
Not all product is available for Canadian import, please inquire for specific availability

YELLOWTAIL

YELLOWTAIL

GREATER AMBERJACK

YELLOWTAIL

GREATER AMBERJACK

STRIPED JACK/ WHITE TREVALLY

HAMACHI /

KANPACHI /

HAMACHI FILLET / SHIMA AJI /

KANPACHI FILLET /

HAMACHI FILET /

カンパチ

鰤（ハマチ）

ハマチ フィレ 縞鯵（シマアジ）

ハマチ フィレ

カンパチ フィレ

GRADE: Premium

SEASON: All Season

APPLICATION:

GRADE: Premium

SEASON: All Season

APPLICATION: 

GRADE: High

SEASON: All Season

APPLICATION: 

NOTE: Vaccum Packed

FISHERY: Farmed

SIZE: WT 3.97lbs 

FISHERY: Farmed / Ikejime

SIZE: WT 7.72-8.82lbs

FISHERY: Farmed / Ikejime

SIZE: WT 7.72-

NOTE: Fish will be shipped with head and guts removed.
Please let us know if you would like the head and guts
included.

NOTE: Fish will be shipped with head and guts removed.
Please let us know if you would like the head and guts
included.

GRADE: High 

SEASON: All Season

APPLICATION: 

GRADE: Premium

SEASON: All Season

APPLICATION: 

GRADE: Premium

SEASON: All Season

APPLICATION: 

NOTE: Vaccum Packed

NOTE: Vaccum Packed

NOTE: Whole Fish. 2 sizes available

FISHERY: Farmed / Ikejime

SIZE: WT 2.87lbs 

FISHERY: Farmed / Ikejime

SIZE: WT 2.87lbs 

FISHERY: Farmed / Ikejime

SIZE: WT 2.21 ~ 3.31lbs

          WT 3.31 ~ 4.41lbs 

Raw

Raw

Raw

Bake

Grill

Grill

Grill

Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Raw

Raw

Raw

Bake

Grill

Grill

Grill

Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry

(活〆)

(活〆)

(活〆)

(活〆)

(活〆)

Standard Fish for ALL SEASONS

BakeBake

BakeBake



MA DAI /
RED SEA-BREAM RED SEA-BREAM

GRADE: Premium
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: High
SEASON: All Season

NOTE: Whole Fish. 3 sizes available

NOTE: Vaccum Packed. Tail off.

NOTE: Whole Fish. 

NOTE: Its head and guts have been removed and cleaned.

NOTE: Whole Fish. 

NOTE: Whole Fish. 

Raw

Raw

Raw

Raw

Raw

Raw

Grill

Grill

Grill

Grill

Grill

Grill

Bake

Bake

Bake

Bake

Bake

Bake

Simmer

Simmer

Simmer

Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Farmed / Ikejime (活〆)
SIZE: 

FISHERY: Farmed / Ikejime (活〆)
SIZE: WT 1.11lbs ~ 3.31lbs 

FISHERY: Farmed / Ikejime (活〆)
SIZE: WT 2.21 ~ 3.31lbs 

FISHERY: Farmed / Ikejime (活〆)
SIZE: WT 2.65 ~ 3.31lbs  

FISHERY: Farmed / Ikejime (活〆)
SIZE: WT 2.87 ~ 3.31lbs   

FISHERY: Farmed / Ikejime (活〆)
SIZE: WT 3.31 ~ 4.411lbs  

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

WT 2.21 ~ 3.31lbs  
WT 3.31 ~ 4.41lbs
WT 4.41 ~ 5.52lbs 

真鯛（マダイ） 真鯛フィレ（半身）MA-DAI FILLET /

真鯛フィレ（半身）MA-DAI FILLET /
FLOUNDER

HIRAME / 平目（ヒラメ）

真羽太（マハタ）MA-HATA / 鈴木（スズキ）SUZUKI /
CONVICT GROUPER JAPANESE SEAPERCH

RED SEA-BREAM

Standard Fish for ALL SEASONS



GRADE: Premium
SEASON: All Season

GRADE: Premium
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: Premium
SEASON: All Season

NOTE: Whole Fish. This is Kinmedai from Chiba Katsuura.
One of the most famous production areas.

NOTE: Whole Fish. The most popular high-end fish in 
Japan. 

NOTE: Whole Fish. The most popular high-end fish in 
Japan. 

NOTE: Whole Fish. 

NOTE: Its head and guts have been removed and cleaned.

NOTE: Whole Fish. 

Raw

Raw

Raw

Raw

Raw

Raw

Grill

Grill

Grill

Grill

Grill

Grill

Bake

Bake

Bake

Bake

Bake

Bake

Simmer

Simmer

Simmer

Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
REGION: Chiba Prefecture
SIZE: 

FISHERY: Wild
SIZE: WT 1.55lbs 

FISHERY: Wild
SIZE: WT 2.65 ~ 3.31lbs 

FISHERY: Wild
SIZE: WT 2.21 ~ 2.65lbs

FISHERY: Wild
SIZE: WT 1.11lbs 

FISHERY: Wild
SIZE: WT 0.34 – 0.45lbs 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

WT 2.65 ~ 3.31lbs  

CRIMSON SEABREAM HORSE MACKEREL

ノドグロ(アカムツ） ノドグロ(アカムツ）NODOGURO / NODOGURO /
ROSY SEABASS ROSY SEABASS

地金目鯛（キンメダイ） 金目鯛（キンメダイ）JI-KINMEDAI KINMEDAI
SPLENDID ALFONSINO SPLENDID ALFONSINO

春日鯛（カスゴダイ） イズミマアジKASUGODAI / IZUMI-MAAJI /

Standard Fish for ALL SEASONS



GRADE: High
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: Premium
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: High
SEASON: All Season

NOTE: Whole Fish. Larger size

NOTE: Whole Fish. NOTE: Whole Fish. 

NOTE: Whole Fish. 

NOTE: Whole Fish. Other grades are also available.

NOTE: Whole Fish. Other grades are also available.

Raw

Raw

Raw

Raw

Raw

Raw

Grill

Grill

Grill

Grill

Grill

Grill

Bake

Bake

Bake

Bake

Bake

Bake

Simmer

Simmer

Simmer

Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 0.27lbs

FISHERY: Wild
SIZE: WWT 1.55lbs

FISHERY: Wild
SIZE: WT 0.45 ~ 0.56lbs

FISHERY: Wild
SIZE: WT 0.89 ~ 1.11lbs

FISHERY: Wild
SIZE: WT 0.23lbs

FISHERY: Wild
SIZE: WT 1.33lbs

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS
真鯵（マアジ） 真鯵（マアジ）MAAJI / MAAJI /

HORSE MACKEREL HORSE MACKEREL

鰯（イワシ） 鰯（イワシ）

真鯖（マサバ） 真鯖（マサバ）

IWASHI / IWASHI /

MA SABA / MA SABA /

SARDINE SARDINE

MACKEREL MACKEREL



GRADE: -
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE:High
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: -
SEASON: All Season

NOTE: Whole Fish. Fatty all year around.

NOTE: Whole Fish. Sujime (marinating in vinegar) is the 
way to prepare this fish. 

NOTE: Whole Fish. 

NOTE: Whole Fish. Elegant white flesh fish.

NOTE: Whole Fish. Its light texture makes it ideal for 
French and Italian cuisine.

NOTE: Fish will be shipped with head and guts removed. 

Raw

Raw

Raw Raw

Raw

Raw

Grill

Grill

Grill Grill

Grill

Grill

Bake

Bake

Bake Bake

Bake

Bake

Simmer

Simmer

Simmer Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT 1.33 ~ 1.77lbs

FISHERY: Wild
SIZE: WT 1.11lbs

FISHERY: Wild
SIZE: WT 0.09lbs

FISHERY: Wild
SIZE: WT 0.67lbs

FISHERY: Wild
SIZE: WT 4.41 ~ 5.52lbs

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS

糸縒鯛（イトヨリダイ） 小鰭（コハダ）ITOYORI DAI / KOHADA /
THREADFIN BREAM GIZZARD SHAD

真鯖（マサバ）MA SABA /
MACKEREL

梭子魚（カマス）KAMASU /
SEA-PIKE

鰍（イナダ）KAMASU /
YOUNG YELLOWTAIL

甘鯛（アマダイ）AMADAI /
HORSEHEAD TILEFISH



GRADE: High
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE:-
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: -
SEASON: All Season

NOTE: Whole Fish.  Fish will be shipped with guts removed. NOTE: Whole Fish.  Fish will be shipped with guts removed. 

NOTE: Fillet NOTE: Cleaned and ready to use. 3 Scallop sizes are 
availble. 

Raw

Raw

Raw Raw

Raw

Raw

Grill

Grill

Grill Grill

Grill

Grill

Bake

Bake

Bake Bake

Bake

Bake

Simmer

Simmer

Simmer Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 1.11lbs

FISHERY: Wild
SIZE: WT 6.62lbs

FISHERY: Wild
SIZE: WT 8.82lbs

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT WT 6.62 ~ 8.82lbs

FISHERY: Wild
SIZE: 

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS
目鯛（メダイ） 寒鰆（カンサワラ）MEDAI / KAN SAWARA /

JAPANESE BUTTERFISH JAPANESE SPANISH MACKEREL

NOTE: *This item closes two days before regular orders.
*Fish will be shipped with guts removed.

NOTE: *This item closes two days before regular orders.
*Fish will be shipped with guts removed.

信州サーモン シナノユキマスSHINSHU-SALMON / SHINANOYUKI-MASU /
SHINSYU-SALMON SHINANOYUKI TROUT

WT 0.45lbs/Tray 
(about: 40pcs)12p/pk.  15p/pk. 18p/pk.

黍魚子（キビナゴ） 帆立（ホタテ）KIBINAGO / NAMA MUKI-HOTATE /
BANDED BLUE SPRAT FRESH HOTATE SCALLOP



GRADE: -
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE:-
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: -
SEASON: All Season

NOTE: *Always remove the salivary glands before cooking. NOTE: 

NOTE: *This item must be ordered in advance. NOTE: *Crabs are shipped live, but due to the long delivery 
time, including air transportation, we cannot guarantee that 
they will arrive alive. 

Raw

Raw

Raw Raw

Raw

Raw

Grill

Grill

Grill Grill

Grill

Grill

Bake

Bake

Bake Bake

Bake

Bake

Simmer

Simmer

Simmer Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 0.67lbs

FISHERY: Wild
SIZE: WT 0.07 ~ 0.09lbs

FISHERY: Wild
SIZE: WT 0.67lbs

FISHERY: Wild
SIZE: 

FISHERY: Wild
SIZE: WT 0.45 ~ 0.56lbs

FISHERY: Wild
SIZE: 

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS

NOTE: *This item closes two days before regular orders.
*Fish will be shipped with guts removed.

NOTE: *This item closes two days before regular orders.
*Fish will be shipped with guts removed.

WT 0.04 ~ 0.05lbs
WT 0.05 ~ 0.07lbs

栄螺（サザエ）SAZAE /

HIME-SAZAE / SHIRO-BAI /

SPINY TOP-SHELL

SMALL SPINY TOP-SHELL SNAIL SHIRO-BAI

真つぶ貝（マツブガイ）MA-TSUBUKAI /
WHELK

姫栄螺（ヒメサザエ） 白梅貝（シロバイガイ）

毛蟹（ケガニ）KEGANI /
HORSEHAIR CRAB

蝦夷鮑（エゾアワビ）EZO AWABI /
EZO SMALL ABALONE

WT 1.33lbs (M)
WT 1.55 ~ 1.77lbs (L)
WT 1.00lbs (S)



GRADE: High
SEASON: All Season

GRADE: Premium
SEASON: All Season

GRADE:-
SEASON: All Season

GRADE: Super Premium
SEASON: All Season

GRADE: High
SEASON: All Season

GRADE: Premium
SEASON: All Season

NOTE: NOTE: 

NOTE: Fillet NOTE: Cleaned and ready to use. 3 Scallop sizes are 
availble. 

Raw

Raw

Raw Raw

Raw

Raw

Grill

Grill

Grill Grill

Grill

Grill

Bake

Bake

Bake Bake

Bake

Bake

Simmer

Simmer

Simmer Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 0.56lbs/Tray

FISHERY: Wild
SIZE: Various sizes available

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT 0.56lbs/Tray

FISHERY: Wild
WT aroud 3.31lbs

FISHERY: Wild
SIZE: WT 0.56lbs/Tray

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS

NOTE: *Can be processed into fillets. Please speficy when 
you  order.

NOTE: 

北海蛸足（ホッカイタコアシ）
茹蛸（ユデダコ）HOKKAI TAKO-ASHI YUDE TAKO /

GIANT OCTOPUS LEG BOILED OCTOPUS

バフン雲丹（バフンウニ）

バフン雲丹（バフンウニ）バフン雲丹（バフンウニ）

BAFUN UNI / 

BAFUN UNI / BAFUN UNI / 

朝〆 穴子（アナゴ）
TSUKIJI-ASAJIME ANAGO
ANAGO CONGER RAW SEA URCHIN ROE

RAW SEA URCHIN ROERAW SEA URCHIN ROE



GRADE: High
SEASON: All Season

GRADE: 
SEASON: All Season

GRADE:-
SEASON: Limited

GRADE: -
SEASON: All Season

GRADE: High
SEASON: Limited

GRADE: Premium
SEASON: All Season

NOTE: *The origin of the product will change depending on 
the availability.

NOTE: Spring~ Summer only

NOTE: NOTE: 

Raw

Raw

Raw Raw

Raw

Raw

Grill

Grill

Grill Grill

Grill

Grill

Bake

Bake

Bake Bake

Bake

Bake

Simmer

Simmer

Simmer Simmer

Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 30.87 – 39.69lbs

FISHERY: Wild
SIZE: WT 0.56lbs/Tray

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT 0.56lbs/Tray

FISHERY: Wild
SIZE: WT 33.07 ~ 44.10lbs

FISHERY: Wild
SIZE: WT 11.05 ~ 21.05lbs

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS

NOTE: Spring~ Summer only NOTE: 

紫雲丹（ムラサキウニ）

紫雲丹（ムラサキウニ）

塩水雲丹（エンスイウニ） MURASAKI UNI /

MURASAKI UNI /

ENSUI UNI /
RAW SEA URCHIN ROE

RAW SEA URCHIN ROE

SEA URCHIN ROE IN SALT WATER

*From Kamashita (collar) to the tail. 
*カマ下から尾まで。（腹かみ＋腹なか＋腹しも）

本鮪 腹 ロインHONMAGURO LOIN /  
BLUEFIN TUNA BELLY LOIN

*From Se-kami to the tail. *Top belly, Otoro section (very fatty)
*背かみから尾まで。（背かみ＋背なか＋背しも） *腹かみ（大トロ）

本鮪 背 ロイン 本鮪 腹かみHONMAGURO LOIN /  HONMAGURO HARA-KAMI /  
BLUEFIN TUNA BACK LOIN BLUEFIN TUNA BELLY

A~D F

~A C



GRADE: -
SEASON: All Season

GRADE: -
SEASON: All Season

GRADE: -
SEASON: All Season

RawRaw

Raw

GrillGrill

Grill

BakeBake

Bake

SimmerSimmer

Simmer

Deep-FryDeep-Fry

Deep-Fry

Pan-FryPan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 11.05 ~ 21.05lbs

FISHERY: Wild
SIZE: WT 11.05 ~ 21.05lbs

FISHERY: Wild
SIZE:WT 11.05 ~ 21.05lbs

APPLICATION: APPLICATION: 

APPLICATION: 

Standard Fish for ALL SEASONS

NOTE: NOTE: 

NOTE: 

*Middle belly, Otoro section (very fatty)
*腹なか（大トロ）

本鮪 腹なかHONMAGURO HARA-NAKA /   
BLUEFIN TUNA BELLY

B

*Top back, Chu-Toro and Akami (red)  

*Top back, Chu-Toro and Akami (red)  

*背かみ（中トロ、赤身）

*背なか（中トロ、赤身）

本鮪 背かみHONMAGURO SE-KAMI /   

本鮪 背なかHONMAGURO SE-NAKA /   

BLUEFIN TUNA TOP BACK

BLUEFIN TUNA MID. BACK

D

E

D

B

E

F

~D F

~A C



SEASONAL PRODUCTS for SPRING 春

GRADE: High
SEASON: Spring (3~6)

GRADE: -
SEASON: Spring

GRADE: High
SEASON: Spring (3~5)

GRADE: Super Premium
SEASON: Spring (2~4)

GRADE: -
SEASON: Spring

GRADE: High
SEASON: Spring (4~8)

NOTE: Whole fish

NOTE: The Inventory is unstaible. 

NOTE: Can be processed into fillets. Please speficy when 
you  order.

NOTE: Can be processed into fillets. Please speficy when 
you  order.

NOTE: Whole fish

NOTE: The Inventory is unstaible. 

Raw

Raw

Raw Raw

Raw

RawGrill

Grill

Grill Grill

Grill

GrillBake

Bake

Bake Bake

Bake

BakeSimmer

Simmer

Simmer Simmer

Simmer

SimmerDeep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-FryPan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 0.89 – 1.33lbs

FISHERY: Wild
SIZE: WT 0.12lbs / ea.

FISHERY: Wild
SIZE: WT 0.23lbs /pk

FISHERY: Wild
SIZE: WT 0.45lbs/pk

FISHERY: Wild
SIZE: WT 0.12lbs / tray

FISHERY: Wild
SIZE: WT 0.89lbs

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

平貝 貝柱（タイラガイ） 小柱（コバシラ）TAIRA GAI / KOBASHIRA / 
COMB PEN SHELLFISH SCALLOP SMALL SCALLOPS

鮴（メバル）MEBARU /
GOLDEYE ROCKFISH

飛魚（トビウオ）TOBIUO /
FLYING FISH

生しらすNAMA SHIRASU /
RAW WHITEBAIT

のれそれNORESORE /
CONGER (ANAGO) WHITEBAIT



SEASONAL PRODUCTS for SPRING 春

GRADE: High
SEASON: Spring (4~6)

GRADE: High
SEASON: Spring (3~5)

GRADE: -
SEASON: Spring 4~6)

GRADE: -
SEASON: Spring 4~6)

GRADE: High
SEASON: Spring (3~5)

GRADE: -
SEASON: Spring (4~6)

NOTE: 

NOTE: Boiled. Ready to serve.

NOTE: Blanching is recommended NOTE: Blanching is recommended

NOTE: Boiled. Ready to serve.

NOTE: 

Raw

Raw

Raw Raw

Raw

RawGrill

Grill

Grill Grill

Grill

GrillBake

Bake

Bake Bake

Bake

BakeSimmer

Simmer

Simmer Simmer

Simmer

SimmerDeep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-FryPan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 0.45lbs / tray

FISHERY: Wild
REGION: Hyogo Prefecture
SIZE: WT 0.67lbs/Tray

FISHERY: Wild
REGION: Hyogo Prefecture
SIZE: WT 1.1lbs / tray

FISHERY: Wild
REGION: Hyogo Prefecture
SIZE: WT 1.1lbs / tray

FISHERY: Wild
REGION: Toyama Prefecture
SIZE: WT0.67lbs/Tray

FISHERY: Wild
SIZE: WT 0.45lbs / tray

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

生白魚（シラウオ、生） 白魚（シラウオ）NAMA SHIRAUO / SHIRAUO /
RAW ICEFISH ICEFISH

HOTARU IKA / HOTARU IKA /
FIREFLY SQUID FIREFLY SQUID

蛍烏賊（ホタルイカ） 蛍烏賊（ホタルイカ）

MATAI SHIRAKO /
RED SEA BREAM MILT

TAINOKO /
RED SEA BREAM ROE

真鯛 白子(マダイシラコ） 鯛の子(タイノコ）



SEASONAL PRODUCTS for SPRING 春

GRADE: High
SEASON: Spring

GRADE: -
SEASON: Spring

GRADE: High
SEASON: Spring

GRADE: -
SEASON: Spring

GRADE: High
SEASON: Spring

GRADE: High
SEASON: Spring

NOTE: Whole fish. Especially good in Spring.

NOTE: Blanched. The stock is unstable. NOTE: 

NOTE: Whole fish. Ikejime NOTE: *This item must be frozen or cooked before serve.
*Fish will be shipped with guts removed.
*Spring to early summer only

NOTE: Whole fish. Ikejime 

Raw

Raw Raw

Raw Raw

RawGrill

Grill Grill

Grill Grill

GrillBake

Bake Bake

Bake Bake

BakeSimmer

Simmer Simmer

Simmer Simmer

SimmerDeep-Fry

Deep-Fry Deep-Fry

Deep-Fry Deep-Fry

Deep-FryPan-Fry

Pan-Fry Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 1.77 – 2.21lbs

FISHERY: Wild
SIZE: WT 0.56lbs / tray(6pc)

FISHERY: Wild
SIZE: WT 1.77 lbs

FISHERY: Wild
SIZE: WT 2.21 – 3.31lbs

FISHERY: Wild
SIZE: WT 4.41 – 5.52lbs

FISHERY: Wild
SIZE: WT 2.21lbs 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

HOUBOU /

SHAKO / AORI-IKA /

ISHIDAI / SAKURA-MASU /

AINAME /
RED GURNARD

SQUILLA BIGFIN REEF SQUID

STRIPED BEAKFISH CHERRY SALMON

GREENLING
ホウボウ

蝦蛄（シャコ） 障泥烏賊（アオリイカ）

石鯛（イシダイ） 桜鱒（サクラマス）

鮎並（アイナメ）



SEASONAL PRODUCTS for SPRING 春

GRADE: High
SEASON: Spring

GRADE: -
SEASON: Spring

GRADE: -
SEASON: Spring

GRADE: -
SEASON: Spring

GRADE: -
SEASON: Spring

GRADE: High
SEASON: Spring

NOTE: 

NOTE: Whole fish.

NOTE: This item must be ordered in advance. NOTE: This item must be ordered in advance.

NOTE: Fish will be shipped with head and guts removed.

NOTE:

Raw

Raw

Raw Raw

Raw

RawGrill

Grill

Grill Grill

Grill

GrillBake

Bake

Bake Bake

Bake

BakeSimmer

Simmer

Simmer Simmer

Simmer

SimmerDeep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-FryPan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 1.11lbs

FISHERY: Wild
SIZE: WT 0.45lbs

FISHERY: Wild
SIZE: WT 0.89 - 1.11lbs

FISHERY: Wild
SIZE: WT WT 0.89lbs

FISHERY: Wild
SIZE: WT 6.62lbs~

FISHERY: Wild
SIZE: WT 1.11lbs

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

YARI-IKA /

NISHIN /

KURO AWABI / AKA AWABI /

SHIIRA /

KOMOCHI-YARI-IKA /
SPEAR SQUID

PACIFIC HERRING

JAPANESE ABALONE JAPANESE ABALONE

MAHI-MAHI

SPEAR SQUID SMALL
槍烏賊（ヤリイカ）

鰊（ニシン）

黒鮑（クロアワビ） 赤鮑（赤アワビ）

シイラ

子持槍烏賊



SEASONAL PRODUCTS for SUMMER 夏

GRADE: High
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Early Summer

GRADE: -
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: -
SEASON: Summer

NOTE: Whole fish NOTE: Whole fish. 
*You can choose 10 or 11 pcs. Please let us know by remarks.

NOTE: Whole fish. 

NOTE: NOTE: Various sizes are available.

NOTE: Whole fish. 

Raw Raw

Raw

Raw Raw

Raw

Grill Grill

Grill

Grill Grill

Grill

Bake Bake

Bake

Bake Bake

Bake

Simmer Simmer

Simmer

Simmer Simmer

Simmer

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 1.77lbs

FISHERY: Wild
SIZE: WT 2.21lbs / tray

FISHERY: Wild
SIZE: WT 0.67lbs / tray

FISHERY: Wild
SIZE: WT 0.12lbs

FISHERY: Wild
SIZE: Varies

FISHERY: Wild
SIZE: WT 1.11lbs

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

胡麻鯖（ゴマサバ） 鮎（アユ）

稚鮎（チアユ）

新烏賊（シンイカ） 活〆鰻フィレ

連子鯛（レンコダイ）

GOMA SABA / AYU /

CHI AYU /

SHIN-IKA / UNAGI FILLET /

RENKODAI /

SOUTHERN MACKEREL SWEETFISH

YOUNG SWEETFISH

YOUNG CUTTLEFISH EEL FILLET (IKIJIME)

EELLOWBACK SEA-BREAM



SEASONAL PRODUCTS for SUMMER 夏

GRADE: -
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: High
SEASON: Summer

NOTE: Whole fish.   Sujime(marinating in vinegar)
            Orders are accepted in 1pk increments.

NOTE: Whole fish.  
           *There is a poison on the spine Please be careful.

NOTE: Whole fish. 

NOTE: Whole fish. High-grade with elegant white flesh

NOTE: Whole fish. Especially good in mid-summer.
            TSUKIJI-ASAJIME

NOTE: Whole fish. High-grade with elegant white flesh

Raw

Raw

Raw

Raw

RawRaw

Grill

Grill

Grill

Grill

GrillGrill

Bake

Bake

Bake

Bake

BakeBake

Simmer

Simmer

Simmer

Simmer

SimmerSimmer

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-FryDeep-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-FryPan-Fry

FISHERY: Wild
SIZE: WT 0.02lbs

FISHERY: Wild
SIZE: WT 0.67lbs

FISHERY: Wild
SIZE: WT 2.21 – 3.31lbs

FISHERY: Wild
SIZE: WT 2.87lbs

FISHERY: Wild
SIZE: WT 2.87lbs

FISHERY: Wild
SIZE: WT 3.31 -4.41lbs

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

新子（シンコ）

虎魚（オコゼ）

縞鯵（シマアジ）

星鰈（ホシカレイ）

活〆石鰈（イシガレイ）鮫鰈（サメカレイ）

SHINKO /

OKOZE /

SHIMA AJI /

HOSHI-KAREI /

ISHI-KAREI /SAME-KAREI /

GIZZARD SHAD (SMALL)

STONEFISH

WHITE TREVALLY

SPOTTED HALIBUT

STONE FLOUNDERROUGHSCALE SOLE



SEASONAL PRODUCTS for SUMMER 夏

GRADE: High
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: High
SEASON: Summer

NOTE: Whole fish. Especially good in mid-summer.
            IKEJIME

NOTE: Whole fish. Especially good in mid-summer.
         

NOTE: Whole fish. 

NOTE: Whole fish. 
             Long and beautiful fish like a Japanese sword.         

NOTE: Whole fish. 
             Especially good in mid-summer.        

NOTE: Especially good in spring and early summer.
            * Other grades are also available

Raw

Raw

Raw

Raw

Raw

RawGrill

Grill

Grill

Grill

Grill

GrillBake

Bake

Bake

Bake

Bake

BakeSimmer

Simmer

Simmer

Simmer

Simmer

SimmerDeep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-Fry

Deep-FryPan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 1.77 – 2.21lbs

FISHERY: Wild
SIZE: WT 1.77 – 2.21lbs

FISHERY: Wild
SIZE: WT 3.31 – 4.41lbs

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT 1.11lbs

FISHERY: Wild
SIZE: WT 1.77 – 2.21lbs

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

APPLICATION: 

真子鰈（マコガレイ）

鯒（コチ）

真魚鰹（マナカツオ）

太刀魚（タチウオ）

目一鯛（メイチダイ）

伊佐幾（イサキ）MAKO-KAREI/

KOCHI /

MANAGATSUO /

TACHIUO /

MEICHIDAI /

ISAKI /
MARBLED FLOUNDER

BARTAIL FLATHEAD

HARVEST FISH

CUTLASSFISH

NAKED HEAD SEABREAM

STRIPED GRUNTFISH



SEASONAL PRODUCTS for SUMMER 夏

GRADE: High
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: -
SEASON: Summer

NOTE: Whole fish.  Early summer to autumn only 
            IKEJIME 

NOTE: Whole fish.  Especially good in summer. NOTE: 

NOTE: Whole fish. NOTE: Whole fish.  Other grades are also available

Raw

Raw Raw

Raw Raw

Grill

Grill Grill

Grill Grill

Bake

Bake Bake

Bake Bake

Simmer

Simmer Simmer

Simmer Simmer

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry Deep-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry Pan-Fry

FISHERY: Wild
SIZE: WT 1.11 – 1.55lbs
          WT 1.77 – 2.21lbs

FISHERY: Wild
SIZE: WT 15.44lbs

FISHERY: Wild
SIZE: WT 0.89 lbs

FISHERY: Wild
SIZE: WT 0.12lbs

FISHERY: Wild
SIZE: WT 3.31 – 4.41lbs
          WT 4.41 – 5.52lbs 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: APPLICATION: 

活〆真鱧（マハモ）

平政（ヒラマサ） 白烏賊（シロイカ）

鱚（キス） 鱸（スズキ）

MAHAMO /

HIRAMASA / SHIRO-IKA /

KISU / SUZUKI /

PIKE CONGER

WILD YELLOWTAIL AMBERJACK SWORDTIP SQUID

SILLAGO JAPANESE SEAPERCH

GRADE: High
SEASON: Summer

NOTE: A bone-cut pike conger.
             Early summer to autumn only

Raw GrillBake Simmer Deep-Fry Pan-Fry

FISHERY: Wild
SIZE: WT 1.11lbs/EA

APPLICATION: 

骨切り鱧HONEGIRI-HAMO /
PIKE CONGER “BONE CUT”



SEASONAL PRODUCTS for FALL 秋

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: High
SEASON: Summer

GRADE: -
SEASON: Summer

GRADE: -
SEASON: Summer

NOTE: Whole fish. Autumn to early winter only
           *Other grades are also available

NOTE: Whole fish.

NOTE: Whole fish.NOTE: Whole fish.

NOTE: Whole fish. NOTE: Whole fish.

Raw Raw

RawRaw

Raw Raw

Grill Grill

GrillGrill

Grill Grill

Bake Bake

BakeBake

Bake Bake

Simmer Simmer

SimmerSimmer

Simmer Simmer

Deep-Fry Deep-Fry

Deep-FryDeep-Fry

Deep-Fry Deep-Fry

Pan-Fry Pan-Fry

Pan-FryPan-Fry

Pan-Fry Pan-Fry

FISHERY: Wild
SIZE: WT 0.31lbs

FISHERY: Wild
SIZE: WT 0.56lbs

FISHERY: Wild
SIZE: WT WT 6.62lbs

FISHERY: Wild
SIZE: WT 3.31lbs

FISHERY: Wild
SIZE: WT 2.21 - 3.31lbs

FISHERY: Wild
SIZE: WT 1.11lbs

APPLICATION: APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: APPLICATION: 

秋刀魚（サンマ） 疣鯛（エボダイ）

勘八（カンパチ）黒鯥鯥（クロムツ）

黒鯛（クロダイ） 馬面剥（ウマズラハギ）

SANMA / EBODAI /

KANPACHI /KUROMUTSU /

KURO-DAI / UMAZURA-HAGI /

PACIFIC SAURY BUTTERFISH

GREATER AMBERJACKJAPANESE BLUEFISH

BLACKHEAD SEABREAM FILEFISH



SEASONAL PRODUCTS for FALL 秋

GRADE: -
SEASON: Summer

GRADE: -
SEASON: Summer

NOTE:  Please tell us the weight you need.
              September to November only.

NOTE:  Please tell us the weight you need.
              November to December only. To make Karasumi

Raw RawGrill GrillBake BakeSimmer SimmerDeep-Fry Deep-FryPan-Fry Pan-Fry

FISHERY: Wild
SIZE: WT 2.21lbs ~

FISHERY: Wild
SIZE: WT 2.21lbs ~

APPLICATION: APPLICATION: 

筋子（スジコ） 鰡子（ボラコ）SUJIKO / BORAKO /
CHUM SALMON ROE FLATHEAD GRAY MULLET ROE



SEASONAL PRODUCTS for WINTER 冬

GRADE: High
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: -
SEASON: Winter

GRADE: High
SEASON: Winter~Spring

NOTE: Fish will be shipped with head and guts removed. 
Please let us know if you would like the head and guts 
included.   *Other grades are also available

NOTE: Whole Fish.  Ikejime
            *Especially good in winter.

NOTE: Whole Fish. Ikejime
            *Especially good in winter.

NOTE: Whole Fish. Ikejime
            *Its liver is a wonderful delicacy 

NOTE: Whole Fish. 

NOTE: Whole Fish. 
            *Winter to spring only

Raw Raw

Raw

Raw Raw

Raw

Grill Grill

Grill

Grill Grill

Grill

Bake Bake

Bake

Bake Bake

Bake

Simmer Simmer

Simmer

Simmer Simmer

Simmer

Deep-Fry Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 24.26lbs

FISHERY: Wild
SIZE: WT 3.31 – 4.41lbs
          WT 4.41 – 5.52lbs

FISHERY: Wild
SIZE: WT 3.31 – 4.41lbs 

FISHERY: Farmed
SIZE: WT 0.89lbs 

FISHERY: Wild
SIZE: WT 0.67lbs 

FISHERY: Wild
SIZE: WT 0.18 – 0.22lbs 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

天然ブリ 天然平目

平鱸

皮剥 笠子

針魚

TENNEN BURI / TENNEN HIRAME /

HIRA SUZUKI /

KAWAHAGI/ KASAGO/

SAYORI /

WILD ADULT YELLOWTAIL WILD FLOUNDER

BLACKFIN SEA BASS

BLACKFIN SEA BASS MARBLED ROCKFISH

HALFBEAK



SEASONAL PRODUCTS for WINTER 冬

GRADE: High
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: -
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: High
SEASON: Winter

NOTE: Whole Fish. 

NOTE: Whole Fish. 

NOTE: Whole Fish. 
            *High-grade with elegant white flesh

NOTE: Whole Fish. 

NOTE: Whole Fish. 

NOTE: Whole Fish. Ikejime
            *High-grade with elegant white flesh

Raw

Raw

Raw Raw

Raw

RawGrill

Grill

Grill Grill

Grill

GrillBake

Bake

Bake Bake

Bake

BakeSimmer

Simmer

Simmer Simmer

Simmer

SimmerDeep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Deep-FryPan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 0.67lbs

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT 1.33 – 1.55lbs

FISHERY: Wild
SIZE: WT 6.62 – 8.82lbs

FISHERY: Wild
SIZE: WT 0.45lbs

FISHERY: Wild
SIZE: WT 4.41lbs

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

APPLICATION: 

松皮鰈 黒曹以KUROSOI /

 眼仁奈MEJINA /

きんき・喜知次KINKI (KICHIJI) / 目抜（メヌケ）MENUKE /

公魚WAKASAGI /

MATSUKAWA-KAREI /
BLACK ROCKFISH

GREEENFISH

THORNHEAD ROSE-ROCKFISH

POND SMELT

BARFIN FLOUNDER



SEASONAL PRODUCTS for WINTER 冬

GRADE: -
SEASON: Winter

NOTE: Whole Fish.

Raw GrillBake Simmer Deep-Fry Pan-Fry

FISHERY: Wild
SIZE: WT 3.31lbs

APPLICATION: 

矢柄(ヤガラ）YAGARA /
SMOOTH FLUTEMOUTH

GRADE: -
SEASON: Winter

GRADE: High
SEASON: Winter

GRADE: -
SEASON: Winter

GRADE: -
SEASON: Winter

GRADE: -
SEASON: Winter

NOTE: Whole Fish. *Smaller products are also available. 

NOTE: Whole Fish. 

NOTE: *November and December only NOTE: Also known as Matsuba Gani. 

NOTE:  *Please tell us the weight you need.

Raw

Raw

Raw Raw

Raw

Grill

Grill

Grill Grill

Grill

Bake

Bake

Bake Bake

Bake

Simmer

Simmer

Simmer Simmer

Simmer

Deep-Fry

Deep-Fry

Deep-Fry Deep-Fry

Deep-Fry

Pan-Fry

Pan-Fry

Pan-Fry Pan-Fry

Pan-Fry

FISHERY: Wild
SIZE: WT 22.05lbs

FISHERY: Wild
SIZE: WT 0.66lbs

FISHERY: Wild
SIZE: WT 0.34lbs

FISHERY: Wild
SIZE: WT 2.21lbs

FISHERY: Wild
SIZE: WT 2.21lbs

APPLICATION: 

APPLICATION: 

APPLICATION: APPLICATION: 

APPLICATION: 

鮟鱇（アンコウ）

墨烏賊（スミイカ）

セコ蟹（香箱ガニ） セコ蟹（香箱ガニ）

ANKOU /

SUMI-IKA /

SEKO GANI / ZUWAI-KANI /

あん肝 (アンキモ)ANKIMO /

MONKFISH

CUTTLEFISH

SMALL FEMALE SNOW CRAB SNOW CRAB

MONKFISH LIVER



SEASONAL PRODUCTS for WINTER 冬

GRADE: -
SEASON: Winter

NOTE: Also known as Matsuba Gani. 

*Crabs are shipped live, but we cannot guarantee 
that they will arrive alive due to the long delivery 
time, including air transportation. We appreciate 
your understanding.

Raw GrillBake Simmer Deep-Fry Pan-Fry

FISHERY: Wild
SIZE: WT WT 6.61 – 8.82lbs

APPLICATION: 

タラバ蟹TARABA-KANI /
KING CRAB


	Tsukiji-Ohta-Temp-Frontpage.pdf
	Tsukiji-Ohta-Catalog
	Tsukiji Ohta Catalog_draft.pdf
	Tsukiji Ohta Catalog Spring.pdf
	Tsukiji Ohta Catalog Summer.pdf
	Tsukiji Ohta Catalog Fall.pdf
	Tsukiji Ohta Catalog Winter.pdf





