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SALMON

Aleshs boasts an sbundance of five exceptional and delicious species of wild salmen ¢
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of king salmon in the winter manths. and frozen year-round

KING (CHINOOK) SALMON
Oncerhynchus tahowytiche

Hing salman i the largost of the Frve Alsska «
fze its hugh ol coreant and muccdent maet.

COHO (SILVER) SALMON
Oacerhynchus kisutch

The secend lagest of the Alacka salwon spec
rod Pl Aladka coba salmon should not be o
kata, & grading senm uasd to descrbe the din

KETA (CHUM) SALMON
Oncerhynchus keto

Poguler in neacly svery foodusrvice segmant.
corrbee scaramy weh eazellect testure, flav:

of all frve speces of Alaska wadmon

SOCKEYE (RED) SALMON
Oncerhynchus nerke

Sacheye wadman @ known foe its datnctrve i
rad color and fem testure. k& ia the second me
Alszha cadmon

PINK SALMON

Oacerhynchus gorbuicho

An economcal thace, pnt salmos a the ema
Alscka sadmon pecies. Mot canned salmon
malmon

T
®
SHELLFISH

Alaska's prsune, ‘ny_ud waters are also humo to massive and sus'.;uubly uhlus-d pop
froem a variety of Specws, many ohwl o Ge— -~ | I - = ~Giadin the s
lucurious crab to succdent scallops, A - _° s o w21 DC stes and dishes,

managerment ensures & steady hupp|y Wi Beaw £ /o e/ S0 come,

KING CRAB

Poralithodes comtschatico

Alsaka king crab {moet caommonly the red w
largest and most impressive crab and ic une
ragel pressmanion

SNOW CRAB

Chiomsecetes opilio/bairdi

Twe mpeciec are actually marketed s snow ¢
Sametimes shic called queen crab they femn
delicate Havor

DUNGENESS CRAB

Metocarcinus Magister (Concer Magi
The largent and maet Flascrful Dungenesa €
and i an sccaptional walue due to eane af o
wonet, almoat nutty Flaver and tender; Raky

SCALLOPS

Patinopecten courinus

Alwo caled weathersane’ wallope Alsska o
wanet flavor and tendec Buttery teeture Th
arwwhere in the world and festure na addes

ALASKA SHRIMP
Pondatus spp. & Pundolopsis diapar

Alsaka hax woveral spoces of thrmp varying
wdertrged, coonmnpe, humpy and narthem,




WHITEFISH

SABLEFISH (BLACK COD)

Anoplepome fimbria

Alsaka has the largest sablebinh popudacan n the world Thae gremeun
whitafish has high ol content com prsed of heart-haalthy cmaga-3 fanty
sade Sablefah & actually not s meerber of the cod famely

HALIBUT
Hippoglossus stenolepis

Alsaka halbiz is tha largect of the Hatfah and has & reputanion as the

workd 't gremum whitefah Average nze ranges from 25-35 ke The
magcoty of the docmesnc supply of halibut comes from Alsska

coD
Oodus mocrocepholus

Alsakx cod & snw of the most popular North Pachic groundfah
Commonly marteted sx Alaska cod Pachic cod or true cod. but shodd
not e cordused with Adantc Cod

ALASKA POLLOCK
Gadus chal
(Therogro cholcogromme)

Az Alakes ot sbundam sasfocd speces, gorvane Alada golach

(maometmes called wallepe pallock) i 2 lean mild and tsoder mamber

of the cad famiy and a not to be confuned with Adantic pallcck, which
= Sacker and cler. Alasks poliock ik alec the pevrary fuh wed o the
crestion of the hghest qualty wnm
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Section 8.4 - Sustained Yield, Fish, forests, wildlife,
grasslands, and all other replenishable resources
belonging to the State shall be utilized, developed,
and maintained on the sustained yield principle,
subject to preferences among beneficial uses.
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Responsible Fishery Management Certification Program
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https://japanese.alaskaseafood.org/rfm-certification/
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SPECIAL SPEC
LUNCH LUNC

Alaska King Crab with Tomato cream

sauce 77 ANME Z7/\H=D Alaska Salmon (
k7' )—L/—R PSANY—E
Yo74% (M543 0r5-
(> B2
1,000
1,500
(Bid)
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RECOMMEND
Alaska King
Alaska King Crab with Tomato cream PSANEE 9=
“C pszhE 2310 BESY—AD0
kRbZ)—=L/—R 1,200F
Y74 %
Yukon chum salmon
1,800 B “1—3>F v,
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hittps/japanesewildalaskaseafood.com

(L)
hittps://japanese.alaskaseafood.org/

FIANEDKERS
EATY

7717‘4‘1"5'1‘ MORAMIIRE.
3 lnluwu%il U<
1 Rloauuso 753905, RARRTRENTOLOET

ﬁi!'ll&l“l!

AERBSEALTLESIZEORL
EomenzancEsoTARE

5,
A

EROBULER. PSAHNS,
YRAFATFTINY=T=F

TSARAY—T7—F7 = T7LERE

B {2 ) il AL {5 4 i 1 22
7> R

Pt
Y2743 7)) HFRRED ZHHE



EXROBLLEE. PSAHH5,
YRFAFINI—T7—F

EROBLLEE. TSAND5,
YRFALFTIN=T7—F

XROBLLEZE, FSRAAD5,

YRATFAFTNI—T—F

IF>LO.>TO

pSty
s

-

EROBLLEE. FSR0H5,
YRFAFINI=T=F

7 FSAHH
HRFAFTINY—T—F

*fl:v"fﬂ'j)l// I—FRD

s Wy > 2
Tt M

R2A
S=T=

Y254 FTIVEKEMDEHZ N %
EREREMTTE—N

https://japanese.alaskaseafood.org/promotion-tool/
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https://japanese.wildalaskasea
food.com/

® NAF—LR—Y (EREZE)

https://japanese.alaskaseafoo

d.org/

® NASNS 1> RIT L
® @alaskaseafoodjapan
® A SNS Facebook

® @ASMIJapan



https://japanese.wildalaskaseafood.com/
https://japanese.alaskaseafood.org/

Thank you for having us!
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mai SMldapan@xpd -inc.co.jp




