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after the Corona disaster, the prices of everything are riisng further and further and all seafood prices
rise up 10-50%. Especially brand fish and high-class fish becomes very expensive under
existing situation. We do want to do our best to deliver the good seafood for our customer.

21— ?EL@‘ the most recommended fish

AR .77 (Menuke & Akou)

128 ~4B HEERER, 20keT vy FE7av b A XTHRE—ICE S BENH D, —MICTAVRAUL
FLYVFR (HDEW%. ZEEERICLTLAED VA S) T AXTOANM7OANRKEL,
TR TTATERETNTLELDORT I AHARYT, KEERELS (. EICRER,

Bool) sk, EFEERAL LTHHR LR,

<FEH» R, BE. DI, #7. doEEEA Yaizu, Numazu, Misaki, Chousi, Rausu

in season from Dec. to Apr. fish known as "Menuke" at the market is Alaska Akauo and used to fish pickled in sake lees

beocmes popular and highly recognized < {iitg > 4500~5000M/kgB %=

0Ly (Japanese blue-fish)

ZIBICIED O L EDAFEE, RENEEH DML EER, ENIETREI NS,

BARE, PEOMALYIIFICEOOY AR, representative fish, becomes fatty in winter, rich taste

«EM>BERBESAH, TESEEL, FE Kushikino in Kagoshima, < Aiitg » 2500~3000M/kg B %
Tateyama in Chiba, Itou #45° 135000~10000M/kg B &

BEYT S (super high-class spanish mackerel)

IWEEFERNBEOA/AOH 7 5 EMETET » L, #REE I L TEERBEOSHRAERA L LT brand fish "Obako sawara"
HEE DEN{LER>TWE, —EBZEED AT T Fd—F$ Y CEN-Y 7 5 TEIFD is special fish caught,
SHEEANLI0%BLLE, 2.1~4.0kg/FE WS BEEZ B/ LIBRTCERED S 7 FRATH S, lkejime & nerve removal
<FEH» WEEERE, FEEE on the fishing boat in Shounai bay in Yamagata. "Torosawara" in Mie is very fatty

< it > 4500~6000M/kg B &

vFHYF (harvest fish)

DB (eary summen ICED - ONBICA->TELLOMRESI WA, OFICENOY ERLVLEZ (winte®
ErHg. o2iEEoRsEIoNnD, BWE BV FE BN, ZERFRBRETHREIND,

SIAETHLEL TH ANV EERSEOONELHF Y RIZ T onily,  early summer & winter is best season

BRI LR o BHEZ CHELSLT W, not good for Kasuzuke because of high price
Ariakekai, Higasisinakal, Setouchi, Ise in Mie < {fi#& > 4000~5000M5& B &
F oA (Alfonsino)

FRATFTOARE, LBICAEALLEVL-STHEND S, 2500~3000HABER, TEBPHE. $EFD (Katsuura & Chosi)
#4r B (special ji-kinme) [ZFEASMER T6000~7000M/kgB %R, Ot FH, fHlaiks, & %5
popular all through year, best season in winter Shimoda Omaezaki, Tosa

TeHA (horse head fish)

FEREENASOERA, SA~8AOEMOTA 2L & 2 FNUATSBEE,
BEWORWEE, RIFAAZHTS,
<EM > RBENE, ZRE LOBlkE, F F8 5

popular and high-class fish Tshushima in Nagasaki, Genkainada, Senzaki in Yamaguchi, Hagi, Ise




9“7\“) 2 ?:-5 % ——‘ﬁ% ‘@‘ popular fish in this season
L Ei

AR Ray(kasube)

FEHR
EEEAY IS FRTT, —fRERT3~4kg, /case
dbimEhREEhis (HLR) LU BAREBLES

(B L. BIEL000MET#RDERD LMY 2T

fish caught in Raus is hich-class quality.
< EH> LS case

we can deliver next day from Sapporo market deirectly

<fM#g > 1500/ /kg AT R (+ ¥1000 shipping fee)

[Ty s

INRING
5 latahat F»ay Monkfish
Bt acs A BENe i
RRRCr ﬂiﬁg 2~10kgH A XD G, FFORE WIS
SEAFIBSD B RHT LSS 2500F 3R A EI 22,
| «EH>MASNG, EEEEE < FEEML» dbEEST., EE. RS, HEE

< {f#% > 250081, &X& Z (filleted)2200F 71
<{HtE >+ A male 2000/

BHEZ
) — A2 female 25009 @
2500/kg with big liver

becomes popular for Western cuisine Yoichi in Hokkaido, Sado, Nakaminato in Ibarag
Hachimori in Akita, Kasumi in Hyogo

filleted

W [T

[ 87 cod sav4 kurosoi

A A female #1100, # X male #71800~2000M 3APHETCARN DI —MRBEOHYTER
EMICHIAEETIEERELTARTSH Y

<E>»ILHFERE, EHRE. MAR b
FRAOBAFMILYDTY

I _ <« it » 15003/ kg
soft roe is very good Nl T we can deliver until mid. Of Mar. QJE <

Nemuro in Hokkaido, Aomori, Aikita

y» | H—LoER

o

EFARFE Hira-suzuki perch

AR IAMORECABORTEE LTRASATWSARR R E S, g
SERERYRANCAC, RCHEEABLOND, € [ S
KER>EFRGTE FIRSN, 1 Nov. to mid. Of Mar. meat has sweatnoss

<{ltE» 1~3.5kefii 2500t LA BE Ushfhuka in Kumamoto, Takamatsu in Kagawa, Tosa

(N %



8-23'3

[T /1]

HAEWVSTHREIIEN DS,
BRUED bOYS £FSN (BHERSE L)
HE)I Bt GRICL2EFEAfR) BY " SL4BENEE,
—ATTHEEREI L, ToUHERADREENMHEY DL
WL ->TIXERHOK
BHREEENO IV 3 7Y IEEARER
froo ) icaAnsEnC EAMEA LY ORHY
< & » 1500 ~2000M

75w F¥(brand) 3000MUPA—E

winter mackerel

& (ordinary) /3

fatty in autumn & winter
brand fish: Toro-saba, Kinka-saba, Matsuwa, Seki-saba
we can the farmed fish raw when it has no Anisakis

brand fish :Gojo-saba

[&~<4A] Bluefin tuna
FHTRAERH, THTTHBEAT>, hudi
EWEELERERAM. ZB (Trvv)
EEFH ECcrtBEH~sad

—A&#Y End
1ASAENEY ORKEEFRD
KRAIEE AETHD !\
«filitg> HETHOKTT g

475 (raw red meat) 9000/

fh & A (middle fatty) 12000/

& b A(fatty meat) 24000

goes up north tracing sardin & bonito
brand tuna: caught at Ooma, Minmaya, Toi

single-hook fishing

[7V] (yellowtail)
F27YELTOEREEIZIIA20BLESA S TR
<EH > R)IEXE., iEE, BFE, F88
<, —RE>dLBERAE 2000
KEZYU  3000MET#:  (Himi brand)

(ordinary)

BELEICEZ -7 UAKRBRBICKEBITIND, Fiookgl EASKR TV L LTRES NS,
- g Over 6kg size fish caught at Noto peninsula and

' |anded at Himi thsing harbor is Himi brand

Himi in Ishikawa, Hokkaido, Fukui, Niigata

HXH- AR
[#+] oyster Magaki(Japanese oyster)
1NAZREDLCIAMBICH T TEHFIATE in season from end of Nov, to early Mar.
B % (akkesi) BA5#% 71 % (Konbumori) Z Dl (others)
FFAR(XL) 380M
AL 300/ 270M
(M) 240/ 220/ (Aioi) (0onyuujima in Ooita)
INE)) 220M EE 1908 [AZREAAS 220

ZOfh - - ZEEFEE (9% H FMatoya) . BEF B (FIEH +F Akasaki)
* FADNLDOAFA2AICATLEBSET.,. BRVWEOEIERIBLEZ T

please ask to a person in charge about the details.

[3#] & (bloody clam) - SR E R L (Keage in Mivagi)  3800M/k g
7 F L 7B % (uchimurasaki) - BANEERIE (Morozaki in Aichi) 250g UP 2600/ k g

F 7B (Aotusubu)) - JtiE3E B #&(Siranuka in Hokkaido)
it 7+ 1) (Hokkai clam ) - K(L) 1800M/k g
2,148 (kurobai) « + «{EE(Sade) 1400M/k g

SHEHIL L A (sijimi at Sinji-lake) < ok(L) 1400M/k g

140019/ k g
ANS) 1600/ k g

AMS) 1200/ k g



=X 4
KX7A4AH= |Zuwaicrab
F X et 11ATEICHEEIN2AA~3A ARIZOBAICIEEENS,

(male) fishing season is from early Nov. to around Mar.
BEIA= - - - BHE (Hangs ZEE 3EERY)
mwA= - - - RBIBOT 7 FH= (£IRE ®ES. BI0&E)
WEA= - - - BIE (75
BA (24H) A= - - THHF (BEREES AARE)

<brand crah>

A0

Ecihzen crab Fukui (Echizen fishing harbor, Mikuni fising harbor, Tsuruga fishing harbor)
Kanou crab: Ishikawa (Kanazawa port, Wajima port, Hasidate fishing harobor)

Matsuba crab Tottori (Sakaiminato fishing harbor)

Taiza crab Kyoto (Tango peninsula, Taiza fishing harbor)

AR EEREOENTHRAIZILATDE~128 LW,
(female) JLBEEL N —EU/NZTHTIEHIAMWELZ {IF-LTWD,
fising season is early Nov. to end of Dec. becuae of protect for natural resources

HfAH= (B43aAH=) |[Seiko-gani
:II:@%(Hokuriku) -+ +11A4 10HBI# A" S12A3HEE T

from around 10 th Nov. to 3rd Dec.
BL, tEELDIE—FFHY £9 we can deliver Hokkaido crab all through the year




$—RX 5 p I AR AR
bl * (heriing)
Fh~% FLE. BKERERFOEECHENEITRLTWLD

1~58 T END =B LTS bad catch continue
<FEH > NMB, BIE. A because of overfishing
(Otaru Ishikawa bay, Wakkanai) & rise of seawater , tenperature

v/ X T (smell)

HAICIS T d 5EHE, Japanese endmic species

1LA~12AMENRA b, EROHOBELIZLZAERET S,
<EH > iEERB)I (L7 7Mukawa ) . B (Tokachi-river), #sllE&/|
swims upstream to spawn (shinKusiro-river)
7 7 (puffer fish)

BrE 77 (fllet) FA(wild) - - - 13000~19000F. &HJ#(farmed) - - - 8500~9500M
# 1AW (1 pice)lE750~950 g fiz, 2 A (2pices) V) 12800~1.2kgfr¢F

G <CETF(soft rore) 1218000/kgRi#: (Ffarmed) . 24000/kgii: (R#hwild)

7 AhY # (pond smelt)

FREFHIEEKEOREEET 58, BRBAITIIIEN, KEFUEE BUALOHKT

BEINE, ANTORHELHL0BEINLLHD goes back and forth between sea water
REVWYIE2EMA, 113~3REEXT and freshwater

< EHhy» N\EBR. SEM. Bl big size fish is 2years old

< {fitg » 2000 ~2500M/kg BZE Hachirougata, Sinji-lake. Kasumigaura

?Z% (Trout family)
BEONERERATELWRETLIY, BHY—EY, BEY—EV. BV —EVF

NIBRIREX THIGTES LI -THY £, Sinshuu-salmon, Fuji-salmon, Fujisan-salmon

25~3kgBZ 2400~2600M/kgh @ HEAEH TT  we can deliver them when you order by 2days before

@ E;) cod soft roe

R 4000M/P  500g AY/P LR HIEOHFIL
ZHT 2000MH~3000H/P (salmon soft roe) 1£1000~1200M/kg T

i‘/ f@ Monkfish liver

E# (Japanese) 4000~15000M/kg. R k3 - dhE(Boston & Chainise) 2000~3500F3/kg

E EZ*):I ) raw salmon roe

FIEL YR NEDIENZTORE W small size & law price this year
) < it » 7000~8000M /kg
2y
@‘i sea cucumber
N FioikimE, FHE. LOBAREAEME LTHEE, 2000~2500ME%Z,

Hokkaido, Aomori, Yamaguchi

SFA- o R”8FAOZE, FYIAOIE, $15gmite 1700/ /Hsheet
(kuchiko) (ovary of sea cucumber)

a/ 7% - - BONEBOESE, 200g AY ¥ 24008/P. £ 4200/M/P
(konowata) (salted internal organs of sea cucumber)

& 373 - - FTAOEEATLAL®, T0gM(bottle) 1950M/H(bottle)
(konoko) (dried ovary)




