder
Code VI253

Cotes d’Agneau / Costolette d’Agnello / Lamb Ribs
Code VI254

Cuisse d’Agneau / Coscia d’Agnello / Lamb Leg
Code VI255
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Gigot d’Agneau / Stinco d’Agnello / Lamb Shank
Code VI256

Bavette

Code VI257

Entrecéte / Ribeye S-O
Code VI258

Iberian Pork Secreto

Code VI259
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WINE & SPIRITS

Lambrusco millesimato “Marcello”, 750 ml

Code VN41

Barbera d’Alba DOC “Marrone”, 750 ml
Code VN89

Langhe Favorita DOC “Marrone”, 750 ml
Code VN9O

Barolo DOCG “Marrone”, 750 ml
Code VN91

Langhe Nebbiolo “Marrone”, 750 mi
Code VN92

Dolcetto d’Alba DOC “Marrone”, 750 ml
Code VN93

Moscato d’Asti “Marrone”, 750 ml
Code VN147

Langhe Arneis “Marrone”, 750 ml

Code VN148
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WINE & SPIRITS

Langhe Passione “Marrone”, 750 ml

Code VN149
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Nebbiolo d’Alba Superiore “Marrone”, 750 ml s
Code VN150

Langhe Rosato “Marrone”, 750 ml

I

Code VNI151
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ordini@monafrais.mc
+377 97 98 7102
7, Rue du Gabian. MC 98000 - MONACO



