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Fres?t or frozen’
_Body, filet, round, or roe

The Yellowtail, also known as Japanese Amberjack, is indigenous to
Japan where it is highly popular. Rich in vitamins, and containing
plenty of DHA, EPA, and collagen, Yellowtail is both healthy and
delicious. The meat is white, fading delicately to red, giving it a
pleasing aesthetic for sushi or sashimi. The well fattened meat with

plenty of umami also makes it ideal to grill, fry, or broil.

The Yellowtail has been farmed widely in Japan for over 90 years.
Thanks to our multiple suppliers we can secure a steady supply of
high-quality Yellowtail all year around. All our suppliers process the
fish immediately after landing to ensure freshness, and are HACCP
and SGS certified — operating with advanced feeding control and
hygiene management systems — so that we can offer you safe and

delicious Yellowtail.
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