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- —(PBEIIBEET] (nigiri sushi) FIDTER
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Pollock BAAE

« Anchovies SREfF /ERE
« Clams 18

« Crawfish/Crayfish /| VEE4&
- Hake 5148

« Herring S8/t

- Oysters 4148
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« Mussels BB

« Perch (Ocean or White)

- Butterfish fi§
- Catfish 28
+ Cod &6
+Crab 28
« Croaker (Atlantic) AFGEAER
« Flounder Lt B8
+ Haddock ZBIfE
« Jacksmelt $RiZE&
* Mackerel

(North Atlantic) It ARFEEER A
+ Mullet &
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- Bass (Black, Saltwater,
Striped) B8 - /S8 - 1RAE

- Bluefish B8

- Eel f2F

« Halibut XLE B8

- Lobster BE1R

* Monkfish & fi§

- Sablefish B
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« Chilean Sea Bass HFEERA

« Grouper AHIfA

* Mackerel (King or Spanish)
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« Marlin k&

- Orange Roughy K Elfi§
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« Scorpionfish/Lionfish '
BFE/ MR

+ Sheepshead F5Eff

- Skate 28

« Snapper

»Tuna (Albacore or Canned
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- Shark & '
- Swordfish @lIiE&

* Tilefish FREER
*Tuna (Fresh,

« Salmon & *

« Sardines 3T &
« Shrimp 18

- Tilapia )&

+ Whiting 92
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+ Scallops #F

« Shad (American) S=EfE &
«Sole i3&

+ Squid/Calamari =&/ 58

« Trout (Freshwater) ;X 7K8E &
+ Tuna (Canned Light)
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« Whitefish g

White) REEEIEREBRO G

» Weakfish/Sea Trout
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Steaks, Sushi) FitEREA -
SERH - SEISER
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