
 

 

 

 

 

 

 

 

Meat & Poultry 
For any inquiries, please contact Nikos at +30 6943103103  

 

B e e f  
 

Fresh or frozen 

1.  Fillet of beef whole - Larder trim 
2.  Fillet beef centre - Larder trim 
3.  Fillet steak medallion 
4.  Fillet Steak on bone (9oz) 
5.  Fillet steak - special trim 
6.  Fillet steak standard 
7.  Fillet steak tournedos 
8.  Blade of beef - Larder trim 
9.  Chuck Diced 
10.  Chateaubriand 
11.  Cote De boeuf 
12.  Rib of Beef - five rib 
13.  Rib of Beef boned and rolled 
14.  Rib Eye roll - whole 
15.  Rib Eye steak 
16.  Rump Cap Steak 
17.  Rump Joint Boneless approx. 3 kilo 
18.  Sirloin steak on the bone 12oz 
19.  Sirloin steak -special trim 
20.  Striploin -short cut 
21.  Topside rolled 

 

 

W a g y u  

Malandris Yacht Provisioning  
 
Neoriou Square, Mandraki Harbour  
Rhodes 85100 , Greece 

WhatsApp/Viber: +30 6944202670 
+30 6945643648 

Tel: +30 22410 24551 
E-Mail: info@malandrisprovision.com 
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Fresh or frozen 

1.  Fillet chain off available in Marble Score 4-5, 6 & 9 
2.  Rump Cap (Picanha) 
3.  Flank Steak (Bavette) 
4.  Short Ribs eating qualities 
5.  Striploin available in Marble Score 4-5, 6 & 9 
6.  Ribeye available in Marble Score 4-5, 6 & 9 

 

 

U . S .  B e e f  
 

Fresh or frozen 

1.  Top Sirloin centre cut Rump (+/- 3kg) 
2.  Ribeye, Lip off (+/- 5kg) 
3.  Tenderloin, chain off (+/- 2.5kg) 
4.  Striploin (+/- 5kg) 
5.  Beef Short Ribs 
6.  Ribeye on the bone (Cote-de-Boeuf) 
7.  Bavette Flank Steak 
8.  Bavette de Aloyau 

 

 

L a m b  
 

Fresh or frozen 

1.  Mini-rack French trimmed 4 ribs 
2.  Whole saddle - b/end and s/loin 
3.  Cutlets French trimmed - 2-3oz 
4.  Best end - whole 
5.  Chump 7oz 
6.  Cannon - larder trimmed 
7.  Fillet 
8.  Kleftico - shoulder 
9.  Leg - whole 
10.  Leg haunch on - boned and rolled 
11.  Leg Noisette 10-12oz 
12.  Shank 
13.  Shoulder - boned 
14.  Shoulder Noisette 
15.  Diced 
16.  Minced 
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V e a l  
 

Fresh or frozen 

1.  Fillet 
2.  Escalopes veal 6-7oz - ex cushion 
3.  Loin - boned and rolled 
4.  Loin - ex kidney 
5.  Loin Noisette 6oz 
6.  Rack 
7.  T-bone chops 10oz 
8.  Cannon 5oz 
9.  Cushion 
10.  Osso Buco middles 
11.  Striploin 
12.  Tenderloin 
13.  Cheeks 
14.  Shin 
15.  Topside 
16.  Diced veal 
17.  Veal bones 

 

 

G a m m o n  H a m  
 

1.  Gammon steak Boned and rolled 
2.  Hock 
3.  Osso Buco 10oz 
4.  Sliced Ham 
5.  Whole Hams 

 

 

P o r k  
 

Fresh or frozen 

1.  Baby back ribs of pork 
2.  Belly pork- whole (farmed and free range) 
3.  Leg of pork - boneless weight 
4.  Leg of pork continental 
5.  Pork BBQ rib 8oz 
6.  Pork chops T-bone style 6oz, 8oz 
7.  Pork collar - whole 
8.  Pork cutlet French trimmed 8oz, 
9.  also free range 
10.  Pork loin steaks 6oz, 8oz 
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11.  Pork medallions 3oz 
12.  Pork tenderloin 
13.  Short loin of pork - boned and rolled 
14.  Short loin of pork - whole and free range 
15.  Whole leg of pork -boned and rolled 
16.  Suckling Pig - to order 
17.  Pata Negra Iberico - Boneless ½ loin 
18.  Pata Negra Iberico - Boneless collar Aguja 
19.  Pata Negra Iberico -Presa, +/- 1.3kg 
20.  Pata Negra Iberico, Secreto 
21.  Castilla y Leon, Belly - bone in +/-5kg 
22.  Castilla y Leon, Neck - boneless +/- 2.5kg 
23.  Castilla y Leon Suckling Pig - 3-7kg 

 

 

B a c o n  
 

1.  Wiltshire Dry Cured streaky sliced - rind less / whole 
2.  Wiltshire Dry Cured short back - sliced / smoked 
3.  Short back - whole boneless / smoked 
4.  Short back rashers - rind less, premium cure or smoked 
5.  Middle Bacon rashers - rind less smoked 
6.  Bacon Collar Daube 10oz 

7.  Bacon Collar Daube Roll 
8.  Bacon Lardons 

 

 

C h i c k e n  
 

Fresh or frozen 

1.  Fresh whole chicken -1.36kg (3lb) weight 
2.  Cotswold White - Poulet Jaune 

3.  Cotswold White - Poulet Noir 
4.  Chicken crown 
5.  Chicken drumsticks 
6.  Chicken fillet - 6oz, 7oz 
7.  Chicken kebabs 
8.  Chicken leg 
9.  Chicken supreme - 6-7oz skin on or off 
10.  Chicken supreme - 7-8oz stuffed 
11.  Chicken wings 
12.  Corn fed chicken 
13.  Corn fed chicken crown 
14.  Corn fed chicken legs 
15.  Corn fed chicken supremes 
16.  Chicken – Diced 50/50 
17.  Free Range & Organic Chicken & Cuts 
18.  Knuckle Bone 
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D u c k  
 

Frozen 

1.  Barbary Duck Breast 
2.  Corn Fed Duck 
3.  Corn Fed Duck Breast 
4.  Duck Breast smoked 
5.  Duck Legs 
6.  French Duck leg 
7.  Gressingham Duck Breast 
8.  Gressingham Duck Whole 
9.  Guinea Fowl French 
10.  Smoked Duck Breast 
11.  Confit de canard Rougié 12 / 4 cuisses 
12.  Foie gras whole 
13.  Foie gras scallops 

 

 

T u r k e y  
 

1.  Whole Turkeys frozen or fresh 
2.  Turkey Crowns fresh 
3.  Turkey Escallops fresh 
4.  Turkey Breasts fresh 
5.  Turkey mince meat fresh 
6.  Rabbit Whole frozen or fresh 
7.  Rabbit Legs frozen or fresh 
8.  Rabbit Saddles frozen or fresh 
9.  Quail frozen 
10.  Partridge frozen 
11.  Pigeon frozen 

 

 

K O S H E R  M E A T  &  P O U L T R Y  
 

LOCAL GREEK KOSHER MEAT CERTIFICATION ISSUED FROM THE ATHENS JEWISH 

COMMUNITY 

Order on Friday - Delivery the Next Thursday 

 
 

C r e w  M e a t  
 

Fresh or frozen 
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We offer a bespoke butchery service for Chefs who need to adhere to a budget for the 

Crew. 

Competitive tailored packages are also available across the range of foods. 


