ITALIAN FOOD
MADE IN ICELAND

Porchetta
(pron. Porketta)

Traditional Italian roasted
pork belly, slowly cooked
and seasoned with herbs
and spices.

Juicy, aromatic, and rich in
flavor.

5.500 ISK / KG

Loose Sausage
(Classic or spicy)

Fresh pork sausage
without casing, ideal for
cooking and recipes.
Same recipe of classic or

spicy.

2.664 ISK / KG

Classic Sausage

Fresh pork sausage made
with selected cuts of meat,
simply seasoned to highlight
its natural flavor.

Balanced and versatile,
made in the centre-ltaly's
traditional way.

2.7751SK / KG

Mortadella

Traditional Italian-style
mortadella made with
finely ground pork and
delicate spices. Smooth,
fragrant, and mildly
seasoned.

4.400 ISK / KG

Spicy Sausage

Traditional fresh spicy pork
sausage.

Full-bodied flavor with a bold
kick of Mediterranean chili.

2.7751SK / KG

Coppiette Romane
(Pork meat)

Traditional Roman-style dried
pork strips, marinated with
spices and slowly dried.
Intense, savory, and boldly
seasoned.

22.200 ISK / KG

Click for orders and info:
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https://www.instagram.com/skallaogskegg
mailto:mascagnirenato@gmail.com
https://wa.me/3546617318
https://www.facebook.com/profile.php?id=61556971286348

