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PINK SHRIMP TARTARE BN \' RED SHRIMP TARTARE
MAZARA DEL VALLO \ ; ) MAZARA DEL VALLO

Storage temperature: between 2°C and 8°C. / - R A Storage temperature: between 2°C and 8°C.
Once opened, it must be consumed within 5 days. D o G Once opened, it must be consumed within 5 days.

100 g.

LuxurEat continually expands its product range, many of
which are the result of extensive research and market stud-
ies. These efforts allow us to identify growth opportunities
in unexplored markets, offerlng innovative solutions and
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Pink Shrimp Tartare

A refined delicacy made from the prized Mazara del Vallo red shrimp, renowned for its vibrant color, deli-
cate sweetness, and buttery texture. Expertly hand-cut and lightly seasoned to enhance its natural flavors,
this exquisite tartare offers a true taste of the Mediterranean. Perfect for gourmet appetizers or elegant
seafood dishes.
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Red Shrimp Tartare

is a gourmet Italian dish made with the prized Mazara del Vallo red shrimp, known for its sweet, delicate
flavor and vibrant red color. These shrimp are caught in the deep Mediterranean waters off the coast of
Sicily and are often served raw to highlight their exceptional quality.
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GRAINS OF

GAMBERO
ROSSO

\ . L e : F-ralns of Gambero Rosso is a luxurious seafood delicacy
\ s { ) : : crafted from the finest red prawn (Gambero Rosso), re-
/nowned for its sweet, delicate flavor and vibrant red hue.
\ : : /- These exquisite grains capture the essence of the Mediter-
4 Y S o /" ranean, delivering an intense umami taste and a smooth,
\ g melt-in-your-mouth texture.
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Wagyu White Truffie Burger

Indulge in the ultimate gourmet experience with the Wagyu White Truffle Burger, a luxurious fusion of
premium Wagyu beef and the delicate, earthy aroma of white truffle. Crafted for true connoisseurs, this
burger delivers an unparalleled depth of flavor, combining the rich marbling of Wagyu with the sophisti-
cated essence of one of the world’s most prized truffles.
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Wagyu Black "T'ruffie Burger

Experience the pinnacle of gourmet indulgence with the Wagyu Black Truffle Burger, a masterpiece
crafted from premium Wagyu beef and infused with the rich, earthy essence of black truffle. This burger
combines the exquisite marbling of Wagyu with the deep, umami-packed flavor of black truffle, creating
an unforgettable culinary delight.
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Beluga (Huso Huso)

FLAVOR
Smooth, buttery texture with a delicate, slightly nutty flavor.

ORIGIN P
Italy, Russia, Moldova, Iran — N7

e N e
FISH AGE SRR

EGG SIZE & COLOR
Biggest 3.3-3.5 mm / gray , dark grey

18-20 years m 2}

Amur

FLAVOR
a nutty and light, buttery flavourwith a long, briny finish

ORIGIN
Amur River

FISH AGE
10-12years

EGG SIZE & COLOR =
Biggest 2.9-3.0 mm / light to dark brown —with a hint of green [\ ’W\
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Royal Baerii

FLAVOR
pure and briny yet rich taste, followed by ultra-fine mineral notes.

ORIGIN
Italy, Russia, Spain :
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Russian Oscetra

FLAVOR
Nutty, slightly sweet, and briny taste notes.

ORIGIN
Russia, Iraly, Iran

FISH AGE
10-12years

EGG SIZE & COLOR
Biggest 2.9-3.0mm / dark brown, grey
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Royal Kaluga

FLAVOR
rich, buttery, and nutty with a slight briny undertone.

ORIGIN
Amur River

FISH AGE
12-15years

EGG SIZE & COLOR
Biggest 2.9-3.1mm / chocolate brown to dark amber color
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Royal Oscetra

FLAVOR
creamy nutty taste, a hint of ocean brininess.

ORIGIN
Russia, Moldova

FISH AGE
12-13 years

EGG SIZE & COLOR
Biggest 3.0-3.2mm / golden brown, dark brown
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SIZE: 1.7 KG. SIZE: 1 KG.

Indulge in the exquisite taste of Seaweed Caviar Black, a premium plant-based alternative to traditional
caviar. Crafted from high-quality seaweed extract, this sustainable and eco-friendly delicacy delivers the
luxurious texture and briny depth of real caviar—without the use of fish products.
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Black Truffle Olive Oil

A luxurious blend of fine olive oil infused with the rich, earthy aroma of black truffles. This gourmet oil
enhances dishes with deep, umami-packed flavors, making it perfect for drizzling over pasta, risotto,
grilled meats, and roasted vegetables. Elevate your culinary creations with this indulgent finishing touch.

_ .
100% FROM ITALY
T—

NETWT 845FL 0Z C. 250 ML

White T'ruffle Olive Oil

A luxurious blend of fine olive oil infused with the delicate, aromatic essence of white truffles. Its rich,
earthy flavor enhances pasta, risotto, eggs, grilled meats, and roasted vegetables. A perfect gourmet finish-
ing touch for elevating any dish.

TUBER
MAGNATUM PICO

3
100% FROM ITALY
T—

NETWT845FL 0ZC. 250 ML
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Clioccolatina al tartufo nero e bianco

Indulge in the exquisite fusion of fine chocolate and the luxurious aroma of black and white truffle with our
Cioccolatina al Tartufo Nero e Bianco. This gourmet delicacy combines the rich, velvety texture of premium
chocolate with the unmistakable earthy notes of black and white truffle, creating an unforgettable tasting

experience.
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