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Ocean Boy wants to deliver the freshest seafood of Japan from Fukuoka to the world!

Fukuoka is located right by one of the world's most wonderful fishing grounds, the Genkai-nada. We
receive plenty of wonderful fish every day and use excellent techniques to keep its freshness. One
such technique is called "Asajime," which consists of spiking the fish's hindbrain, cutting off its nerves,
then draining the blood, allowing them to quickly kill the fish without stressing it. After this, it is
chilled in nano-ice, which is able to chill fish faster than conventional ice can, and therefore helps to

improve shelf life and quality.

The Fukuoka fish market is just 20 minutes away from the airport can ship to the USA quicker than

any other fish markets.

OCEAN BOY Co., Ltd.

4-3-17 Midorigaoka Kitamachi, Sakai-ku,
Sakai-shi, Osaka, 590-0806 JAPAN

TEL: 0723-70-7798 / FAX: 0723-44-5795
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Shiki-Buri Series - Farm raised Yellowtail

Four Seasons, the taste of fish throughout the year. LB DRSS
We promise to deliver the best Buri in season. SHIK-BURI SERIES
Yk Kk

= Raised in 40-meter fish cage:
Healthy, stress-free Buri

= Vaccination:
To prevent sickness and minimize use of antibiotics

=  Optimum assorted feed:
Polyphenols + Super Vitamin E = Health, Preservation of color

= Radiation:
Examined for radioactive material periodically from feed to final
product.

Fillet: 4.0 ~ 5.0 Ibs
= HACCP:
Processed in HACCP, EU Certified Plant.

= Fully Integrated Production
From hatchery to final distribution, our fish go through a fully
integrated quality control system.

Dress: 8.0 ~ 9.0 Ibs

Tore-Tore series — Premium farm raised fishes

By fully integrating all the steps of the process from frying, culturing, processing, and shipping,
we are able to maintain the best taste throughout the year.

Madai —red sea bream Kanpachi - Amberjack Shima Aji — Striped amberjack

r

A

Size: around 3 ~ 4.0 lbs Size: around 5.0 ~ 9.0 Ibs Size: around 3.0 ~ 4.0 lbs
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Premium wild caught fish brands

Izumi “Ougon” AJl - wild caught horse mackerel
Izumi Aji are nonmigratory yellow horse mackerel that grow up
in coastal bays where it attains its golden color and round form.
This fish has moderate fat content and very high quality flesh
with a delicious sweetness. “Ougon Aji” means Aji that “tastes
like gold” in Japanese. They are caught by pole-and-line fishing,
one-by-one. The caught fish is kept overnight in a live fish tank
to maintain its quality and shipped to the market the next day.
The quality of this fish receives the best evaluation from top
sushi restaurants in the Ginza area,
Tokyo. Recently at the Tsukiji market,
this fish was bought and sold at prices
more than 5000 yen/kg.
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Size: 0.8 ~ 1.0 Ibs

Tosasimizu Kinme - Alfonsino

The north-flowing “Kuroshio” ocean current brings a rich
ocean harvest to Tosashimizu City in the southeastern part
of Kochi, Japan. Fishermen on small boats catch kinmedai
one by one with the fly fishing method. The fish are handled
very carefully, and in the evening of
the same day they are packaged for
shipping to cities in the USA.
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Size: around 2.0 Ibs

Akamutsu “Benihitomi” — Black throat

“Benihitomi” is a brand name of akamutsu, a fish caught
in the oceans of the Tsushima and Iki Island area by the
“Jigokunawa” fishing method. “Benihitomi” is called the
“King of Akamutsu”.
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Size: around 0.5 ~ 1.0 lbs




“Omakase” FishBox — Assorted fresh fish selection

Deluxe -8~ 9 pc

Example

= Katsuo

= Sawara (small)
= Kodai

= |toyori

= OQumonhata

® |rabucha

= Renkodai

= Saba

Robataya - 10~ 11 pc

Example

= Suzuki

= [saki

= Aji

= Houbo(small)
= |toyori

= Mejina

= Tobiuo

= Kamasu
= Renkodai
= Umazura

Jyo / Ikejime -6~ 7 pc

Customized - on your request

Example Example
= Madai = Madai (small)
= Hagatsuo = Hagatsuo
= [toyori = Suzuki
= Kichinu = |toyori
* Mejina * Inada / Yazu
= Takanohadai = Kintokidai
= Hedai
= |shigakidai
Regular - 6 ~ 7pc or small 10 ~ 13 pc Small -5~6pc
Example Example
= Nerigo x 3 = Kintokidai
= Renkodai x 2 = Fuefuki small
= |saki small x 2 = Renkodai
= Kamasu x 3 = Usubahagi
= Kaiwari x 3 = Aji large

We’ll send you the best selection for Sushi/Sashimi quality fish from the daily fish market.

The "Omakase" Fish box would be your best choice if you’d like to serve a daily special

menu.




Fresh fish from Fukuoka market

Ainame - Fat greenling
LT

Size: around 2.0 Ibs
Sushi / Sashimi / Simmered Fish /
Tempura / Steamed

Greenling produced on the coast has the best taste. Enjoy the
prime taste of highest quality greenling, delivered fresh from
Japan.
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Aji - Horse mackerel (Wild)

Size: around 0.8 Ibs
Sushi / Sashimi / Grilled

Horse mackerel is a definite must-have “Hikarimono," a popular
sushi fish. They are caught by pole-and-line fishing, one-by-one.
The Japanese fishermen treat the fish carefully to keep the best
quality and freshness.
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Aka Yagara - Red cornet fish

s

Clear Soup / Sushi / Sashimi

This fish has a refined taste that we cannot imagine from its
unusual shape. Because this fish does not make a muddy soup
stock, it is used as an ingredient for Japanese style clear soup.
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Anago - Conger eel

Size: around 0.6 Ibs
Simmered Fish / Grilled / Tempura

Anago is one of the most popular, staple sushi fishes served in
authentic Japanese sushi restaurants. Recently, imports from
other countries have been increasing, but conger eel from
Japan is still the finest quality for sushi.

HARAEGETTHYINGV, FENHD

TLBEBDRATY  EEARMUIMN
SOEAEDMBEATVEI N, BAREE
MOREEOHRLTES N,

Ayu - Sweetfish

Size: around 0.6 Ibs
Simmered Fish / Grilled / Tempura

In Japan this fish is recognized as the “Queen of River Fish.” Its
popularity comes not only from its delicious taste but from its
beautiful body shape as well. The best season for this fish is spring
and summer.
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Buri - Yellowtail wild

Size: 18.0~20.01b
Sushi / Sashimi / Grilled / ”Buri-Daikon”

In recent years, farm-raised yellowtail has become more popular
and commonly seen on the market. However, wild caught yellowtail
in the winter season is still a special fish on the market. Please enjoy
our Buri and taste the true deliciousness of wild caught yellowtail,
which is rich in fat but at the same time, very light and simple.
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Hamo - Pike eel (Pike conger)

The best season for pike conger in Japan starts from the beginning
of summer and lasts until autumn. Pike conger is a very popular fish
during the summer season, especially in Kyoto-Osaka. Its delicious
white meat can be enjoyed in a wide variety of dishes all year long.
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Botan-Hamo / Hot-Pot

Houbou - Sea robin

Fall and winter are the best seasons for this fish. The sweet, delicate
taste of its white meat makes it a perfect fish for sashimi. The bright
skin adds color to the sashimi dish as well as taste.
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Size: around 1.0 lbs
Sashimi / Simmered Fish / Meuniere

Inada / Yazu — Young Yellowtail

Inada is the name of wild-caught young Buri-Yellowtail.

The taste of this fish is the natural taste of a yellowtail.

Compared to farm-raised Buri, this fish has a less oily taste. Please
enjoy it as sashimi, sushi and more.
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Size: around 4 Ibs
Sashimi / Grilled / Fry




Isaki - Japanese Gruntfish

The delicious taste of its white meat become more prominent when
Isaki is roasted with the skin still on.

BREZEL—TXOTHIEEBEDESHEICFIEISFT.

Size: 0.6lbs up
Sashimi / Grilled / Fry / Meuniere

Ishidai is a standard high-end fish in the Japanese seafood market. Its
firm white meat is superb, and its flesh right next to the skin is very
delicious as well. Please use Ishidai in your luxurious seafood dinners
and enjoy!

EEDSWMEATY, 5|EHF O BEIERT
9, Fle. REBIREEHCE L !

SR R E O TRARPIRE R R UHE
AN

Size: 1.0 Ibs and up
Sashimi / Grilled with salt / Boiled

Ishigakidai - Rock porgy

In general, the best season for this fish is summer, but the winter
season is also good, because even though the fish are smaller in size,
they have rich fat content. On the market, this fish is treated as a high-
end seafood ingredient. Sashimi is the recommended dish for this fish.
When Ishigakidai is grilled or boiled, it gives off a strong smell of the
sea. This sea smell has people divided between those who like the fish
and those who dislike it. And there are actually many who love its
distinct smell.

—AZEVCFENBESNTOEI D FITIF/IMRD
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Size: 1.0 Ib and up
Sashimi / Grilled with salt / Boiled

FERVAEZVESTT,
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Itoyori - Threadfin Bream

This vibrant pink fish not only has a delicious taste, but adds color to
any dish it is used in. In the Kansai area, it has been loved and eaten as
a celebratory fish. Itoyori sashimi with its firm skin is superb. It is good
not only in Japanese dishes, but in Western cuisine such as butter
sauteed fish or Meuniere style.

FEPHNRESIEORI BHIIERU ST TERR
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Size: around 1.0lbs
Sashimi / Grilled with salt / Steamed

Iwashi — Japanese Sardine

A" Iwashi is a very familiar fish for the Japanese people. You will be
surprised by the deliciousness of fresh sardines from the Japanese fish
market. Iwashi sashimi is especially tasty.

ERICEHRAREATY ., HEORVNIISZEN
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Size: around 0.3 Ibs
Sashimi / Grilled / Fry / Simmered Fish

Kamasu - Japanese Barracuda

Kamasu is not widely-known here in the US, but it's a very popular fish
in Japanese lzakaya restaurants. It is good grilled with salt and even
more delicious as dried fish. It is a year-round fish, but its best season
is autumn.

7ANTREBUHOENLSTIN, BAOBEETEHBRUHDETY, B
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Size: around 1.0 lbs
Grilled / Sashimi / Marinated / Dried
Fish
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Kanpachi — Amberjack wild

A
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Size: 2.0 ~5.0 Ibs
Sushi / Sashimi / Salt-grilled / Fry /
Meuniere

The fresh meat of Kanpachi (amberjack) has less fat content compared to
the other fishes in the yellowtail family (Buri, Hiramasa).

Wild Kanpachi has a higher value on the fish market than Buri and
Hiramasa because the volume of wild Kanpachi is smaller compared to
the amount caught of the other two. It is delicious as sushi, sashimi,
shabu-shabu, or teriyaki.
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Kasago - Marbled rockfish

Size: around 0.3 Ibs
Simmered Fish / Sashimi / Karaage /
Roasted with salt

Kasago has a wide color variation, ranging anywhere from red to black.
Simmered, fried, and in various other dishes, it has been loved by the
Japanese people for ages.

FUNAEEB TR 7S AT EMENIRLENTVIRTT . RBERDASVEAT,
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Katsuo - Bonito/Skipjack

Size: 4.0 ~10.0 Ibs

Sashimi / Salt-grilled / Fry / Meuniere

Skipjack produced in the sea near the coast of Japan is completely
different from your usual skipjack. Its excellent taste will definitely
satisfy your customers. In Japan, spring and autumn are the best seasons
for this fish.

ICBEOOFEFBZNYALVDEDNYALFFINERB TSN IREFOHAHLD
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Kawahagi - File fish
3 Kawahagi sashimi with “Kimo-Shoyu” is very delicious. “Kimo-Shoyu” is soy
sauce mixed with simmered fish liver.

20T TULSDITENVIAA T E MZR FIESOERETT .

Size: around 1.0 Ibs
Sashimi / Hot-Pot

Kasugodai - Crimson sea bream

Known as “Kasugo,” this fish is best eaten in late spring to summer. It's a
popular fish for “Edomae” style sushi.
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Size: around 0.3 Ibs
Sushi / Sashimi / Marinated

Kidai / Renkodai - Yellowback seabream

o : In the Japanese fish market, when compared to Madai (sea-bream), the
Yellowback seabream has a lower name value but its taste is just as
good. Roasting it with some of its skin left on, enhances the delicious

taste.

.
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Size: 0.8.0 ~1.0 Ibs
Sashimi / Salt-grilled / Fry / Meuniere
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Chidai - Crimson sea bream

Size: around 1.0 |b
Salt-grilled / Sashimi / Sushi / Marinated

In the Japanese fish market, Crimson sea bream is known by the name
of “Chidai.”

The best season for this fish is spring to autumn.

Customers will like “Kawa-Shimo-Tsukuri” (a style of sashimi where hot
water is poured over the skin-side of the fish).
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BT, RRIOHEZMNI THRFBEEDICLTEER
NFg. LUREDOTAZDEDFBEEHNRECL
THEKRWKWERIFFET,

Kinki — Kichiji rockfish

Wb

Size: 0.7 lbs
Simmered Fish / Steamed / Sashimi

Size: 0.1 lbs ~0.3 lbs
Sashimi / Salt-grilled / Fry / Meuniere

These fish are caught by pole-and-line fishing, one-by-one, around the
Pacific Ocean side of Hokkaido and Tohoku (northern part of Japan).
The Japanese fishermen handle the fish carefully to maintain the best
quality and freshness, and therefore Kinki is treated as a high-grade fish
on the market. Fresh Kinki is recommended as sashimi. Simmered Kinki
is also highly recommended for enjoying the taste of its finest fatty
white meat.

JEBEPRILOXRTFRITENSRTY . 905
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Kohada is a typical “Hikarimono” fish of Edo-sushi style restaurants. It is
a must-have sushi fish!

HEOEVWZ(EFED)\ |
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Kintokidai — Red big eye snapper

Kintokidai is not widely known due to its small distribution quantity in the
seafood market.

However, it’s extremely good for sushi, sashimi and even salted grilled fish.
Its beautiful white, fatty meat and rich “umami” flavor makes it great not
only as sushi but as simmered fish or in a hot-pot.

Fall to spring is its best season.

TIBADOTREENM RV HEIZE(HMEVETT
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Size:2.0~3.01b
Sashimi / Sushi / Salt-grilled

KUE / ARA - Longtooth grouper

AR T

Because of its rarity on the market, Kue is treated as a high-end fish in
Japan. This fish is tasty all year long, but Kue is especially suited for
nabe (Japanese style hot-pot) in the cold winter season.

Pl
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Size:3.0~4.01b
Sashimi / Sushi / Salt-grilled / Hot-Pot

Kuro Mutsu - Gnomefish

Despite its ugly face, it has a refined taste, and due to its delicious taste,
Kuro Mutsu is considered one of the high-end fishes in the Japanese
market. This fish has a tender white meat, which is delicious grilled,
simmered, as sashimi, and in many other ways.

g ENNFEDEV. IERICERULVAT., mIBTEE
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Size: 1.0~ 3.5 lbs
Sashimi / Hot-Pot / Poélé / Meuniére
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This fish has a mild but rich taste. It’s fit for all kinds of cooking
methods, and is an all-rounder. Kurodai’s popularity lies in its
reasonable pricing, as well as in its versatility.
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Size: around 2.0~ 3.0 lbs
Sushi / Sashimi / Grilled and other

Magochi - Flathead
Magochi eaten as “Arai” style sashimi is superb. It's extremely delicious!
(Arai-Style: Sashimi on ice)

COEDEFOYTFOEVIRS !
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Size: 0.8 ~ 1.5 lbs
Sashimi / Simmered Fish / Soup /
Tempura

Makogarei - Marbled sole (Flounder)
E A In Japan, the best season for flounder is winter, but the best season of
Makogarei-Marbled Sole is from spring to the beginning of summer. It's

an all-rounded fish suited for any cooking methods.
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Size: 0.5lbs~1.0 lbs
Sashimi / Simmered Fish / Grilled / Fry
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Masunosuke - Wild King salmon

Size: 7.0 ~ 10.0 lbs
“Rui-be”/ Salt-grilled

“Masu-no-suke” is considered to be the best salmon in Hokkaido. The
soft texture and the rich fat that melts in your mouth provides a taste
unique only to the Wild King Salmon.

When preparing the Wild King Salmon for sushi/sashimi, it should be
frozen at a certain temperature before serving. Farm-raised salmon is a
mainstream product in the market, but we would like to introduce you
to the rich taste of a wild salmon.
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Madai - Sea bream (wild)

Size: 2.5~ 6.5 lbs
Sushi / Sashimi / Salt-grilled

Japanese people simply love this fish. It has a long history of being
served on special occasions in Japan. This fish has a delicious fatty part
under the skin. “Shimokawa-tsukuri” is the best sashimi style to make
use of the tasty fatty parts. Roasting the fat along with the skin is also a
recommended method of eating sea bream. Recently, farm-raised sea
bream has become more popular in the market, but it does not come
close when compared to the taste of a wild caught sea bream.
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Medai - Bluenose

Size: around 9.0 Ibs
Sashimi / Konbu-Jime / Carpaccio

This fresh and fatty fish is extremely good for sashimi. Medai is suitable for
“Konbu-Jime” and carpaccio, but this fish is versatile in other types of
dishes as well.
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Meichidai - Gray Large-eye bream
i T Meichidai is not a widely known fish in the seafood market, but it is one of
the best fish during the summer season. Many white meat fishes, such as
Madai, have less fat content in the summer, and this lowers its quality of
taste. However, for Meichidai, summer is when it has the most fat and
tastes the best. Meichidai is a rare fish on the market, but when it is
available, we use the “Asajime” method the same morning and ship it.
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Size: around 1.0~ 1.5 Ibs
Sushi / Sashimi

Mejina - Largescale blackfish

This fish is familiar to sports anglers in Japan. It’s well known by another
local market name: “Gure.” They live among rocks and have a distinct smell
of the ocean. Some people hate this strong sea smell, but many people
love it.

HIOMKREBLLTER T, AZFHTUFUAR LIS
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Size: around 1.0 |bs PLET,
Sashimi / Grilled / Poélé / Meuniére

Saba - Mackerel

Saba has always been a part of the lives of people in Japan as a common
fish. Though in recent years, it has become a high-end fish, with its own
brand. We only choose the highest quality Mackerels to be shipped to the
U.S market. Please enjoy the tastiest Saba from Japan.

EBNMSEARANCRUHDRVETIN, AFETS
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Size: 1.5~ 2.5 lbs
Shime-Saba / Sashimi / Salt-grilled
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Sawara - Spanish mackerel

Size:around 2.0lb~5.0Ib
Sushi / Misozuke /Grilled

In the western part of Japan, Sawara is an extremely valuable fish in the
market. Sawara as a Sashimi is a delicacy, but it is excellent as a grilled
fish as well. Please taste this wonderful fresh fish.

; - BERRLTE. R EOPEICAZSREAETT ., #l
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Sayori - Half beak

Sashimi / Sushi

It is a known fact that the best season to eat Sayori is from winter to
spring, but Sayori in the autumn season is just as delicious.

Sayori is suited for hosozukuri and itozukuri because of its clarity, but it
also shines as a hikarimono sushi.
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Suzuki - Japanese Sea perch

Size: around 4.5 lbs
Sashimi / Grilled / Meuniere

In Japan, Suzuki (sea perch) is one of the most popular white fishes.
Mainly, it is eaten as “Arai” style sashimi or as grilled fish, but this fish is
good for French dishes too. Suzuki has a fresh taste which leaves no
guestion to why it is so popular in Japan.

BERAOARIBTY, HLCLTERASND,
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Tachiuo - Beltfish

This fish will taste good with any cooking method, but it is especially
delicious when it is grilled with salt. Meuniere is also a great choice
because Tachiuo goes well with butter.

For fresh, good quality beltfish, “Gingawa-tsukuri” style sashimi is
recommended.

EABRIRCUTEEKRULDVEATIN, IBHEEMFICCOFINET . AZTIICT
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Sashimi / Grilled with Salt / Meuniere

Tobiuo - Flyingfish

The market price of this fish is reasonable all year long.

Tobiuo sashimi is very delicious. Other recommended cooking methods
for this fish is to eat it as dried fish or as “Namerou” (a type of “tataki”)
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Size: around 1.0 |b
Fry / Dried Fish / Sashimi / Grilled /
Sauté

Tako - Octopus

; Recently, the number of octopus from Japanese inshore fisheries has
been decreasing and imports from other countries have been
increasing. However, there is a clear difference in the taste - Japanese
octopus is the finest and the quality matches its price.
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Size: around 2.5 lbs
Boiled-Tako / Sashimi/ Tempura / Fry
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Umazurahagi - Black scraper

Size: around 1.0lbs
Sashimi / Hot-pot

This fish is good all year round. To eat this Umazurahagi as sashimi with
“Kimo-Shoyu” is considered the best method to eat this fish. “Kimo-
Shoyu” is mixed soy sauce with simmered fish liver.

BEEBELUTERULVWETY . FFZPTTULIDIC
BNUVIAAZIFEBZ RIS (CESERETT .

Usubahagi - Unicorn leatherjacket

Size: around 1.2 lbs
Sashimi / Hot-Pot / Simmered fish

This is a large fish in the “Kawahagi” family. Big ones are over 20 inches
in length, and the market price is reasonable for its large size. The
simplicity of the Usubahagi makes it suitable to cook it with oil. It's a
great fish to use in European style dishes.
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Sazae - Turban shell

Size: around 2.0 lbs ~ 5.0 |bs
Sashimi / Grilled / Tsuboyaki

It’s one of the most popular sea snails in the Japanese seafood market. The
best season for this snail is from spring to summer.
Tsuboyaki (grilled) or sashimi are the best cooking styles for this snail.
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Awabi - Abalon

In the Chikuzen-sea, there are three subspecies for Awabi, but the
Awabi most harvested out of those three is the Kuro-Awabi. (Saga,
Nagasaki and Fukuoka: large size of 300g and up)
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Sushi / Sashimi

Yari-lka - Spear squid
» & Large quantities of this squid are caught during their breeding season of

winter to spring. The best tasting season is also winter to spring.

In Japan, if you like to eat squid, kensaki-ika is good for summer, yari-ika

is good for winter, and kiomochi-yari-ika (with eggs inside) is very

popular from winter to spring.
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Size: around 0.5~ 1.3 Ibs DA KREEBATNHDFET,

Sushi / Sashimi / Simmered / Tempura

Ko-lka - Golden cuttlefish

- .

A type of squid called Ko-lka, also called “Sumi-lka” in the Kanto region,
is a very popular and crucial seafood used for Edomae-style sushi and
tempura. The baby squids, called Shin-lka, reach their best season and
get shipped into the market from around July. Later, Ko-lka will have its
best season from late Autumn to early Spring.
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Size: around 0.5~ 1.3 |bs
Sushi / Sashimi / Simmered / Tempura
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Ocean Boy




