
Ocean Fish - East Coast Ocean Fish - Various
Arctic Turbot, Fillets Barracuda
Black Bass, Whole, 1-2 ________ Blue Marlin Fillets ________
Bluefish Fillets ________ Chilean Bass Fil ________
Bluefish Whole ________ Chilean Bass Fil S/off PBO ________
Cod Whl Head-On, Large ________ Chilean Bass Portion S/Off ________
East Coast Halibut Fillets ________ Chilean Bass Whole ________
East Coast Halibut, Whole ________ Cobia
Flounder Corvina, Fillets ________
Glass Eels Corvina, Whole ________
Haddock, Fillet ________ King Klip
John Dory Mahi Mahi
Jumbo Fluke Fillet-Skin Off ________ Mako Shark Fillets ________
Jumbo Fluke Fillet-Skin On ________ Parrotfish
Jumbo Fluke, Whole ________ Pomfret
Large Cod Fil Skinless J/cut ________ Pompano
Large Cod Fil Skin-On ________ Refresh Chil Bass Fil ________
Large Fluke Fillet-Skin On ________ Refresh Chil Bass Fil S/Off ________
Large Fluke, Whole ________ Refresh Chil Bass Fil S/offPBO ________
Lemon Sole Fillets, 4-6 oz. ________ Refresh Chil Bass Portion ________
Lemon Sole Fillets, 6 & Up oz. ________ Refresh Chil Bass Whole ________
Market Cod Fil Skinless J/cut ________ Snook
Monkfish Tail, Whl Skinless ________ Swordfish 50-99 Loin, Bone-In ________
Monkfish Tails, Lrg Fil ________ Swordfish 50-99, Loins ________
Monkfish Tails, Lrg Whl ________ Swordfish Center Cut ________
Monkfish, Sml Whl ________ Swordfish Marker Loin No Belly ________
Ocean Perch fillets Swordfish Marker Loin, Bone-In ________
Placie Swordfish Marker, Loins ________
Pompano Fillets ________ Swordfish Portions  ________
Pompano, Whole ________ Swordfish Portions, S/Off ________
Sea Trout Swordfish Tails ________
Shad Swordfish Trimmings ________
Shad Roe Swordfish, Pumpkin
Skatewing, Fil ________ Triggerfish
Skatewing, Whl ________ Tuna Loins, #1 Center Cut ________
Skatewing, Whl Skinless ________ Tuna Loins, #1 Sushi ________
Spanish mackeral Tuna Loins, #2 ________
Tautog, Fillet ________ Tuna Loins, #2 Center Cut ________
Tautog, Whole ________ Tuna Loins, #2 Small 40/60 ________

________ Tuna Loins, #2+++ ________
Whiting Tuna Loins, #2+++ Center Cut ________
Wild Striped Bass Fil ________ Tuna Loins, #2+++ No Belly ________
Wild Striped Bass Fil S/Off ________ Tuna Loins, #3 ________
Wild Striped Bass Jumbo Fil ________ Tuna Loins, Albacore ________
Wild Striped Bass Port S/Off PBO ________ Tuna Portions sikin off, all sizes ________
Wild Striped Bass Portion S/on ________ Tuna Portions, all sizes ________
Wild Striped Bass Whl 2-4# ________ Tuna Trimmimgs ________
Wild Striped Bass Whl 5-8# ________ Tuna, Big eye
Wild Striped Bass Whl 8/up ________ Tuna, Bluefin
Wolffish

________  

Fresh Fish
 



Ocean Fish (Pacific)  Alaska and California

Alaskan Halibut, Whole    
Alaskan Halibut Fillets   
Halibut Cheeks   
Wild Sturgeon Bullets   
Wild Sturgeon Fillets   
Yellow Tail/Amberjack, Whole   
Yellow Tail/Amberjack Fillets    
Pacific Cod
Petrale Sole
Rockfish
West Coast Dover Sole
Pacific Snapper
California Halibut, Whole
California Halibut, Fillet
California White Sea Bass, Whole
California White Sea Bass, Fillet
Fresh Sardines, Whole
Ling Cod, Whole
Ling Cod, Fillet
Sablefish *Black Cod)

________



Ocean Fish - Hawaii/ S. Pacific Ocean Fish - Gulf

Australian Mulloway (Suzuki)  Amer Red Snapper 1 -1.25 Whl ________
Barramundi Amer Red Snapper 1.25 -1.5 Whl ________
Barramundi, fillet ________ Amer Red Snapper 1.5 -1.75 Whl ________
Barramundi, whole ________ Amer Red Snapper 1.75 - 2 Whl ________
Bedford Snapper Amer. Red Snapper Fillet 2-4 ________
Blue Nose Fillets ________ Amer. Red Snapper Fillet 4-6 ________
Blue Nose Portions, Skin Off ________ Amer. Red Snapper Fillet 6-8 ________
Blue Nose Whole, H & G ________ Amer. Red Snapper Fillet 8+ ________
Ehu Snapper ________ American Red Snapper 2-4 Whole ________
Fresh Orange Roughy Fillets ________ American Red Snapper 4-6 Whole ________
Hiramasa American Red Snapper 6-8 Whole ________
John Dory Fillets ________ American Red Snapper 8+  Whole ________
Lehi Snapper Black Grouper Fillets ________
Mahi-Mahi Fillets ________ Black Grouper, Whole ________
Mahi-Mahi Fillets, Skin Off ________ Carribean Red Snapper Fillet ________
Mahi-Mahi Portions, S/Off PBO ________ Carribean Red Snapper Portion ________
Mahi-Mahi, Whole ________ Carribean Red Snapper, Whole ________
New Zealand Grouper Fillets ________ Escolar Fillets ________
New Zealand Grouper Whole H&G ________ Escolar, H & G ________
New Zealand Snapper, Whole 1-2 ________ Hog Snapper
Ono-Wahoo Fillets ________ Red Grouper Fillets ________
Ono-Wahoo, Whole ________ Red Grouper Fillets S/Off ________
Opah-Moonfish, Loins ________ Red Grouper Portions S/Off PBO ________
Opah-Moonfish, Whole ________ Red Grouper, Whole ________
Opakapaka Fillets ________ Red Snapper Portions S/Off PBO ________
Opakapaka, H & G ________ Snowy/Brown Grouper, Fillet ________
Orange Roughy Snowy/Brown Grouper, Whole ________
Sushi Grade yellowtail/Hamachi  ________ Yellow Edge Grouper, Fillet ________
Tai Snapper  Yellow Edge Grouper, Whole ________
Tarahiki Fillets ________ Yellow Tail Snapper Fillet ________
Tasmanian Ocean Trout, Fillet ________ Yellow Tail Snapper Whole 1-2 ________
Tasmanian Ocean Trout, Whole ________ Yellow Tail Snapper Whole 2-4 ________
Trevally Fillets ________
Trumpeter
  
  
  

 

Fresh Fish  (Cont.)



Freshwater Fish  Farm Raised Fish  

Whitefish, Whole Jumbo ________ Barramundi
Whitefish, Medium Jumbo ________ Basa Fillets ________
Whitefish, #1 ________ Catfish Fillet 10-12 ________
Whitefish Fillets, Jumbo PBO ________ Catfish Fillet 6-8 ________
Whitefish Fillets, Med/Jum PBO ________ Catfish Fillet 8-10 ________
Whitefish Fillets, #1 PBO ________ Catfish Fillet Hand-Cut ________
Whitefish Fillets, #1 S/O PBO ________ Catfish Whole, 15-17 ________
Whitefish Portions, Jumbo PBO ________ Catfish Whole, 16-28 ________
Whitefish Portions Med Jum S/O ________ Catfish Whole, 32 & Up ________
Whitefish Tails, Jumbo ________ Farmed Striped Bass, Fillets ________
Whitefish Tails, Medium Jumbo ________ Farmed Striped Bass, Whole ________
Whitefish Tops ________ Golden Trout
Walleye Pike, Jumbo Whole ________ Lake Victoria Perch Fillets ________
Walleye Pike, #1 Whole ________ Omble Chevalier Fillets ________
Walleye Pike, #1 H&G ________ Omble Chevalier, Whole ________
Walleye Pike Fillets, Jumbo ________ Rainbow Trout 10oz Boned ________
Walleye Pike Fillets, #1 ________ Rainbow Trout 16-32oz ________
Walleye Pike Fillet, JBO S/off ________ Rainbow Trout 8oz Boned ________
Walleye Pike Fillets, #1 S/Off ________ RBow Trout H-Off 10oz PBO ________
Refresh Walleye Pike Jumbo Fil ________ RBow Trout H-Off 8oz PBO ________
Lake Trout, Whole ________ RBow Trout H-On 10oz PBO ________
Lake Trout Fillets, Skin On ________ Red Fish 
Lake Trout Fillets, Skin Off ________ Ruby Red Trout
Fresh Whl Lake Perch H/off Drs ________ Sturgeon Bullets ________
Fresh Lake Perch Fillets Large ________ Sturgeon Fillets ________
Fresh Lake Perch Fillets Small ________ Sturgeon Portions, S/Off ________
Whole Lake Smelt ________ Tasmanian Ocean Trout
Fresh Chubs, Whole Tilapia Fillets ________

Fresh Fish  (Cont.)



Farm Raised
Atlantic Salmon Wild Pacific Salmon

 Whole Salmon  
Depending on the season, we have

Atlantic Whole Salmon 6/8 lbs ________ a variety of wild salmon available 
Atlantic Whole Salmon 8/10 lbs ________ from both the Pacific ocean and
Atlantic Whole Salmon 10/12 lbs________
Atlantic Whole Salmon 12/14 lbs________ California, Washington, Oregon, 
Atlantic Whole Salmon 14/16 lbs________ and Alaska.
    

Salmon Fillet Favorites like Copper River  
________ Kings  are available whole or fillet.

Atlantic Salmon Fillets, standard ________ We receive the majority of our wild
Atlantic Salmon Fillets, jumbo ________ salmon in head off.  

   Plese contact your salesperson for

All of our salmon fillets are      
also available skin off  more information  

 
Norwegian Farm Raised 

Atlantic Salmon    
 

Atlantic Salmon Trimmings ________
Whole Norwegian salmon ________   
Norwegian salmon fillet, hand cut________ Trimmings are available when we do
 large portion orders - check with
Pre-cut Norwegian salmon fillet ________ your salesperson on availability
    
both pre-cut and hand-cut  
salmon available skin off  
and in portion form

Chilean pre-cut Salmon fillets
  
Salmon,Chilean Fil 3/4# C-Trim ________
Salmon Fil Chilean Skin/Off ________
Salmon Portion Chilean S/on ________
Salmon Portion Chilean S/off ________

rivers in the Northwest including



Wild Caught Dover Sole Loup de Mer
________

Fresh Dover Sole, 14 -16 ________ Loup De Mer Whl 1-1.25# ________
Fresh Dover Sole, 18 - 20 ________ Loup De Mer Whl 1.25-1.5# ________
Fresh Dover Sole, 20 - 24 ________ Loup De Mer Whl 1.5#/up
Fresh Dover Sole, 24 - 28 ________

Dorade Royale
Frozen Whole Dover Sole, 14-16 ________ ________
Frozen Whole Dover Sole, 16-20 ________ Dorade Royale Whl 1-1.25# ________
Frozen Whole Dover Sole, 20-24 ________ Dorade Royale Whl 1.25-1.5# ________
Frozen Whole Dover Sole, 24-28 ________ Dorade Royale Whl 1.5#/up  

Wild Caught Turbot   Other Fish
  
Turbot Whole, 4 - 6 lb. ________ European Pike (Zander) ________
Turbot Whole, 7 - 9 lb. ________ Fresh Anchovies ________
Turbot Whole, 9 - 11 lb. ________ Fresh Brill
Turbot Whole, 11 lb. and up ________ Fresh Sardines

Red Mullet, Whole ________
________

 

European Fish

We import only the freshest fish from europe.  Although the frozen product is always on 
hand, we request that you pre-order the fresh fish from your salesperson.  Other sizes of 
turbot and Dover sole may be available depending on what the boats are bringing in, again, 

be sure to check with your salesperson.


