Outside Round

Outside Round, Trimmed
(Bottom Round)

inside Round Sirloin Butt

(Top Round)

Sirloin Tip (Knuckle)

- O

Sirloin Tip, Trimmed Sirloin Butt, Trimmed
(Top) (Knuckle)

Insidecggugf:;, Trimmed,

Sirluln Tip Roast

Inside Round Roast

Outside Round Roast Sirloin Butt Roast

, ’ Sirloin Butt Steak
Eye of Round Sirloin Tip Steak '
PPy = Inside Round Steak . Lo,
Eye of Round Trimmed Sirloin Tip Steak
q 9 Trimmed Short Loin
Toinedos : Trimmed Tenderloin

¢

Sirloin Tip Medallions

Butt Tenderloin

Loin, T-Bone 5Steak

&

Striploin

'

Striploin Roast

Cubes for Fondue

Cubes for Kebab

Trimmed Butt Tenderloin

SHANK
A

te

Foreshank

Short Tenderloin

Hind Shank

Shank Bone-In (0sso buco)

Striploin Steak

e

Shank Bone<In (0550 buco)

VALVE-ADDED Cvi=

Boneless Shank

&e

Marrow Bones

Ground Pepper Tournedos

=5 )

Ground Veal Patty

Meat Balls

—

Veal Sausages for Breakfast

Rolled Roast
with Vegetable Pin Wheel

2

Cutlet with Cheese/Asparagus

" iy
Parsley Tournedos

Pin Wheel Rolls
with Vegetables

Whole Pepper Tournedos

Breaded Cutlet

o Stir-Fry strips
Paupiette

el

Veal Sausages

Cutlet with Cheese/Zucchini Cutlet with Sausage

GRAN-FED VEAL

CVT QUIDE

&

N

SHoviDER.
(SQMRF—CW'anva:)

Bottom Shoulder Blade Roast

Boneless Shoulder Roast
European Cut

Boneless Blade Roast

-

Shoulder Clod Roast

<2

Shoulder Cutlets

Shoulder Steak

Chuck Tender

Chuck Tender Steak

:

Flank Roast, Rolled

&

Rib Chop

Top Blade Flat Iron -~

Brisket
Flank, Rolled A
Hotel Rack,
Chop Ready, Frenched Rib e
] Top Blade Simmering Steak
Flank Steak

Frenched Rib Chop

Rib Eye Stew, Cubes Ground Veal
@ VARIETY MEATS
Rib Eye Steak
’ e
Back Rib Onglets (Back Steak)

Sweetbrea

Br...

Grain-Fed Veal

A class apart

1800 527-8641
www.montpak.ca

Cheeks

ATTEMNTIIN DESIGM+



