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very rich, famous barnd is caught at Chousi and Katsuura, 4000-5000/k
ordinary fish is 2000~ /k
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T 3 AT (onktish)

11H-3 H ¥ THMR I
Ek%(cut open)’6200{]—25Uﬂ/kkliﬁﬁibh@[i’afﬂﬂ?&%ﬁﬁﬁﬁ
jh?ﬁ}ﬁﬁ\’ﬁi ) {Eiﬁ %U)‘f& (Yoichi in Hokkaido, Sado and etc.)

best season is from Nov. to Mar.

price is stahle
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(Hira-suzuki perch)

LB DOARE, TRIDIETIRREShRD, RRARF LR,
RS, BRODVLEIATHYEBLEOEDOSDH S, (RAPLIEIIL)
SAHMAWEETHABT T,

REARR, Lk, S (77'7Y) . ZOMBIR TRBITDBHIUZLINE, | |
2300~ 2700/1(?%%{@ (Ushihuka in Kumamoto, Tosa, Aburatsu in Mivazaki)

winter is best season, this fish is not caught north of Chiba, higher height is longer than ordinary perch,
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(fat greenling)

MERRPHLEAIZPTTHRE  (FEHLIX TIX5-6 A EHD M)
PEFNZT TIR DTS, B EDEADLDITISIRE
RKANLT, WhpB5EKXBEOHBHT, ARIEE.
LR TIXT 7 5alt 5,

JLHEEREA. HF&/MA. KR, TEERNETE
2000-2500/k

from end of Autumn to winter, become fatty in spawning season, called Aburako in Hokkaido
Rausu in Hokkaido, Kodomari, Mizusawa in Aomori, Uchibou in Chiba

IRA R A)

(red barracuda)

9-12 A HRA)
J:EEEIE’Q j:g_g%(hig size)GiSOOO/k\ Eljgg(middle size)’62500/k H %E
TEER, KOO 4L (Takeoka in Chiba, Saeki in Ooita)

best season is from Sept. to Dec., high class white fish,

7ny/r(kurosoi) %%mﬁﬁ jh?ﬁiﬁ*ﬁ%x ﬁl:_:l (Nemuro, Rausu in Hokkaido)
1500/kg
popular fish in winter

=Nl ST AA AFAY male wmin2000/k  AAdtemald 1000~ 1200/k

@ﬁﬁ\ %ﬁ?jh%wi‘lﬂ (Hakodate in Hokkaido, Simokita in Aomori ane etc.)
RHAEPLHTFHRETS

milt becomes good quality from around Dee.

BT RPLDATIELAETEVEEA

B4 2000~2500/k

VA4 2000/k

YF+¥IvA 2000/k

Feary 1800/k CHECK
; . Sk Ri#5000-6000/k

At > 7 — 2 (RRIAT) 31019000~ 10000/ keup

2.5kg s EL EOHSCT, AR RS HE RV ET

we can deliver Soi, Shimasoi, Yanaginomai, Ohyou, Masunosuke (Hokkaido King salmen) directly from Sapporo chuou market,
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if you order up 2.5kg
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){? b‘ (Menulke)

LHIZS~6ILDK BT AP RBAELTHIAR 2.5~5.0k/B8 pieco
4000/kii#HEEITIEAM, 2030 HEEHRD5
BeERph, PIB%, RE, BAL. THEEBHTY

only 5-6 fish are caught in 1day. very rare fish, hig size winter fish, rich taste
off Yaizu, Kushiro, Nemuro, Rausu in Hokkaido and Katsuura in Chibs

X0 gank Ak (FFY] BETCIARGFCED>DAEVWERATEES Q.
XL THA
5000~ 8500,/ kA g {it
brand fish ezught at Abashiri by Haenawa fishing

YRS LT BEDDLRRPSRHBOZH IBENEOF a5,

bodoS FRAEEBILIA=ZEREEEDO—FEVY TS WhpS TS
(Toro-sawara) VR B 3800~4500/k
j" Fal =1 ‘H‘ ‘7 ‘5 Obako-sawara at Shounai bay in Yamagata, Toro-sawara at Toushijima in Mie are ultra high-class fish

{Obako-sawara)

i@‘%’%(ordmm)&i%ﬂ()'v 2500/1{ —Flﬁ\ EJ”L—%%% {Shimonoseki, Wajima in Ishilawa)

AT Z FHTSIR B OV T IR iR b 4500 ~5500/k
(Ara) HEIETRIEADY, BrOPLIFIHT I
JEBERG T, Wl LR ELTE.
high-class fish caught at Kanazawa and Wajima in Ishikawa, used for high-class sushi topping
jLﬂ‘ﬁﬁﬁ%)@(caught fish at Kyushu} 013000"" 3500/1{
— 4§ RIS OhSe, B . TETREOIX—AFNDIbI BT &
RII# K EZFRA 4000~4500/k

(hair tall caught by
sigle-fook fishing)

Koshiba,Yokosuka in Kanagawa, Takeoka in Chiba

FE R B IEIR VDI DS P ERD BB DEHNET (B L->LTVD) 2500/k

fish is caught by net in Kyushu
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LVEh A HVIEBRS SR EL TS, DS THIRBDS,

BUERBIS, B il T LR RVBRIZARS,

RIS D pie sizafd10000up/k  6000-8000/kDI IV h5 ik A

400gupi38000/kup 200gRtAd ATHY BARIEH, HHER, RIGTLE. 7)18kE

popular fish all vear round, ultra expensive fish
Hamada in Shimane, Yaizu in Shizuoka, Goto in Nagasaki, Noto in Ishikawa
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{Japanese blue-fish)
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@E%(Chousi)o)ﬂhl\‘y\ %B%l%ﬁaj(ﬁ(l{ushﬂdno in I(agoshima)@ﬂAy§i4000‘5000/1(
ﬁﬁ%j\“@m(mhatahama in Ehime)@*lﬁ% (500g‘— 1.0kg) ffiﬁt< 1500~ 1800/1{

H¥F EFE3BkEUTER.

fatty in winter,

milt and fish roe are deficious
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(horse head fish)
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LIRS T NRODHHHN B H B,

FARR RS, EhIRAIR, 192, (nRk

CORHRIBEP RO A, OB EBREN,

I~ 1kg AKX 4000/kAiHE  500~600g1X 3000~3500/k TikdHdHH,
A2~ BRI IR G B R WL E T,

meat is very delicious, Malzuru in Kycto, Maisaka in Shizuoka, Hakata, Hagi 'n Yamaguchi

ptice changes due to inclement weather

BA&H fnea/ e

RS




B *-.@..* ¥ LN KoM H Koo
i l winter Amberiack i
(%) 7 ) hith quality fish Ts caught at Sea of Japan and
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we can delivery half or 1/4size except brand fish
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F A3V H (oomizo-gai) 1200-1500/k &/ Tomekonsi 11 A A ~3 A HLET

75 B (bloody clam) 3500-4000/k EIRE L (2UTF) Yuriage in Mivasi

B3 (myFa22734)  |1500-1800/k IL#K Haiin Yemeguchi

273 (kuro-bai) 1500/k =ZFREF - IIORFK (Tobe in Mie, Hagi in Yamaguchi)

Y ME (VY T) 1800/k bt E1BE  Shiranuke in Hokkeido

3 B (Tairee) 800-900/k  FMFHAR, BEARE  Camagoori in Aichi, Amakusa in Kumamoto

S VACNE B LZOEBBEONRE, B S hieh-calls shell in winter, sashimi is delicious, sweet taste

(matsubu) BRI, Hdd3, JER  Akkeshi in Hikkaido

Y7 (takotsubu) 1500~1800/k
ORI, Y70 X

175 R LD TH  best season in eraly winter

(ishikage-kai) * HEEECTIRER 124, —BALT>TVA, called "Ishigaki-gai’ at first by mistake
£k, Fvd, MHOER2ELAA—Y and this name becomes popular
HFEHEHE 3000/k

7 B (nate-gai 12ZAMAELNS EEAESPETY 2500/kEik
BRAERKE, FAREK,
(Amakusa in kumamoto, Toyohama in Aichi)
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cuttlefish | 1ok DELERBHRICALL, R HRMIRER (Hh773) (Hok#)  1800/kBE
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R :
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HAX (£77%) | RERRE, Ea, AFRILER. KBS 5
,E# Bf#&. xLE £#i05ARSHY 130~200/H |
; HHELF BV A DRIEED |
iAko in hyogo, Murotsu, Yamada bay in Iwate, Hirota-bay, Akkeshi, Konbumori, Matoya i
I e s ip_'.‘iai‘iﬂ’ffff.ﬁlsﬁ'li.”fﬂa.’g.e ................................... 2
 Efn. L&MW 300, i
LAx A% (ERH) | MR, B## 500gAD 3000,/P FTAMSY |
peeled E ﬁﬁ@%.’: Lﬁai"'ﬁ: ':P'H-’f 22700/]{ i
E RYA 23300/ k i HE i

$$?ﬁﬂ Tt raw Tuna

FERD 7 EM

AV F HUREDT Y28V IE 195, B, JbisE THRESIBZ DR .
FHRRKH. iR, ha, ZBQEU <), delsEF ., BaREPERTER.

k7S BIS0RTT, e
AE  8000/ki% % fe/uR (LRHS) 2000~2500/k
Ha 17000/KHIBE -~ A —IEDH % % GDEEL 1800/kHESADET. &

T T T

goes north chasing Bonito and Saldin this season,
Ooma, Tappi, Kotomari, Minyama in Aomori, Toi, Ochiishi in Hokkaido
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9/9~5 FKE CHIETHATTDI. 14000/ Kk i CHERT 3 FTF,
SR T T < 7S
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