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S WhatihY e L THFSINAEH, AelER. <
FTAHBOER, Ak, B BEODY bREDEH,
FEL S, IFLE, —BREFREL L,
B% 2,300~2,500/kg
A IR —HFRLAIBELIIVET,

AL HE5ITRELTES, AP IRRoTEIhALHALE
CHBZENERE, BAKICHLLHAAENRD Y, EN
ICIEFKEENRR, EELRENLEZLATNH S,
2,600~3,000M/kg B,

s e 8 BERIPBEICFDESS, B3 77108 B,
REFENN—BERTIEIH BN/ VL0 THEEELD BF
) ob—B8, (BFAIFEKRWEETY, )

/ ¥ T2,500/kg &~ (1£5,000~7,000F/kg
TFEEZR MFEIIERHF. Ko REHE

Jinter ang e

WhpAERFrESICE I (REd 3) K,
RETIEERLY 7744 LTXAZ 2~ A8,
g REIC LY BMARE S,  2,500M5/ ke
BARAMRILETRIR X coEx sy £9, EAREICH—H
37 Thisis the time when the so-called red sea bream is at its best.

hream and cherey snapper,




TRy 2ATFA~SBICH T TAY A ZOANTRH D, ML L
LToORBAREZL, WhwdROHEEE, TERH
F. BHNE= AL,
SEIFHO  5,000%/kg /YLD (B9Y) RHAX
3,000f458/kg

ENDARLRBICEZR, FEEALET S, AFESHMT
A5 7 BEE N, BlRAL LTI EHND, &y &bl

TEHWAPETNIZHE UMD FT Yy r LRI 5RA

g

E/RENF. ZPEAFR, EFRAE,

J¥H@  2,500M~/kg EITH D 4,000~5,000M/kg

FREORFEE &EHICKBITAEZ 5,

AR MR TEEEGE. ST, EEEAL CThAB

(7avx4) 51,

ocean parc| el LBWNEMER LA EDTEDLDRENRY
DOHDERE,

2~5kg/EF /(.  4,000~5,000/kgh B %,




177> w//{;

2HTHE»LHAYAE LTAMDY,
A AMBIKGT L& S AHEME LTHKILIND,
EIRRAAIA, S EE, TERRT R L

HER Y YA

FEERHEOARYEOAYA (=AREY AYH) I
BOERAL [EFAYVF| EMENTZ > FIELT
W EE, 3,000~3,500M/kg (REEESEMIE)

%7§?x

3A~5A%E (FttnaE 82 2EE )
HkABE < LR ERIER, ERlodhTterb LE - RN D,
EDTILADARDEM,
AR —EESETHOERT, EHHILEND,
BEE LG E, BOE®RERDBEL b5,
WY RTHDIN, YTAREDT25kgUPH 1 XIZMELES,
5,000~8,000//kg(FFF ESE i)
EHEETIoREME (TEs) | UEENEENEE



HEf A RE L BELACBTERT S, BifoESHICL Y, BB, BERAYLELLE
HRHETED, (BEADPHLOIEERE, )
SEXII2HEIE CE AN FT, KEATVRIZIEIERAEDHY,
2,500~2,700M /kg e
j_ U — 7\\7\‘ U %EJH,E\ characterized by no
. e vellowtail is in stock
e ara) =8
T2 7Y EEEn
NEEEA) HE
KHKT =)IIE
KON EERELZETET 3,

t

m
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P9 Olive velloy

Herb Yellov

%:l:@ﬁ“ﬁ""‘:& .‘/ Fujinosuke salmon

o &L — € > & 3B,

XY —FELERST R EHRHITEDELLOROT, BEHANELALEK
WCHBEASH B, BELILOKRKKTETCHN, THMY—FEVDRTF T
H—EVORETCHLITHDEVD ZENBADEY BR) o
AENREENZDT, BESERS LS LIESCATIEE LGS, S|
~SAEE TIZITREN, LEERRF 2850M/kg

Itis a different sp

cies from other local salman. It is a cross betwean king salman and trout, so there is

no odar at all and the taste is powerful. The biggest selling point is that it is raised in the natural water

of M iji and is a genealogy of king salmon among local salmon. Since the number of shippers is
limited, if tha number of individuals decreases, there will be no arrival for a while. For the time being,

it will be almost stable until around May. Kofu, Yamanashi Prefecture 2850 yen/kg

WL T Sk at+Eo 9
SHEMAHIEOSO Y RUEME (TEI%) oBds R,
CBOUBIINTIE, Ao FEMRECYEENESCH L WD, BICEE

100%1LIFEAETBL TV, 58 X583y I H TEXWIIETET,
EE100%MNATEDEETHD LW TERBEHRICHLTHRY DT YIC
LB EBpIE ﬁ-o ('\J:'Jl*iﬁ.ﬁﬁ)* Super rare item % Shimanto grean glue powder

The raw materials are blue seaweed from the Shimanto River in Kochi Prefecture and seaweed from Kachi |

Prefectura (Niyodo River, etc.). Green seaweed powder is very difficult to produca because it is mixed with
small shrimp and crab eggs, so it is rarely distributed 100% domestically produced. You can order from 5

g < 5 packs. The fact that it is 100% domestic seaweed from Shimanto is likely to be a great advantage for
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1,700/ kg

Shirogai

Shellfish

A0 Fi

i s

INEDHOADNE L,
bEE B
2,500~3,200M/kg

Hime-sazae

2r one is more expensive.

Hokkaido Shiranuka

5D

EERRE. TERER —EREE
3,000M/kggii&

Aoyagi  Awaji,Hyogo
Huttsu,Chiba
Owase,Mie

2R B

ST WS E,
FHBAMN, SERER
1,700/ kggiiz

Sudare-gai
A shellfish similar to Aoyagi
Kowa,Aichi Fukuura,Hyogo

NUNE|

2R~ A TARICAITTLAEE S AN
EEAE, FRAZEE, FIESH, X
B}E’%‘ ’J)QE%'%\ 1& Tori-gai A valuable species

2‘500~5,000F‘:j/kg that is only available from mid-

February ~ late May.Miyazu Bay, Kyoto Prefecture,
Takamatsu, Kagawa Prefecture, Osaka Bay, Awaji Island,
others

\mEOATTY

80~130gH . —BEREMRE
2,700~3,000M/kg

Kuwana clam

Alcnl

B PAaZA)

TEEN+NE, THERIS
30-50¢g 1,750/ /kg
60-80 g 1,850F/kg
80-100 g 2,200M/kg
100-170 g 2,500/ /kg

Hamaguri{common oriental clam)
Kujukuri ,Chiba
Kashima, Ibaraki

Oki-shijimi
The attention rate has risen in the past few years.
The extra-large size of Kuwana shijimi makes the

broth very well
ke ~ >
AN

TIHEFEERLR,

BEEY Y IOFAY A X FHAD
FEFICRLH S,

1,400/ kghita

|/ 2

AkE, bHIFCHEHRBORENGE
Heh) 2252, AUEARL,
TERMIE, BiF
1,300~1,500M/kg

Honbinosu Alien species. It is becoming a




