
Our love of food made us travel to various regions of the Italian peninsula 
to choose an exclusive selection of artisan products and have them 
available on our islands. 
 
From Verona we picked the delicate flavors of the vialone nano and 
carnaroli risotto rice of Gabriele Ferron, together with other rice products 
such as rice pasta, rice flour and gluten-free items.
 
From Tuscany we selected the pasta made with traditional recipes, 
extruded on bronze dies to create a rugged surface which helps absorption 
of the sauce and guarantees an al dente texture. To accompany the pasta 
we’ve got an array of typical Tuscan sauces including wild boar, hare, deer, 
porcini and truffle. For Christmastime we also got their panettone and 
pandoro!
 
In Umbria we met by chance Romanelli, a family run organization, where 
we tasted their silky olive oil varieties and their wines from Montefalco and 
decided on having them on board.

Moving South we shopped for fish products in the small village of Cetara 
and imported a range of products made with their popular anchovies. So 
our jars include marinated anchovies, colatura di alici, pesto cetarese - a 
pesto typical of the area - squid ink sauce, capers in sea salt and others. 
 
Finally from the undiscovered Cilento region in Campania the elegant, 
preservative-free products of Maida – a medley of pates made from sun-
kissed artichoke hearts, olives, aubergines, sun-dried tomatoes and an 
assortment of vegetables preserved in herbs and olive oil to brighten up 
your platters and salads. 
 
This year for Christmas take your family and friends through a journey 
of Italian flavours. We are sure that they will be mesmerized by the 
genuineness of these delicacies.

For more information visit www.eatmania.com/products or contact 
us on +356 9944 6469 or by email at email@eatmania.com

‘Eating well is also about the people you share your food with!’

PRODUCT LIST

GF = GLUTEN-FREE
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Paccheri
Tube-shaped, hollow pasta ideally served filled and baked

500 gr € 3.25

Fusillo antico lungo tricolore
Fusilli in three colours

500 gr € 3.25

Spaghetti al nero di seppia
Black spaghetti with squid ink

500 gr € 3.95

Mezze maniche grano senatore cappelli
Organic pasta - small rigatoni shaped pasta

500 gr € 3.45

Mafaldine grano senatore cappelli
Organic pasta - small curly shaped pasta

500 gr € 3.45

Strozzapreti grano senatore cappelli
Organic pasta - type of long fusilli

500 gr € 3.45

Orecchiette grano senatore cappelli
Organic pasta

500 gr € 3.45

Conchiglioni tricolore
Large shells in three colours

1 kg € 5.75

Pici a matassa ai porcini
Long pasta typical of Tuscany with porcini flavour

250 gr € 2.95

Pici a matassa al basilico
Long pasta typical of Tuscany with basil flavour

250 gr € 2.95

Pici a matassa al limone
Long pasta typical of Tuscany with lemon flavour

250 gr € 2.95

Pici a matassa (pasta tipica tipo spaghettoni)
Long pasta typical of Tuscany

500 gr € 3.95

Spaghetti essiccati ad archetto
Long spaghetti

500 gr € 2.95

PASTA

Bottiglia marasca condimento aceto balsamico GF

Balsamic vinegar
250 ml € 4.25

Cilindretto condimento aceto balsamico GF

Balsamic vinegar in a cylindrical bottle
100 ml € 3.95

BALSAMIC VINEGAR

Fresh pasta with tomato sauce
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Patè di cinghiale rinascimentale
Wild boar patè flavoured with spices & chocolate

135 gr € 6.95

Patè di fagiano al tartufo
Phesant patè flavoured with truffle

135 gr € 6.95

Patè di peperoni dolci e mandorle
Sweet peppers and almond patè

180 gr € 6.25

Patè di pomodori secchi e tonno
Sun-dried tomatoes and tuna patè

180 gr € 6.25

Patè piccantissimo di peperoncini
Hot chili pepper pate

180 gr € 6.25

PATES

Sugo di cinghiale
Wild-boar sauce

180 gr € 4.95

Sugo di lepre
Hare sauce

180 gr € 4.95

Sugo di capriolo
Deer sauce

180 gr € 4.95

Sugo di manzo chianino ubriaco
Sauce made from the Chianino (white cow)

180 gr € 6.25

Sugo chiantigiano di ciccia scappata
Typical Tuscan meat sauce

180 gr € 3.95

Sugo di funghi porcini
Sauce with porcini mushrooms

180 gr € 4.95

Sugo di maiale cinta senese alla granducale
Sauce made from the striped black & white pig 

180 gr € 6.25

Sugo di paparo alla melarancia
Duck & orange sauce

180 gr € 6.25

Dorette di riso con crema di carciofi

SAUCES
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Crema di carciofi GF

Artichoke cream
180 gr € 5.50

Crema di olive nere GF

Black olive cream
180 gr € 5.50

Crema di pomodori secchi GF

Sun-dried tomato cream
180 gr € 5.50

Crema di zucca GF

Pumpkin cream
180 gr € 5.50

Crema di melanzane grigliate e pomodori secchi GF

Grilled aubergines and sun-dried tomato cream
180 gr € 5.95

Sugo Cilentano GF

Traditional tomato sauce from Cilento 
280 gr € 5.10

SPREADS AND SAUCES

Olive nere in olio extravergine d'oliva GF

Black olives in extra virgin olive oil
180 gr € 5.95

Broccoli in olio extravergine d'oliva GF

Broccoli in extra virgin olive oil
180 gr € 5.95

Carciofini piccoli in olio extravergine d'oliva GF

Small artichoke hearts in extra virgin olive oil
180 gr € 6.95

Melanzane in olio extravergine d'oliva GF

Aubergines in extra virgin olive oil
180 gr € 5.95

Pomodori secchi in olio extravergine d'oliva GF

Sun-dried tomatoes in extra virgin olive oil
180 gr € 5.95

Zucca in olio extravergine d'oliva GF

Pumpkin in extra virgin olive oil
180 gr € 5.95

Fichi del Cilento acerbi in olio extravergine d’oliva GF

Figs in extra virgin olive oil
180 gr € 6.25

Fiori di zucchini e zucchini GF

Courgette flowers in extra virgin olive oil
180 gr € 6.95

VEGETABLES IN OIL (SOTT’OLIO)

Preservative free products by Masseria Maida from Cilento
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Riso Vialone Nano GF

Vialone Nano rice for risotto
1 kg € 4.95

Riso Carnaroli GF

Carnaroli superfine rice for risotto
1 kg € 4.95

Bretelline di riso
Rice pasta - tagliatelle

500 gr € 4.75

Cannetti di riso
Rice pasta - tube-shaped

500 gr € 4.75

Dorette di riso
Bruschette made from rice flour

200 gr € 3.50

Grissini di riso
Grissini made from rice flour

200 gr € 3.95

Farina di riso GF

Rice flour
1 kg € 3.45

Farina di riso per polenta GF

Rice flour for polenta
1 kg € 3.45

RICE PRODUCTS BY RISERIA FERRON

Risotto Milanese by Gabriele Ferron & Karl Enriquez
2011 © Photo by David Carauna

Ceci di Controne GF

Controne chickpeas in water
230 gr € 5.50

Fagioli di Controne GF

Controne beans in water
230 gr € 6.00

Ceci di Controne GF

Vacuum packed dried controne chickpeas
300 gr € 3.50

Fagioli di Controne GF

Vacuum packed dried controne beans
300 gr € 4.50

LEGUMES



FISH PRODUCTS

Filetti di alici sott'olio GF

Anchovy fillets in oil
140 gr € 3.25

Alici marinate sott'olio GF

Marinated anchovies in oil
140 gr € 3.25

Alicette gustose sott'olio GF

Herbed anchovies in oil
212 gr € 3.75

Pesto Cetarese con colatura di alici in vaso
Pesto with anchovies, capers, olives and herbs

212 gr € 6.95

Filetti di tonno all olio GF

Tuna fillets in olive oil
212 gr € 4.25

Peperoni ripieni di tonno in olio GF

Tuna filled peperoni
314 gr € 3.95

Nero di seppia condimento per pasta GF

Squid ink sauce
212 gr € 5.95

Colatura di alici in bottiglia GF

Anchovy liquid - ideal with pasta
100 gr € 5.95

Sugo pronto alle alici GF

Anchovy sauce
212 gr € 2.95

Capperi in bicchieri GF

Capers in salt
150 gr € 1.95

Pizza con alici e capperi
2011 © Photo by Olivia Darmanin

Quattro Varieta extra virgin olive oil GF

Produced from a blend of the varieties Frantoio, Leccino, Moraiolo 
and San Felice olives. Medium/light fruity olive oil. (ideal with white 
meats, salads or fish)

250 ml € 5.95

500 ml € 10.95

Moraiolo extra virgin olive oil GF

Produced from the Umbrian Moraiolo olive variety. Medium/intense 
fruity olive oil with bitter and spicy tones (ideal with vegetables, beef 
carpaccio, bruschetta and hard cheeses)

500 ml € 11.95

San Felice extra virgin olive oil GF

Produced from a unique olive variety in Umbria. Light/medium fruity 
olive oil (ideal with fish, pasta and summer vegetables)

250 ml € 6.95

OLIVE OIL



CHRISTMAS SWEETS

Ricciarelli artigianali in vaschetta trasparente
Almond sweets

180 gr € 5.50

Panettone basso glassato alle nocciole
Panettone with hazelnut glaze

750 gr € 10.95

Pandoro tradizionale basso
The traditional Pandoro

700 gr € 9.95

Miele di millefiori (dolce chiaro semisolido) GF

Flower honey
250 gr € 4.25

Miele di acacia (molto dolce trasparente liquido) GF

Acacia honey
250 gr € 4.25

Miele di eucalipto (semisolido dolce aromatico) GF

Eucalyptus honey
250 gr € 4.25

HONEY

Confettura extra di fichi bianchi cilento GF

White fig jam
220 gr € 5.95

Confettura extra di pere e noci GF

Pear & walnut jam
220 gr € 5.95

Marmellata di arance, cedro, cipolle e zenzero GF

Spiced ginger, onion and orange marmalade
220 gr € 5.80

Confettura extra di pomodoro gialli GF

Yellow tomatoes jam - ideal for fish
220 gr € 5.80

Confettura extra di cipolle di Montoro GF

Jam from Montoro onions
220 gr € 5.80

JAMS & MARMALADES

Castagnaccio 
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