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French ichthyc
products: fillets

IPF131 - g. 20 - 40

ATP Red mullet fillet

IPF134 - g. 20 - 40

ATP Gurnard fillet

IPF142 - g. 100 - 125

ATP John Dory fillet

IPF144 - g. 20 - 40

ATP Mackerel fillet

French ichthyc
products: auction

caught fish
IPS300 - kg. 0,5 - 1

Hook-caught sea bass kg 0,5-1

IPS301 - kg. 1 - 2

Hook-caught sea bass kg 1-2

IPS302 - kg. 2 - 3

Hook-caught sea bass kg 2-3

IPS303 - kg. 3 +

Hook-caught sea bass kg 3+

Tuna and swordfish

IPF150 - kg. 4 - 5

Swordfish fillet skin on

IPF161 - kg. 2 - 4

Tuna fillet kg 2-4

IPF160 - kg. 3 - 4

Bigeye tune fillet kg 3-4

IPF163 - kg. 5 -7

Sushi grade tuna fillet kg 5-7

IPF167 - kg. 2 - 4

Sushi grade tuna fillet kg 2-4
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IPF162 - kg. 5 -7

Sashimi A grade tuna fillet kg 5-7

IPF166 - kg. 2 - 4

Sashimi A grade tuna fillet kg 2-4

Fish of the Atlantic
Ocean, Scotland

IPS530 - kg. 1,4 +

Codfish fillet skin on

IPS720 - box by kg. 3

Squids g.100-300

IPF170 - kg. 1,2 +

Monkfish fillet

IPF171 - g. 0 - 200

Monkfish cheeks

IPS520 - g. 100 - 300

Monkfish tails g.100-300

IPS525 - kg. 2 - 4

Monkfish tail

IMO115 - 4 - 5 pc./kg.

Loch Fyne whole living scallops

IPF900 - size 15 - 20/kg.

Atlantic scallop meat

Fish of United
States

ZCIPS734 - g. 50 - 60

Boston Squid 12-16 cm

IPF905 - size 15 - 20 / kg.

American scallop 0-10/lb

IPF906 - size 30 - 40 / kg.

American scallop 16-20/lb
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ZCIPS740 - kg. 2

Alaska pollock 4/5 pounds (-18°C)

ZCIPF120 - kg. 1

Wild Sockeye salmon fillet

Fish of the Indian
Ocean

IPS500 - kg. 2,5

Sri Lanka Grouper fillet

IPS504 - kg. 2,5

Sri Lanka Dentex fillet

IPS392 - kg. 3

Longfin yellowtail

IPS393 - kg. 2

Redbanded seabream

IPS396 - kg. 2

Pink Dentex

Farmed fish

IPF130 - g. 180 - 220

Turbot fish 180-220gr slices

IPF128 - g. 270 - 330

Turbot fish 270-330gr slices

IPF369 - kg. 0,8 - 1

Whole Turbot fish "Label Rouge"
(Red label) 0,8-1kg

IPF370 - kg. 1,5 - 2

Whole Turbot fish "Label Rouge"
(Red label) 1,5-2kg

IPF371 - kg. 2 - 3

Whole Turbot fish "Label Rouge"
(Red label) 2-3kg

IPF371P - kg. 2 - 3

Whole Turbot fish "Label Rouge"
(Red label) 2-3kg - single

IPF101 - kg. 4 - 5

Loch Fyne whole fresh salmon
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IPF140 - kg. 1 - 1,3

Loch Fyne fresh salmon fillet

IPS394 - kg. 3 - 3,5

Gutted Southern Yellowtail
Amberjack

IPS395 - kg. 1

Greater Amberjack fillet

IPS398 - kg. 2

Whole gutted umbrine

IPS399 - g. 700

Farmed umbrine fillet

IPF165 - kg. 20

Southern bluefin gutted tuna kg20
approx. (Feb-Sept)

IPF169 - kg. 25 - 30

Southern bluefin gutted tuna
kg25-30 approx. (Feb-Sept)

IPF158 - kg. 3

Southern bluefin tuna fillet
(February-September)

Freshwater fish

IPS918P - g. 700

Preore lavaret (whitefish) fillet

IPS902 - g. 200 - 300

Zander fillet

IPS900 - g. 10 - 30

Perch fillet

IPS904 - g. 200 - 400

Pike fillet

IPS914 - g. 600 - 800

Preore char fillet

IPS914P - g. 600 - 800 single fillet v/p

Preore char fillet

IPS910 - g. 500 - 800 single fillet v/p

Fario trout fillet
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Crabs - Lobsters

ZCISV458 - g. 600 - 800

Raw king crab nippers and legs 2L
ct.Kg5 (-18°C)

ZCISV448 - g. 600 - 800

Raw king crab nippers and legs 2L
Kg10 (-18°C)

ZCISV460 - kg. 0,8 - 1

Raw king crab nippers and legs 3L
Kg5,5 (-18°C)

ZCISV450 - kg. 0,8 - 1

Raw king crab nippers and legs 3L
Kg11 (-18°C)

ZCISV455 - kg. 4 - 4,5

Whole cooked king crab ct.kg2-2,5
approx.(-18°C)

ZCISV464 - kg. 0,8 - 1

Cooked king crab nippers and legs
3L ct. 5kg (-18°C)

ZCISV454 - kg. 0,8 - 1

Cooked king crab nippers and legs
3L ct. 10kg (-18°C)

ZCISV466 - kg. 1,1 - 1,3

Cooked king crab nippers and legs
4L ct. kg 5 (-18°C)

ZCISV456 - kg. 1,1 - 1,3

Cooked king crab nippers and legs
4L ct. kg 10 (-18°C)

ISV410 - g. 300

Pacific crab meat

ISV400 - g. 150

Kamcatka king crab meat 60%
nippers 40% meat

ZCISV500 - kg. 1,6  x 5 pc.

Tail and claws of blue European
lobster (-18°C)

Cooked chilled
prawns

ISV358 - 10 - 20 pc./kg.

Whole ATP cooked tropical king
prawn

ISV360 - 30 - 40 pc./kg.

Whole ATP cooked tropical prawn
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ZCSM125 - kg. 1

Parboiled and deshelled river
prawn tails (-18°)

Scottish scampi

ZCIPS703 - 5-10 pc./kg.

North Sea scampi 5-10pcs/kg

ZCIPS705 - 10-15 pc./kg.

North Sea scampi 10-15pcs/kg

ZCIPS707 - 15-20 pc./kg.

North Sea scampi 15-20pcs/kg

ZCIPS709 - 20-30 pc./kg.

North Sea scampi 20-30pcs/kg

ZCIPS700 - 0 - 5 pc./kg.

Scottish scampi 0-5pcs/kg

ZCIPS702 - 5 - 10 pc./kg.

Scottish scampi 5-10pcs/kg

ZCIPS704 - 10 - 15 pc./kg.

Scottish scampi 10-15pcs/kg

ZCIPS706 - 15 - 20 pc./kg.

Scottish scampi 15-20pcs/kg

ZCIPS708 - 20 - 30 pc./kg.

Scottish scampi 20-30pcs/kg

Mediterranean fish

IPS389 - kg. 2-5

Caught Greater Amberjack - Med
Sea - 3-4kg

IPS390 - kg. 6-10

Caught Greater Amberjack - Med
Sea - 8-10kg

IPS391 - kg. 15-20

Caught Greater Amberjack - Med
Sea - 15-20kg


