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FENDOATENER 5, 1-3.5kg AR
{BWET, Y7HTIHAEESESL
ML, M 1,000t AT A, BIA
DT, BITHCRAFAEZLOAYT
Ao FREMEHONTELEM, HaH 12
LLE, EBEDFEEFE—EL-MYE
BETH B, LEEHM. EFRAE.
EINE& K, 2.5 kg up [XEBIRIZAFA
DL ffitELE®H. 4,000 A/kg Fild.
BEY A X(E 2,500 F/ke Bifk.

Sakuramasu torout (O.masou).
Catch increase from early spring.
Size:1-3.5kg (over 25 kg is rare and
expensive 4000/kg) The lowest catch among
the salmon family.Salmon lives only river is
Yamame. |t doesn’t return to the sea.
Sakuramasu is sweet and good fat.

Eating in raw must be after frozen well.
Eating in raw must be after frozen well.

Setana in Hokkaido, Kuji in lwate, Imizu in

Toyama.

=Qrdinary size is 00yen/kg
Ui 2t

S A\52(% 8 )

V9284

3 Ahb 6 AEOERHOERDC
L, REAPPLEVIBICEDYERR
BEEABEOEUVLORICEZASC L
MEEREh5, 2kg FIELN—FALR
Hd. TEREE. FEtR. AN
WIREE, (&HBEMET 1 B0E
XTEH>THYET,

4,500-5,000 A/kg B%.

Red sea bream

Becuae, body color becomes pink and dots
on the body looks like cherry blossom,

this season fish is called "Sakura (cherry
blossom) dai”. Around 2kg size is popular.
Chiba waters, lzu shichi islands, Katsuura in
Wakayama, *please order at least 2 days
before "Akashi-dai" brand fish

4,500-5,000 yen/kg

fEg (750

Y9 DB

BHEOEIEICHZ5h D, HICD
OHROHTCXEYIFHAIXLEE
HhBEZhTW . EOFEYNRL
BHEA DX ERREER. EhLEF
LooBEAEE, 71 LEELBICS
FTHAIOT(LVhYHOA V), HB
FU 100% 3,800 A/kg BR. T
LETLHEEBEYMELELET. T
EEBHE. fELE. MRLEEE,

Striped marlin

This season fish is called "Sakura Kajiki"
Meat is orange color, rich taste and high
quality fish. Yield rate is 100%, 3,800yen/kg.
We can deliver both belly side & back side
fillet.

Katsuura in Chiba, lzusichi islands, Katsuura

in Wakayama.
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Spring fish
N ’s

2 Afl~5 AFMAICh T TREIRVBATT 5.
FREERSF. BHREAHF,. HFE. AUVARVD 1Lkgup ¥
A RFZOBEHOH, BOHSLAKLY LEKICEERE
CTIELLY, 2,500-3,000 F/kg

Big size gurnard
Catch is from mid. of Feb. to early of May.Choushi in Chiba, Morozaki
& Gamagoori in Aichi. Catch of over 1kg big size is only this season. Yaou

can feel the taste of spring. 2,500-3,000 yen/kg
. b T v g

BXTIE 11 A~2 A, @@ETIX 4 A~6 AL Sh
%, AMHRELTRG LY LR, BETREICHFY
73 ERFT, %, TH. BURSFE. TERTEL L.
1.5 kg MY I $(1.5~2kg) T 1,500~1,800 M/kg EEY
7 1% 2,500 F/kg RIDHRER,

Spanish mackerel

Season is frpm Nov. to Feb. in Kanto region., from Apr. to June in Kansai
In spring, suitable catch and lower price than winter season. More
popular in Kansai than in Kanto. Ise, Shimonoseki, Ushimado in
Okayama, Takeoka in Chiba. Young fish of Spanish mackerel (1.5-2

kg size) is Sagoshi :1,600-1,800 yen/kg, Sawara ordinary Spanish

mackerel : 2,500 yen/kg

FEOFhEHLET NI EER. RE. B, B85
&, E-VUIEORYMNRL., BRE. ERAp. RE
BAE—FEES, ASEES-ANHYEELRELD-
TW3, ABIFLE5A2AFRIZCLEBETINHTT .
1,500~2,000 M/kg

Herrlng

Catch of this fish announces spring has come. Good for sashimi, boiled
in soy sauce, grilled with salt. Good for both Japanese and western
cuisine. Ishikari-bay, off Akkeshi, off Shibetsu (the biggest catch)

1500-2000 yen/kg

—ovtHIicEFEERLEEATNS, BLHALRHZID
TEDF. FOF7NNyY7. BBITINRET T8, L.
L2EOHIBTRENEAZ S, EMNCEIPEEDERER

EFEFRBAELDODATAZLY, 2,000~2,500 F/kg
Black rockfish

Catch of this fish announces spring has come. Good for boiled in soy
sauce, fried and acqua pazza. Supply to Toyosu market is from Akita,

Sado (sea ofJapan Slde) 2 000 2 500 yen/kg

FERAL %Ebnrt\é HaL. Heh L étia
EIHBRL, KIhEBREFEDLLEL, BEEH. TR
RESHEGEE, P4 X 3,500 F/kg,
AURFEEDHNI S 100 g ¥4 XlE 5,000~6,000
/KE

Halfback

Sweet and slightly bitter aftertaste.
Off Kashima. Katsuura in Chiba,
S & M size is around 3,500 yen/kg, 100 g size (called Kannuki)

is 5,000-6,000 yen/kg

FLcH, BONH YA EREY, FEESLEVS
EoFYLTERDTL, HYUMEIEELBIC
2,000~2,500 A/kg FERBFEZHRDLELEBRYA
YA (G BHYA)EEEE 12 BB THEM. NAXLD

HWBTITHRTT . 2,800 A/kg Fily,

Bonito

Season is both Spring & Autumn. Fish goes up stream in Sgring is
not fatty and not too heavy. Single hock-fishing is 2,000-2,500
yen/kg. Fish caught at Katsuura in Chiba (Mochi-gatsuo) is good

quality. 2,800 yen/kg

@S (T4



tﬁ:" 2 5"’;:ﬁm:@‘%r :é;;_himi and not gmcause meat collapse easily.
NI TV FUB
3AZHIDICR Wz 5. ZER 35 AEET MHE S 7L, EET
RERARE g el B CRAGTH LU, &
BMLLLICHABHAERL

FERE. HBAROEEE, =
ZENEHR, 4,500-6,000 Fl/kg E]
%,

Edible cockle

It's simple Taste—strong sweetness. And high
Mie, Kujukuri in Chiba, Kasima in Ibaraki. Full
quality. Maizuru and Miyazu bay in Kyoto

of flavor, popular as lucky charm at

tango. 4,500-6,000 yen/kg

Hinamatsuri and Wedding party. 30-180 g/pc,

1.700-2,600 yen/kg

7HhR RUE/ R

Foreign species have taken up resi

Tokyosbay. Arou ndww :

IDTRAARE. EE. HER L
1,500~2,500 F/kg

Uo

azae

Catch becomes big twﬂ. 100
Xpc - Nagaski, Mie a

500%2500 yen/kg

1,200~2,300 M/k
Japanese carpet caw@

Imported one

popula™
ecome mainstream (800-1200
yen/kg).Toyohashi & Hamana-lake in Aichi,

Futtsu in Chiba. 1200-2300 yen/kg

. TAYE UHB)
SHHA DLEHIE LEMOML, B
RI=5 -, §2
B2 LEFT, IFRAER
EotABAREL S < AR,

1,500 A/kg BX,
Aoyagi

are leg part of Bakaw

Tokyo bay and Aichi.

Around 1500 yen/kg

RAFLUR
NARICREEAETV S, REGE
=

LTWa,

SR
A, BENLAE, FLERK. ARE
THALVDDSE FAFBD
=8 13 2,500 F/kg. & 2 JL 4,800

e il ZIRREEES. MFEIIR/D

=}

GEoduck clam (Miru clam)

-Miru jand Siro-Miru w
Catc™N\{ecreases recentl rice 1s.#iSing. Siro-
Miru 2500 yen -Mirt 4800 yen/kg

Himakajima in Aichi, Koshiba in Kanagawa.

FOE4 (T40)
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1/%v% 200g 850 M/PAC E& . dLBEE
BERE CEESER RENLOFYAXNKE RFOHA 1/\vT 2008 AY,
{R¥ZIFT 53500 H/PAC & EE#EF, 2,000~3,000 M/PAC EEBRFHME. L&,

Noresore

/LJb

White-fish

Baby conger eel. 2,000-3,000 yen/200 g (1pack)  Uwajima in Ehime, Tosa
850 yen/200g (1pack)

Kasumigaura, Akkeshi in Hokkaido.

$ohA

Kuwana in Mie and Shinji-lake in Shimane is big size

2 A3 AIREhT7HA DI L, FE=ET cay
FFMTAALELTIE 3 APALURICTEY H 52
ENh3,BM7H Ak 2 ATAASKICIRED s 4,2
WED, —MICSETH A ZHE. EAKE C Octopus
EOUHAAEL . BFIEEAEL DA Colch of Spin cetapus ine
. 1/,3v% 300-400 AEZ. e

This season seaweed
Caught seaweed from Feb. to Mar. is selling after mid Boiled TR
Mar. Catch of brand seaweed in Naruto starts from late to yen/ke
end of Feb. Sanriku seaweed is thick, it has big leaf.

Naruto seaweed has short stem. 300-400 yen/1pac

REINA A

1453 SWEORA LARAILIE 5 BEETAR. &
R, REREA D, BEAFSD LB CEE fa)1x 5 BNEET. RERERAL LK

f&mF. ,4,000~5,000 F/kg 4 REAETHE. 4, 02,
i sall MR FAF2kg TAY Y 2300 F/kE &A% )L(16~18 BA) 1,200 FI/#

Kuchiko: oVadgs

water and solted ST LENAE. A ILA4AIL(40~50 BA) 1,100~1,800 M/
Bachiko: dried Kuchifff;b It has strongoce"ated ook EERAILAZILA40~50 BA)200~1,500 A/
sweetness with a Iittlé'ﬁiitter. Selourhiead Aol e lamag gy #w EYEIHETT,
? Catch decrease recently and price is on the rise. Firefly squid
4,000-5,000 yen/kg  Season is to Apr. Boiled one caught at Toyama reaches to around May.

Frozen: 2 kg size 2,300 yen/kg made in Thailand and 1,100-1,800 yen/1sheet (40-50pcs)

Vietnam Raw one to early May 1200 yen/1sheet (16-18pcs)
Caught one at Hyogo is only boiled 900-1,500
yen/1sheet (40-50pcs)

It is expensive at the beginning season

T
o aPog

HEg (7%)L) n
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Red sea bream
Good for sashimi, arai, grilled  First-class sushi ingredient

Elegant white meat, king of white fish

ﬁﬁ:7r-

EVlH:Mﬁﬁiﬁcaﬂtﬁbot<éo

e S O VRINGHE SRIREN AU MVBIRRIERSL S
GO RMUHBHEHERIIS VEUIEANRR®
FLOS8H4NIELS® RIFSHEVLEDBLOVOS

Spanish mackerel

Geod for sashimi and not good for sushi because meat collapse easily.

So Rare has rarity. Taste is similar to medium fatty tuna.

:#J}ﬁ,

#ﬁ@TE HREK RS # O % BIS S+ T v 5
SEPRHEP RS VGt 8°

Golden eye snapper

Shimoda and east shore of Boso.  Good fat and price is suitable

BEU UM R

White fish & Noresore

PRERRR O E®

Delicate and nutritious taste.

King of sashimi.

R PMEKVESKSREOH @K KOS
5° RIREESVS UIN R LR U R R°

Flounder

Takeoka at western of Boso. Good fat and good flavor.

ROHE E QS CKL 5 U | NS SO
Halfbeak

Light and chewy taste

%h%%itbfmhf dr@° KIHUMENQ LS
NI OSHWUOERImIU RN

Calamary
Catch increase from spring to early summer.

Clear white meat and sweet taste.

n+xi\ﬁiwﬁ\?ﬁjwmah
S0 SHe

Hard clam

rRBHILE

Clam boiled in soy sauce is representative Edo-mae ingredient

NP mOR<IES {8 SHENBM°

RS ITHRKRE" | KT P ¢ O°
Edible cockle

Catch season is only 2-3 months and rare ingredient.

Flavor is very good and pls try even if expensive.
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F A-AMFEREIE
| Aust Ise Shrimp 8,500 F/kg
b
& EEEEXTLH=
Hokkaido Snow Crab 8,500 F/kg
AR BT w0 00 H/k
Aust abalone
400 9,300 M/kg
LE B {ff
=T bﬁ; : 3,00073,500 M/kg
Premium dried sardines
i upper 2,00072, 500 M/kg
¥ standard 1, 50071, 800 M/kg
493 (EFLo&EN 9
Iriko (Very small dried-sardines) 3,300 H/kg
(100 0K T9, )
ZWMT 272 Boiled Whitebait 2,10073,400 M/kg
¥7A Whitebait 2,10073, 400 HM/kg
B A U % Z Dried young sardines| 3, 50074, 000 F/kg
7!‘52 = {E‘ﬁ!ﬁ)l 7 28,000 F3/kg
dried mullet roe (Miyazaki)
(FEMR) (Hyogo) 30,000 H/kg
(F=ABZYU7) (Australia) 29,500 H/kg

£ 140g B2 DT 1 1§ 4,000 MET#.

=R FLEEFLITARHY.

Each is around 140g, so it costs around 4,000 yen per litter.

Aust is also popular because of its beautiful color.

EBTFELLFLELOALLT

—ELIZRKEFLLEEORBYUHA LS

A little dried Kamaage (Boiled Whitebait) is the Shirasu(Whitebait)

— sun-dried—Chirimenjako(Dried young sardines)

m3 14X B (i
:ﬁ{]bt}%"j7(ﬁd}¥) Boiled|peeled clams
3O 4w o # siver drops) Godak 3,900 FM/kg
ety Seafoad mix
:/_7_ F -'-":“} 91 (shrimp, squid, clams) 1’ 250 F;/kg
(AT, Wb, &)
HExT7F71 (INBFE) Fricd oystels (breade) 1,950 M/kg
7]:‘? *ﬁ Arctic shells 2. 900 H/kg
L¥H* shucked oysters  Hiroshima L [EE&% 2, 300 F]/I(Q
Hiroshima | 2L [GEE 2,400 H/kg
Korea |M HEEH 2,200 H/kg
Jj\ﬁ Scallop trabeculas 1, 650 F!/kg
S E & B2/ Squid rings 1, 750 F!/kg
AFVLAEYD ¥—b 1# 250 g R
4,300 M/kg
Skinless cuttlefish sheet around 250g/sheet
(EDLLOBEI) ;
BEE H4X ffd&
Hiz{b 16 A -
Mackerel Cultural drying 16 pieces 1607180 g 220 [
HI{b 12 A 12 pieces 1807200 g 2701
B8 1 L Salt mackerel fillet 160 g 230 M
#/5& ) ATFL Dried mackerel with mirin | 1407160 g 280 ©
FEYINHRE/NY 7Cold mackerel vacuum pack 340H
MEFTHE Butterfly-cut barracula +90 g 120 @
Y4hLc(ELSO) ' 1307150 g 250 [
DELBHE Butterfly-cut rosy seabass +140 g 200 @
DELSAMTL rosy seabass IBAY 1150 ©
* 2 ABZE Butterfly-cut red bream 1807200 g 680 M
FBAZE  Butterfly-cut horse mackerel 1807220 g |upper 350MH
FREBIE Butterfly-cut Japanese dace #1400 g upp:;pgrao A
Wy sHE i
Butterfly-cut striped Atka mackerel LU SN H
@y yHE RZ/NY Y Vacuum pack | 4509 up 640 M
HAY 7HZ Butterily-cut Atka mackerel | 2507300g 300
HEkv4BMZE 10 A 10pieces 2007240 g 250 H
HEvy Rz RZ/NY 7 Vacuum pack 3509 up 520 9
HINEE /I T —HZEINY FNorway  mackerel  vacuum 480 M
FA4FHE 10 A sable fish with miso 80 g 300

mEs (T42L)
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