Alimentari is a European-inspired deli and specialty store that brings the rich
culinary traditions of Europe to the local community. Since opening in 2018, we have
become a destination for food enthusiasts, offering a wide variety of high-quality,
artisanal products that are carefully sourced from both local producers and iconic
European regions. Located in the heart of Madison, Alimentari is a vibrant space where
customers can discover and enjoy a unique range of foods and beverages that
celebrate craftsmanship, heritage, and authenticity.

At Alimentari, our mission is to offer more than just products—we provide an
immersive culinary experience that transports our customers to the heart of Europe.
Whether it’s the taste of a perfectly cured Italian salami, the creamy richness of a
French brie, or the texture of fresh handmade pasta, we strive to bring the best of
Europe’s food culture to our shelves. Our customers come to us not only for the quality
of our offerings but for the knowledge and personalized service that accompanies every
visit.

We are currently working to open a new location at 2623 Monroe St. With a liquor
license, we aim to create a holistic experience where customers can discover
exceptional beverages to pair with their food selections.

Alimentari, open since 2018, is located currently at 306 Sout Brearly St. We offer a
range of high-quality, artisanal food products with a European flair, including:

Freshly made sandwiches featuring premium meats and cheeses
A variety of charcuterie, cured meats, and imported cheeses
Handcrafted fresh pasta

Unique and hard-to-find European pantry items

Our operating hours are:

e Tuesday — Saturday: 9 AM to 7 PM
e Sunday: 10 AM to 5 PM
o Closed Mondays

Our focus on sourcing from small-batch producers, both locally and from Europe, aligns
with our philosophy of supporting quality, craftsmanship, and sustainability.

Wine & Spirits Philosophy: At Alimentari, we approach the selection of wine and spirits
with the same care, attention to detail, and dedication to quality that defines our food
offerings. Our philosophy is grounded in the belief that the best products come from
small-batch, artisanal producers who prioritize craftsmanship, sustainability, and
tradition.



