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Buter fish 55| C P EIZRHEE T AT 4000~5000M, kg

super high class fish bicause of little catch, representative white fish from early spring to summer

very popular in Kappo Japanese restaurant in Kansai, Simonoseki, Kushimoto in Wakayama, Owase in Mie

@AIRIIR T+« HFPD1k~1.5kDIRIRY(F2 B FE~48 LB 5ETUNKIBITHEL
B A—ITBROD—2. LRBHEICATNEL. 2500, kg

big size gurnard catch off 1-1.5km Chosi is only from end of Feb. to early Apr. Elegant taste,

Q Eff--- VWD 2. EEEOFER. Eih B RECIEERRBN
HAT—HBARDHDETHDEFHENRHDEC S,

red sea bream BEIRSSRARER, BEE, TEEHE. 1500~4000M. kg
BAERIFRIR BRI TEXITRYET . 4500~5000M, kohESBMiE T

best season of red sea bream, called cherry red sea bream, prices deffer according to producing area, and condition
most popular fish in Japan, Kushikino in Kagosihima, Yaizu, Katsuura in Chiba,

please order Akashi brand fish by noon of the day before and the price is 4500-5000/kg

@ XIN)be-- EE. Y TXINLARINE T EEDRIR
ESRELEAR AR, KBS 1800~2300M1. kg

black rockfish start of seashore fishing means arraival of spring

Hamamatsu in Sizuoka, Sadom Oga in Akita

® TI\F EENSAFNETIEZ 3, HEAETT IR TIIRVDTEICAS,
®RATITe 3500F~4500M. 7 k/ulvh,
EENEFEVWDTTTUSHIGLWELETOTITABIESL
RBRBHS, iR BEXEHEL

Sujiara althoush catch increase from early spring, always popular fish because this is rare

we can skin the meat upon receipt your order

Goto islands in Nagasaki, Sasebo, Genkai-nada in Fukushima

@FAF A+ 12 |17k, TIHA, BE \IERS
LEEIAINEDZ S KBTI ND A, BN STEICH T TASIER
Greenling ALYUE, KANLEEOM < SEEMRRA V-

2000~2500M 3&F#1E4000~4500M e fisn

catch area is all over Japan except for Kyushu, becomes popular from Spring to early summer

good fluffy texture when cooked

Hashisrimizu in Kanagawa, off Ooarai in Ibaraki, Yahatahama in Ehime

THUFEAVRIE h | BOTEXEEE TN TEBIET O TIRHAILEN
i s
i 7
PRYA FVE JROOFEFSERETIN,
FIEIC LV DEEN AT \MEENHYET,
FEHTUBRIREIFEMIERSEN LT,
the price of tilefish, kinki fish, rockfish is stable at a high price and the price will go up due to bad weather i
please ask to the peason in charge when you want to big amount
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: Katsuura brand called "Mochi-katsuo" caught by Himodori fishing has mochimochi texture

[
'Q.........au..l.l.il..........'.....n.lllll!l.....

L — ——— - - - - - - - -

o Eoes upstream from Makurazaki in Kagoshima— Tosa— Ise— Yaizu— Katsuura— Kesennuma

BAA(AZIAH) ---

(cuttlefish)

soft & fiuffy, good for sushi

stable cateh & stadle orice

FAVAH -

(oval squid)
best season is spring or summer

izumi in Kagoshima, Sajima in Kanagawa

FUBRAT e Y)LHETIRSHEH

swordlip squid

campared ta awerdtip aquid,

more chewy than calamary

[ 0 B YA HDAR—

(YVRT1H)
(iindo-squid, hiika) aysriks. nesd to coaked, be uaed ta varioua dish

Kowwp @ Aighi, Tamipep ia Chinp

FHENZOIESBY LEGE, ETAIDNER
ZELEAFERZOTHEEERE
) |/hek, TESE, FEARE 1800~25008, kg

Koshiba in Kanagawa, Tomiura in Chiba, Yahata-hamain Enime

HiForEHEHHY) 1KUPDIEXEDMNAK
KRBT DD BRI IFRE &
B IR S HIK, #ZE)IEE 3000~5000MH, ke

ikejime & uplkg size is popular, small catch & high price

YA ADIED DBEEDHEN (=) A), DDRERTER (b BEHIEY)
EBiREA, RIGEE 3000~3500P€|/1\g

family of calamary. calamsry i alimmer and haa whorter arm

Y BEDLBOTKANALED, ARIdEN
EEIE TR, ?—%éﬁIZOOfv 1500H,/kg

YOAAI R ) RBREHEMRHD
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ZRNECADSEREMEN 5L L,

Ttk PR B [IBNS
MOTVAVAICHNIELD B,
HLETREORILVEFUZRELTEON
NAVATEBBH,
FUFIVEBRISANAVAEEDED,

1500~ 2000MHEIW I DIRESE,
TEEEOBRYFRDN VAT EDEFEF UL
BRNSEFNVACHRINS 2~ 38,

Season's first bonito

spring bonito has good smell & texture
pole-and-line fishing fish is 1500-2000/kg
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20-30% expensive
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3500~4000H,

@ﬁﬁ\ .;I%T-E\ :-éiﬁ\ XFE%O

IEEBE TIRINARTVDDBRIF TRT B,
BNV AET DML

2k~2.5kH\E . 3000/ kAT, TkUPHS Afdt
1~1.5k(x1500~2000H/kB&TY,

sakura masu

best seadon is from Mar. to end of May
up 3kg size is expensive because of small catch

Hakodate, Esashi in Hokkaido, Ooma in Aomori

cesessecesssEtssressscesssnnenn®

eaten by Ruibe sashimi
ingredient for Masu-sushi in Toyama
we can deliver from 1kg size, 1-1.5kg size ¥1500-2000/kg, 2-2.5kg size ¥3000/kg:
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~FDIIEE A~

R (2B TEEHNS5ACGWEET(CI3, 4F5AFKEFETARSY)
thatis:sopid (£ ) 16~20AY ¥1000~1400, Hishew

A(Tﬁ’i:)l/wetd) "'ﬁlﬁ'ﬁg—\-mww ¥ 900""1 OOO/*SZ %JSOE(M}

B ( TIVU IJ'bc:iled) e %U-I';%(*ﬁﬁ) {Toyama big size} ¥ 1 500/&@:&;

catch Is from end of Feb. to Goden week in May {recently end ot May}

T AFA BR.TOVE 3B#RICREARENER S,
herring ZMI5%FAEBE TKBIT NS,
AEOESE 1200~1500H

Ishikari-bay, Akkeshi, Saroma-lake

big catch around Mar and 5% catch is in Hoklaido

JLIL | RTOER, 2B ~4 B AEE C AR,
nesore | Z5E#7100g 1800 ~2000H

baby fish ot conger eel, catch from Feb. o mid. of Apr.

seasanal tish

o3l REATEOHRICERBHDHEDVIEILVUES,
hatfbesk EOTEAHDNE FEY 1 RS IRIZEQOK !
BHRESE, A)IR6EE. #R)=8 3500~4000M

light & elegant taste, used w Sushi & Tempura, Toyohama in Aichi, Notoin Ishikawa, Miurta in Kanagawa

EA45T R IVT(ERICEEAAMENHDEDDHEERTEVETF,
raw; HEaLoCenS thfemﬂe345 00H FARwaa3 500N EHE(E
{(—O%E IVTIHERBICEITNSD T EdE TN}

egg ot this octopus is similar to grain of ricelii} and be named ii-dako

1VE PAVPFOEE, KEIOEWMIOEZA AR,
kobashira RARIORIOINS ORI Z TR U 3T B,
BRLEREDOYDER, EIEANI/ER—Y3 VR T YR |

soyagi adductor, has ocean smell, seaweed taste, good texture

~FDIIMDZ5 B~

; x%zgtthckmumuameﬂf . 85 Og/k
H’E_A”?mnmmmmf" 8509/k
ﬁﬁﬁ_‘m”mummnmmml' L 5009 500H |
iﬁjjjl"mmmmmﬂ” 5009 300~350H |
ﬁ@i:tredmcmumﬂ' ' Eﬁ(mm 2500H |
B Bl sspanese e fis* ** 1005 ¥850, pe(FHEEHounban) ¥ 1300, pe (A6BEHIHokkaido)
3000~3500/ p(FoE #i¥suniisee)
iﬁi’k%lfﬁ’}\@ <%!:E l.y \ (recenﬁy very expensive because of small catch)
‘ EmEh ShMETRETNS
1 Tl B i BROKEN). —ERPTOEYITATEERS. |
I! 2500~3000M./p(20044) BEZMIE850H<HN i

SELEPLTY LET BDHAURC o

:  ULST=NFIFMIVORERDIL, 3

T EOULSTIRAR~SADREME(ERREOLDTA~IARFFR) eidinee H
:: ®5&5§%§[:ﬂ50}b%a‘%ﬁiﬁ?ﬁ?ﬁ—ﬁ@lfb%? raw whitebail is from Apr. to May {closed season is from Jan. to Mar. because of resource protection) §
S @FHIFUSTERAT.3IBMTI—LSTFL @ famsge vt sty cach z
S OM~THEMRETTI—5UHALPS G VRS R TSIRS
S BERFRCRR) 0O £L57122500~3000M%  k over 500500/ kg :
I BYPHALPIE3500~5500M k3  100g~EwEyFRy, oo ; w W =
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r ==
ERHZ® 19007 # 1900 FEERE 504801 1700 3
AT wFr¥a RIE/R
JL5@EMR 20~305 1800 5% 2500 i 50~100g 1050
I trough shell(aoyagi) hiousigai cockle(torigai)
i TEREZ ENER M FNE ZEFE 150~180  mEHRYE WOFH. BIBET

Uwaiima, Ise in Mie sweet taste Tango peninsula in Kyoto, Ube in Aichi, Kannonji in Kagawa

\ Futtsu, Toyohama in Aichi, Nakasu EEI;H%)‘J\‘%@L\ 60'\-809 '120 ‘ISOgUP[;SSOOFq/k

ey ‘ EBERFE BASHBLOTSEELUNNAYITY ;
AIVR G T BESEDICERENED, 2000 -

goed for sashimi, sauteed and roasted

HofhUE NINTRONSFHLIA~5BET.EN RS A TIEH DRV 1

cockle with shell AR (ER), FEESHE. BMAH 2800~4000M

with shell is sold from Mar. to May rare shell

Mivatsu at Tango in Kyoto, Tomiura in Chiba Ooi in Aichi

LVIES BALUBE=EAFTOARTISVET BR BERRLESETEAFTHY
Ao ot BEAFEAF)DV-ZVETLAFARVNDTIHEATRMER,

we can deliver Sanriku oyster after Mar. and Akkeshi & Konburmori oyster in summer

uiEPH) EERNAFHDRUNFPREY —FK, K1800MH

Hokkai asari clam Japanese asari clam is small catch in this season

| YIRS 2504k BB o, 2B RIRI N
' whelk (tsubugai) Funka-bay

catch decrease for 1-2years extremely

takotsubugai price gose up according to the raise of the price of Matsubu

| 5397 BV OEN LRI 5l NPUBRER 80~1005 2300
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