


FRISH

Signin  Support

You're almost done. Just tell us where you want your fish delivered
If you're already registered, login to import your details

Name: |First [ Last

Address 1:

Address 2:
Optional

City: | New York City v

ZiDr:;

Phone:

Email:

Enter payment details to complete your order.
Safely pay with our secure SSL enabled payment gateway

Name on Card:

Card Number:

Expiry Date:

L
L.

CVV Code:

Billing zip:

Your Cart

Fresh Wild Alaskan King Salmon
Fillet * 1 pound $30
($30/pound)

‘Please take out the pin bones from the
fillet”

Subtotal $30
Delivery EREE
Tax (2.5%) $2
Total $32
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Anywhere in New York .o e

The freshest fish right at your doorstep

Finest restaurant quality fish * Wild-caught and sustainably harvested * Delivered within hours 2

Y




F RIS H SHOP . FACTS: FRESH v/s FROZEN . ABOUT US wree Delivery
Anywhere in New York

SHOP THE FRESHEST FISH YOU’LL EVER EAT
All the tish featured here are delivered to your doorstep within 24 hrs of being caught.

All orders received by 11am are delivered between

Fresh Wild Alaskan King Salmon

A favorite of fish lovers; this is the most sought after Salmon in the

world-due to its rich taste and high nutritional value.
Order Now

Fresh Wild Alaskan Haiiput

The mild flavor and wonderful, flaky texture make Halibut possibly the
most poepular dinner entree in the world.

Signin  Support g$0

Whole Fillets Steaks

$80 /pound

Whole Fillets

$24.5O /pound Order Now

Fresh Hawallan Ah! Tuna

Its rich texture and color makes it a favorite, for even the most
fastidious sushi connoisseurs.

Whole Fillets Chunks

Out of Stock
$265O /pound :‘Jor today
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QOverview

Y
F~re<=sh Wild Alaskan King Salmon

Go back to seell
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A favorite of fish lovers and renowned

chefs, this is the most sought after
Salmon in the world for its high fat

content, buttery texture and high levels

of omega-3!

Snapshot

Region & harvest:

Wild, sustainable and pure harvest from Alaska
Size & specs:

Length: 30-40 inches

Weight: 20 pounds

Flavor & texture:

Rich red flesh, succulent flavor & firm texture
Nutrition:

Excellent source of omega-3 fatty acids, high quality protein,

selenium, phosphorous and potassium
Cooking:

Grilling, broiling, sautéing, roasting, poaching and smoking

Storage:

Refrigerate until cooked. To be cooked the same day it is

bought

Next: Region

Anywhere in New York

m Steaks Whole

G

Boneless cuts sliced away along the length
of the fish parallel to the backbone.

$30

per pound

Quantity: 1 pound (1 fillet / serves 3) v

Deliver: Today (B/w 4pm and 7pm) -

Instructions:

Subtotal: $30

Add to Cart
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HGROCERY

Seafood

A Fine Meal Starts With
a Fresh Catch

An absolutely delicious fish with bright silver skin and firm
white flesh that works well whether cooked whole or as fillets.
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Q

Track your order Support Store Findervv R &0

An absolutely delicious fish with bright silver skin and firm
white flesh that works well whether cooked whole or as fillels

Q opes @ sty @mfiels @ Steaks M Whol

7% [ comeers |

The traditional fish for “Fish and Chips”, the Cod offers so much
more with its wonderful flakes and soft skin that is delicious.
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Seafood > Alaskan King Salmon

Fresh Wild Alaskan King Salmon

A favorite of fish lovers and renowned chefs, this is the most sought

after Salmon in the world for its high fat content, buttery texture and Boneless C“"fs S“Gf?dhawa&’ a':img
high levels of omega-3! the length of the fish parallel to
the backbone.

Steaks

Region & harvest: 95 |
Wild, sustainable and pure harvest from Alaska $1 9 15%

Size & specs:
Length: 30-40 inches

Weight: 20 pounds
9 pou Quantity: 1 Ib
Flavor & texture:

Rich red flesh, succulent flavor & firm texture

‘‘‘‘‘

Add Instructions (optional)

Subtotal: $1 995

Add to Cart

Nutrition:
Excellent source of omega-3 fatty acids, high quality
protein, selenium, phosphorous and potassium

Cooking:
Grilling, broiling, sautéing, roasting, poaching and smoking

Storage:
Refrigerate until cooked. To be cooked the same day it is
bought




