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The history of Madama Oliva began in a Castel which was called 
Castel Madama a small rural place where some families dried 
and sold black table olives. With the increase in passion and 
commitment, it leads to surprising results and it was appreciated 
and liked by the people.

It was believed that people encouraged it in the year 1989in 
Carsoli and within few years it was not only the first Italian export 

Madama Oliva
company but also the main supplier of fresh packed olives of the 
great Italian distribution.

Today Madama Oliva is the Global company that continues to 
provide the quality and beauty of the distinguished products.

Olives

Tapenade Olive Spread Chilled Green Olives Stuffed With Pepper Chilled Green Olives Stuffed With Almond

Chilled Pitted Black Kalamata Olives Chilled Pitted Black Leccino Olives In 
Brine

Chilled Mediterranean Pitted Olive Mix

Chilled Pitted Green Castelvetrano Olives Chilled Green Castelvetrano Olives With 
Seeds

Chilled Original Gaeta Olives

غموس زيتون تابيناد زيتون أخضر مبرد محشو بالفلفل زيتون أخضر مبرد محشو باللوز

زيتون كالاماتا أسود مبرد مخلي زيتون ليتشينو أسود مبرد مخلي في محلول ملحي مزيج زيتون مبرد من البحر المتوسط مخلي

زيتون كاستلفيترانو أخضر مبرد مخلي زيتون كاستلفيترانو أخضر مبرد بالنوى زيتون غايتا الأصلي مبرد

MAD02008 MAD02005 MAD02009

MAD02004 MAD02003 MAD02007

MAD02010 MAD02001 MAD02002

1KG 2KG 2KG

1.8KG 1.8KG 1.8KG

1.8KG 2KG 2KG
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Our mission as a company is to raise the tomato to its highest 
expression. This passion has driven us for 120 years. Even today 
we are still learning new things about this wonderful fruit and 
constantly improving every aspect of its production to make the 
best tomato products we possibly can.

Polpa

Tomato Paste

Canned Tomato Paste

معجون طماطم معلب

POL030002.2KG X 6
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Pure Harvest, are on a mission to create a sustainable future for 
all by reimagining farming and revolutionizing food production. 
They believe in harnessing the wonders of science, the power of 
nature, and the passion of people to provide the tastiest, most 
affordable, and locally grown produce year-round.

Their secret to achieving food security even in arid climates? 
Controlled-environment agriculture (CEA), which is seven times 
more efficient than typical desert greenhouse farms and 30 times 
more efficient than traditional field farming. With CEA, we grow 
fresh and flavorful produce all year-round, even during the harshest 
summer months. But they don’t stop at just being efficient, they are 

Ranise
also committed to sustainability. That’s why 85% of the water we 
use leaves the farm in your food, thanks to their advanced on-site 
water treatment process.

When it comes to preserving the freshness, firmness, and flavor 
of our produce, They take matters into their own hands. They 
immediately cool their fresh-picked produce to extend its shelf 
life and ensure that it arrives at your place in perfect condition.

Pure Harvest, is not just growing produce, they are cultivating a 
sustainable and delicious future for everyone.

Olive Oil &
Tomato Paste

Extra Virgin Olive Oil And Vinegar Chili Flavoured Extra Virgin Olive Oil Lemon Flavoured Extra Virgin Olive Oil

Liguritio Gold Wrap Extra Virgin Olive OilSundried Tomato Paste In Olive Oil

زيت زيتون بكر ممتاز وخل زيت زيتون بكر ممتاز بنكهة الفلفل الحار زيت زيتون بكر ممتاز بنكهة الليمون

معجون طماطم مجففة في زيت الزيتونزيت زيتون بكر ممتاز تغليف ذهبي

RAN03083 RAN02017 RAN02020

RAN02012RAN02064

120ML & 10ML 200ML 200ML

750ML950G
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Kalios is a franco-greek company created in 2009 by 2 brothers 
Grégory & Pierre-Julien Chantzios, when they decided to take 
over their family olive groves. Supplier to some of the finest 
restaurants (>150 Michelin starred) and leading delicatessens in 
the world, Kalios produces single variety olive oils and Kalamata 
olives in the south of the Peloponnese, in Greece.

The great quality of Kalios olive oil lies in its low level of acidity and 
its balanced fruitiness. This is the result of respectful & traditional 

Kalios
family know-how for 8 generations : the olives are harvested by 
hand from century-old trees, then immediately taken to the mill to 
extract four great vintages of cold pressed olive oil. Apart from 
producing, Kalios is also sourcing the best of the Greek terroir 
from small producers all over the country (Feta, Infused olive oil, 
Pistachios from Aegina, Salt, dry herbs,…). The company places 
a strong emphasis on sustainability and ethical practices and is 
committed to supporting small-scale farmers, hence preserving 
traditional farming methods

Olive Oil &Vinegar

Extra Virgin Olive Oil 02 Harvest

Extra Virgin Olive Oil 01 Intense

Extra Virgin Olive Oil 02 Balance

Intense Olive Oil 01

Organic Olive Oil

Balsamic Grape Molasses Vinegar

زيت زيتون بكر ممتاز كاليوس 02 موسم الحصاد

زيت زيتون بكر ممتاز 01 قوي

زيت زيتون بكر ممتاز 02 متوازن

زيت زيتون قوي 01

زيت زيتون عضوي

خل بلسميك بدبس العنب

KAL02041

KAL02001

KAL02002

KAL02012

KAL02017

KAL02018

500ML

5L

5L

250ML

250ML

250ML
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La Corte is an Italian food brand dedicated to delivering authentic 
Italian ingredients to professional kitchens and foodservice 
businesses worldwide.

Known for its commitment to quality and tradition, La Corte 
specializes in premium canned tomatoes made from carefully 
selected Italian-grown tomatoes.

La Corte peeled tomatoes are harvested at peak ripeness and 
gently peeled and canned to preserve their natural sweetness, 
vibrant red color, and firm texture.

La Corte
These Italian peeled tomatoes in cans offer consistency, reliability, 
and excellent performance, making them ideal for pizza sauces, 
pasta sauces, and Mediterranean cuisine.

Designed to meet the demands of chefs, restaurants, and catering 
professionals, La Corte products combine authentic Italian flavor, 
controlled processing, and dependable quality—ensuring 
outstanding results in every recipe.

Peeled Tomatoes

Peeled Tomatoes In Can

طماطم مقشرة في علبة

LAC030002.5 KG X 6
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Tartuflanghe is an Italian company that specializes in producing 
high-quality truffle-based products. The company was founded in 
1980 by Domenica Bertolusso, and is located in Piobesi d’Alba, a 
small town in the Langhe region of Piedmont, Italy.

Tartuflanghe is known for its wide range of truffle-based products, 
which includes truffle oil, truffle salt, truffle sauces, truffle honey, 
and various other truffle delicacies. The company uses only the 
finest ingredients and traditional production methods to create its 

Tartuflanghe
products, which are highly sought after by chefs and gourmands 
around the world.

Tartuflanghe’s products have won numerous awards and 
accolades, and the company is widely regarded as one of the 
leading producers of truffle-based products in Italy. In addition 
to its retail products, Tartuflanghe also supplies truffles and truffle 
products to some of the world’s finest restaurants and gourmet 
food shops.

Truffle Infused Condiments

White Truffle Cream Alba 7.5% Whole Summer Truffle Black Winter Truffle Juice

White Truffle Flavoured Extra Virgin Olive 
Oil

Black Truffle Flavoured Extra Virgin Olive 
Oil

Black Truffle Sauce

كريمة الكمأة البيضاء ألبا 7.5% كمأة صيفية كاملة عصير الكمأة السوداء الشتوية

زيت زيتون بكر ممتاز بنكهة الكمأة البيضاء زيت زيتون بكر ممتاز بنكهة الكمأة السوداء صلصة الكمأة السوداء

FLA03007 FLA03010 FLA03003

FLA03001 FLA03002 FLA03050

90G 50G 200ML

250ML 250ML 500G
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Terre Bormane, a brand born in the heart of Liguria, Italy. Inspired 
by the native god of Liguria, Bormanus, who made springs gush 
out in this particular zone, Terre Bormane captures the essence of 
the western riviera where olive trees flourish in fertile soils, sun-
kissed by micro-climate winds and Mediterranean temperatures.

This brand celebrates exceptional Italian treasures and history, 
paying homage to the taggiasca olive, the balsamic vinegars, and 
other food specialties that have captured the attention of the best 
chefs around the world. Bring the flavors of Italy to your kitchen 
and create culinary masterpieces with Terre Bormane. olive, the 

Terre Bormane
balsamic vinegars and other food specialties, recognized by the 
best chefs around the world.

Galateo & Friends, born in 2002 in Arma di Taggia, the brand is 
specializes in producing high-quality extra virgin Ligurian oil, 
balsamic vinegars, wine vinegars, seasonings, and a variety of 
Italian specialties.  Their slogan “goodness is enclosed in beauty” 
captures their commitment to offering the finest in Italian culinary 
excellence. Inspired by Italy’s art of good living, Galateo & Friends 
has influenced both their local community and the world.

Olive Oil

Riviera Ligure DOP Extra Virgin Olive OilBormano Taggiasca Extra Virgin Olive Oil Italiano Colombino Extra Virgin Olive Oil

Colombino Extra Virgin Olive Oil Arboreum 100% Italiano Extra Virgin Olive 
Oil

Citrino Lemon Dressing Extra Virgin Olive 
Oil

زيت زيتون بكر ممتاز بورمانو تاجياسكازيت زيتون بكر ممتاز ريفيرا ليغور زيت زيتون بكر ممتاز إيطالي كولومبينو

زيت زيتون بكر ممتاز كولومبينو زيت زيتون بكر ممتاز بتتبيلة الليمونزيت زيتون بكر ممتاز أربوريوم إيطالي 100%

TER02001TER03004 TER02015

TER02003 TER02018TER02011

500ML500ML 250ML

2L 5L500ML
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Balsamic & 
Condiments

Balsamic Vinegar Of Modena Noir Palmiro Date Flavoured Balsamic Vinegar Aulente White Balsamic Vinegar 
Condiment

Balsamic Cream

Pitted Taggiasche Olives In Extra Virgin 
Olive Oil

Caperberries In Vinegar

Balsamic Vinegar Of Modena IGP Metista

Artemide Gran Riserva Black Rice

خل بلسميك مودينا نوار خل بلسميك بنكهة التمر بالميرو تتبيلة خل بلسميك أبيض أولينتي

كريمة البلسميك

زيتون تاجياسكا مخلي في زيت زيتون بكر ممتاز ثمار الكبر في الخل

خل بلسميك مودينا ميتيستا

أرز أرتميد الأسود احتياطي كبير

TER02012 TER03005 TER02005

TER02023

TER02047 TER02025

TER02042

TER02030

250ML 250ML 500ML

500ML

5KG 1.8KG

250ML

500G
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Toschi, founded in 1945 by Giancarlo and Lanfranco Toschi, 
began by preserving Vignola cherries in alcohol. Today, Toschi 
offers an extensive range of products, from fruits in alcohol and 
liqueurs to syrups, semiprocessed products for pastry makers, 

Toschi
and Aceto Balsamico di Modena IGP. Toschi’s focus is to offer 
quality products that respect tradition and the environment. The 
company is UNI-EN-ISO 9001:2000 and IFS certified, and is now led 
by Giorgio Montorsi and Massimo Toschi in Savignano sul Panaro.

Balsamic Vinegar

Balsamic Vinegar Of Modena

خل بلسميك مودينا

TOS020645L
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Olive
Pomace Oil

The Metro chef brand is the company’s own product available 
worldwide. This brand was built on dedication, passion, and 
knowledge. Metro chefs promise very high quality, which is 

Metro Chef
in compliance with strict quality standards. The products are 
designed, developed, and produced in collaboration with 
professionals and are thoroughly tested by chefs in test kitchens.

Refined Olive Pomace OilOlive Pomace Oil

زيت متبقي الزيتونزيت متبقي الزيتون مكرر

TAJ03001MIS03017 2 X 5LT5L
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O-Med is not just a company, they are a family with deep roots in 
the olive oil tradition. They combine their passion for extra virgin 
olive oil with cutting-edge technology to bring you the ultimate 
in quality.

Olives are harvested early, when they are rich in aromas and 
complex flavors. They use innovative techniques to produce 
unique and delicious oils that will enhance any dish.

To preserve the freshness of oils, they conserve them with nitrogen 
and use cold extraction methods, never exceeding 20ºC (69ºF). 

Omed
And to make production process sustainable, they even use olive 
stones to produce energy for our mill.

They are committed to reducing environmental impact with use 
of glass and recyclable packaging, and we take pride in their 
exclusive and innovative designs.

At O-Med, they believe in vision and hard work, and are dedicated 
to providing you with the best extra virgin olive oils that nature 
and technology can offer.

Olive Oil

Molino La Condesa Extra Virgin Olive Oil Arbequina Extra Virgin Olive Oil Picual Extra Virgin Olive Oil

Yuzu Olive Oil Smoked Olive Oil

زيت زيتون بكر ممتاز مولينو لا كونديسا زيت زيتون بكر ممتاز أربيكينا زيت زيتون بكر ممتاز بيكوال

زيت زيتون باليوزو زيت زيتون مدخن

VEN03004 VEN03000 VEN03001

VEN03002 VEN03003

5L 500ML 500ML

250ML 250ML
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For three generations, the Vigean family has upheld the time-
honored traditions of Master Oil Makers since 1930. In the face of 
the proliferation of industrial oil mills in the 1960s, Maison Philippe 
Vigean stands as a resilient French artisanal oil mill, a testament to 
their enduring commitment to the art.

The story begins in the early 20th century in the picturesque village 
of Clion-sur-Indre, nestled in the heart of Berry Champagne. 
Here, André Vigean embarked on a journey in a small artisanal 
oil mill, crafting traditional walnut and hazelnut oils. André, a 
visionary, recognized the importance of both product quality and 
environmental preservation. He nurtured close relationships with 
raw material suppliers and customers.

Philippe Vigean, taking over the family business, seamlessly 
blended artisanal heritage with technological advancement 

Vigean
to modernize the oil mill. Embracing ecological principles, he 
introduced the cold pressing method to produce high-quality oils, 
all while maintaining trusted partnerships with certified suppliers.

Following in his father’s footsteps, Eric Vigean ushered the 
company into the 21st century, navigating significant challenges 
such as competitiveness, regulatory compliance, quality assurance, 
and environmental sustainability. Their approach ensures 
consumers can consistently rely on top-notch quality, traceability, 
and an expanded selection of dietary oils that align with their 
expectations. Through it all, their enduring commitment remains 
steadfast: delivering quality oils while upholding environmental 
respect.

Organic Oil

Organic Virgin Avocado Oil

زيت أفوكادو بكر عضوي

VIG02005100ML
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Organic Oil

Organic Toasted Sesame Oil

Refined Gastronomic Almond OilRefined Gastronomic Peanut Oil

Fruity Walnut And Rapeseed Oil Refined Grapeseed Oil

Organic Virgin Macadamia Oil

Organic Roasted Walnut Oil

Organic Pumpkin Seed Oil

Organic Roasted Hazelnut Oil

زيت سمسم محمص عضوي

زيت فول سوداني مكرر للطهيزيت لوز مكرر للطهي

زيت الجوز واللفت بنكهة الفواكه زيت بذور العنب مكرر

زيت ماكاديميا بكر عضوي

زيت جوز محمص عضوي

زيت بذور اليقطين عضوي

زيت بندق محمص عضوي

VIG02000

VIG02001VIG02002

VIG02003 VIG02004

VIG02006

VIG02007

VIG02009

VIG02010 250ML

250ML250ML

1L 1L

250ML

250ML

250ML

250ML

shop.classicfinefoods.saDry Goods & Condiments 2026 102



Meaux, located 60 km east of Paris, is the capital of the Seine-et-
Marne district, with over 50,000 residents known as Meldois. The 
city’s history is closely tied to the Marne River, on which it was 
built. In ancient times, the Ourcq Canal and the Marne formed 
a large loop north of the city, home to the Gallic tribe “Meldis,” 
which gave Meaux its name. By the 4th century, Meaux became 
a bishopric and later the capital of Brie. The connection between 
mustard and religion dates back to Charlemagne, who instructed 
religious communities to cultivate mustard in the bishoprics.

In the 18th century, Meaux became known for its mustard 
production, with many manufacturers and mills dedicated to this 

Les Assaisonnements Briards
craft. Mustard was essential for masking the taste of less-than-fresh 
food. By 1771, mustard makers in Meaux were producing on an 
industrial scale. JB Pommery, a key figure, operated a millstone 
quarry alongside his mustard business and was entrusted with the 
secret of Moutarde de Meaux® by the Canons.

In 1925, production modernized, but Moutarde de Meaux® 
Pommery® has preserved its original recipe, using carefully 
selected ingredients. The quality of its stoneware jars and natural 
cork stoppers ensures that this mustard remains a global favorite. 
Les Assaisonnements Briards, guardians of this authentic process, 
continue to share their expertise with the world.

Mustard

Mustard De Meaux Pommery In Stone Jar

Mustard Pommery De Meaux Mustard Pommery Du Lion In Stone Jar Green Peppercorn Pommery Mustard In 
Stone Jar

Honey Pommery Mustard In Stone Jar Firemans Pommery Mustard In Stone Jar

خردل دي مو بومري في جرة حجرية

خردل بومري دي مو خردل بومري دو ليون في جرة حجرية خردل بومري بالفلفل الأخضر في جرة حجرية

خردل بومري بالعسل في جرة حجرية خردل بومري حار )رجل الإطفاء( في جرة حجرية

LAB02001

LAB02002 LAB02003 LAB02004

LAB02005 LAB02006 500G

250G 250G 250G

250G 250G
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Pasta

The Metro chef brand is the company’s own product available 
worldwide. This brand was built on dedication, passion, and 
knowledge. Metro chefs promise very high quality, which is 

Metro Chef
in compliance with strict quality standards. The products are 
designed, developed, and produced in collaboration with 
professionals and are thoroughly tested by chefs in test kitchens.

Linguine Pasta Penne Rigate Pasta Spaghetti Pasta

باستا لينجويني باستا بيني ريجاتي باستا سباغيتي

MIS03008 MIS03005 MIS030071KG 1KG 1KG
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Experience the authentic taste of Italy with Pasta Cocco, a brand 
renowned for its exceptional pasta. Using traditional machines 
passed down through generations, Giuseppe Cocco rebuilt the 
essential tools after World War II and continued his father’s craft to 
create delicious Italian pasta.

Produced in Fara S. Martino, our durum wheat semolina pasta 
follows the ancient recipe of Cav. Giuseppe Cocco. We mix pure 
water from the Verde River Spring with the best semolina, milled 
from selected durum wheat, to form the dough. It passes through 
a single-hole bronze die and undergoes low-temperature static 

Guiseppe Cocco
drying, ensuring a genuine, additive-free product with exceptional 
cooking resistance that blends perfectly with sauces.

Benefiting from Fara S. Martino’s dry, ventilated air and natural 
spring, our pasta maintains its distinct flavor and texture. It is 
intended for connoisseurs who seek the traditional flavor of old-
time pasta, best enjoyed with simple, high-quality ingredients.

Giuseppe Pasta Cocco remains one of Italy’s few artisanal 
pasta producers, a testament to quality appreciated by chefs 
worldwide. Elevate your pasta dishes with Pasta Cocco and savor 
the true taste of Italy.

Pasta

Spaghetti Pasta Tagliatelle Pasta Trofie Pasta

Penne Pasta Penne Rigate Pasta Rigatoni Di Semola Pasta

باستا سباغيتي باستا تالياتيلي باستا تروفي

باستا بيني باستا بيني ريجاتي باستا ريغاتوني دي سيمولا

COC02004 COC02011 COC02033

COC02006 COC02022 COC02014

500G 500G 500G

500G 500G 500G
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Pasta
Bucatini Pasta Candela Extra Pasta

Capellini Pasta Chifferi Rigati Pasta Fettucine All’uovo Pasta

Linguine Pasta Orecchiette Pasta Paccheri Rigati Pasta

باستا بوكاتيني باستا كانديلا إكسترا

باستا كابيليني باستا شيفيري ريجاتي باستا فيتوتشيني بالبيض

باستا لينجويني باستا أوريكيتي باستا باجيري ريجاتي

COC02021 COC02003

COC02040 COC02041 COC02028

COC02005 COC02009 COC02019

500G 500G

500G 500G 250G

500G 500G 250G
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Sabarot - a brand that we are thrilled to offer as one of our premier 
suppliers. With over 200 years of experience in the art of crafting 
exceptional French gourmet products, Sabarot is a name that is 
synonymous with excellence in the culinary world. Their range 
of high-quality products includes a wide variety of lentils, beans, 
mushrooms, truffles, and more, all of which are carefully sourced, 
harvested, and crafted using traditional techniques.

Sabarot
Sabarot’s commitment to quality and flavor is unparalleled, making 
them a favorite among foodies, chefs, and culinary enthusiasts 
around the world. With Sabarot, you can elevate your cooking to 
new heights and experience the authentic taste of French cuisine.

Pepper &
Pulses

Freekeh

Split Green PeasRed Sweety Drop Peppers

Chia Seeds Bulgur Grains
فريكة

فلفل أحمر سويتي دروبسبازلاء خضراء مجروشة

بذور الشيا برغل

SAB09023

SAB11035SAB11018

SAB11075 SAB0901210 X 1KG

5KG793G

400G 1KG
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Grains & Pulses

Beluga Lentils Freekeh Grains Grilled Kasha Buckwheat

Couscous Pearls White Quinoa Red Quinoa

Black Quinoa Trio Quinoa

Green Lentils Le Puy Green Lentils Tarbais Beans

Fregola Sarda Grains

عدس بيلوجا فريكة حنطة سوداء كاشا محمصة

كسكس لؤلؤي كينوا بيضاء كينوا حمراء

كينوا سوداء كينوا ثلاثية الألوان

عدس أخضر عدس أخضر لو بوي فاصوليا تاربي

فريجولا ساردا

SAB09013 SAB09022 SAB09032

SAB09034 SAB11003 SAB11004

SAB11005 SAB11006

SAB11001 SAB11028 SAB09010

SAB11071

1KG 850G 1KG

800G 2.5KG 1KG

1KG 1KG

500G 5KG 1KG

950G
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Escargot &
Mushrooms

Very Large Burgundy Snails Dry Escargot Empty Shells Extra Large

Frozen Cepes/Porcini PiecesFrozen Chanterelles/Girolles Mushrooms Whole Frozen Porcini/Cepes Mushrooms

Frozen Forest Mushroom MixExtra Dried Porcini Mushrooms Extra Dried Morels Mushrooms

حلزون بورجوندي كبير جداً أصداف حلزون فارغة جافة كبيرة جداً

فطر تشانتيريل مجمدقطع فطر بورجيني مجمدة فطر بورجيني كامل مجمد

فطر بورجيني مجفف ممتازمزيج فطر الغابة مجمد فطر موريل مجفف ممتاز

SAB08003 SAB08005

SAB09003SAB09005 SAB09011

SAB09015SAB03001 SAB09007

800G / 8DZ 36 PC

1KG1KG 1KG

1KG500G 500G JAR
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Francis Miot was a renowned French artisanal jam maker who was 
known for his creative and innovative flavor combinations. He was 
born in Pau, in the southwest of France, in 1948, and began making 
jam at a young age using fruit from his family’s orchard.

In 1985, Miot opened his own jam-making workshop, which 
quickly gained a reputation for producing some of the finest jams 
in France. Miot’s jams were made using only the freshest, highest 
quality fruit, and were cooked in small batches to preserve their 
flavor and texture.

Francis Miot
Miot was known for his inventive flavor combinations, which 
included exotic fruits, spices, and even flowers. Some of his most 
popular flavors included apricot with lavender, raspberry with 
Szechuan pepper, and fig with ginger.

Miot’s jams were highly acclaimed, and he won numerous awards 
and accolades throughout his career, including the prestigious 
Meilleur Ouvrier de France (Best Craftsman of France) award in 
2000. Miot passed away in 2018, but his legacy lives on through 
his delicious and innovative jams, which are still produced by his 
workshop in Pau.

Jam & Honey

Acacia Honey

Apricot Jam Orange Jam Strawberry Jam

Raspberry Jam Blueberry Jam

عسل الأكاسيا

مربى المشمش مربى البرتقال مربى الفراولة

مربى توت أحمر مربى توت أزرق

MIOT02027

MIOT02111 MIOT02026 MIOT02034

MIOT02131 MIOT02132 60 X 30G

60 X 30G 60 X 30G 60 X 30G

60 X 30G 60 X 30G
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Jam

Black Cherry Jam

Apricot Jam Strawberry Jam Peach Apricot & Raspberry Jam

Fig Jam

Morello Cherry Jam Orange Jam

Peach Jam Raspberry Jam Orange Yuzu Jam

Wild Blueberry & Violet Jam

مربى الكرز الأسود

مربى المشمش مربى الفراولة مربى الخوخ والمشمش والتوت

مربى التين

مربى كرز موريلو مربى البرتقال

مربى الخوخ مربى توت أحمر مربى البرتقال واليوزو

مربى التوت البري والبنفسج

MIOT02052

MIOT02055 MIOT02056 MIOT02057

MIOT02075

MIOT02077 MIOT02129

MIOT02130 MIOT02188 MIOT02273

MIOT02275 850G

850G 850G 850G

850G

850G 850G

850G 850G 850G

850G
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Chutney
& Honey

Acacia Honey Lavender HoneyForest Honey

Pepper Chutney Mango Chutney

عسل الأكاسيا عسل الغابةعسل اللافندر

شاتني الفلفل شاتني المانجو

MIOT02170 MIOT02276MIOT02279

MIOT13037 MIOT02299

950G 950G950G

100G 830G
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Sur Les Quais is an exquisite gourmet grocery brand born from 
the passion of culinary enthusiasts and connoisseurs of taste. It all 
began in 1999, right in the heart of Paris, the gastronomic capital 
and a melting pot of culinary traditions. Sur Les Quais set new 
standards in the world of delicatessen by curating a collection of 
rare and precious products not typically found in France.

Since its inception, our offerings have expanded to include a 
meticulously curated selection of olive oils, spices, peppers, salts, 
condiments, and fresh gastronomic delights from around the 

Sur Les Quais
globe. At Sur Les Quais, they take pride in offering a discerning 
assortment of artisanal condiments, unique spice blends, rare 
peppers, preserved terroir olive oils, and dried fruit oils to elevate 
your culinary creations.

They are committed to the pursuit of exceptional flavors and 
aesthetics, providing your kitchen with the finest ingredients. 
Explore our range of gift boxes tailored for cooking enthusiasts, 
and join us on a journey dedicated to the art of taste and 
craftsmanship.

Bean & Spices

7 Spices Of Japan Black Lemon Powder4 Spices Mixture

Whole Tonka Bean

البهارات السبعة اليابانية مزيج البهارات الأربعةمسحوق ليمون أسود

حبوب تونكا كاملة

SUR02045 SUR02047SUR02048

SUR02051

500G 500G500G

500G
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Salt & Pepper

Fleur De Sel With Kampot Pepper Fleur De Sel With 11 Spices Mix

Penja PepperFleur De Sel CamargueFleur De Sel IGP Guerande

Pink Himalayan Salt Crystals

زهرة الملح مع فلفل كامبوت زهرة الملح مع مزيج 11 نوع بهارات

زهرة الملح جيراندزهرة الملح كامارغفلفل بنجا

بلورات ملح الهيمالايا الوردي

SUR02054 SUR02055

SUR02024SUR02100SUR02101

SUR02025500G 500G

500G1KG1KG

1KG
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Pepper

Black Sarawak Borneo Pepper White Sarawak Borneo Pepper Java Long Pepper

White Kampot Pepper Red Kampot Pepper Red Phu-Quoc Pepper

Black Malabar Pepper Timut Pepper Berries Wild Voatsiperifery Pepper

Espelette Pepper Cayenne Pepper Red Sichuan Pepper

فلفل أسود ساراواك بورنيو فلفل أبيض ساراواك بورنيو فلفل جافا الطويل

فلفل كامبوت أبيض فلفل كامبوت أحمر فلفل أحمر فو كوك

فلفل أسود مالابار توت فلفل تيموت فلفل فواتسيبيريفيري بري

فلفل إسبليت فلفل كايين فلفل سيشوان أحمر

SUR02001 SUR02006 SUR02017

SUR02010 SUR02011 SUR02012

SUR02002 SUR02019 SUR02005

SUR02036 SUR02039 SUR02020

500G 500G 500G

500G 500G 500G

500G 500G 500G

500G 500G 500G
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