
TOYOSU FISH MARKET

• ALFONSINO  JI-KINMEDAI
• BABY SMELT   CHIAYU
• BARRACUDA  KAMASU
• BLEUFISH  KUROMUTSU
• BLUE FUSILIER  AODAI
• BLUE NOSE  MEDAI
• BLUEFIN TUNA  HON MAGURO 
• BOILED SQUID  HOTARUIKA
• BONITO  KATSUO
• BUTTER FISH  EBODAI 
• CHAR  IWANA
• COCKLE  TORIGAI
• COD  TARA
• COD MILT  SHIRAKO
• CONGER EEL  ANAGO
• CONGER EEL   NORESORE
• CORNET FISH  AKAYAGARA
• CUTTLEFISH  SUMI-IKA
• EEL  IKEJIME UNAGI
• FILE FISH  UMAZURAHAGI
• FLAT HEAD  MAGOCHI
• FLOUNDER  MAKOGAREI
• FLOUNDER  MATSUKAWA
• FLUKE   HIRAME
• FLYING FISH  TOBIUO
• FROZEN SARDINE   SHIRASU
• GREEN EYES  MEHIKARI
• GREENLING  AINAME
• GROUPER  KIHATA
• GROUPER  AZUKIHATA

• GROUPER  KIJIHATA
• HALF BEAK  SAYORI
• HANASAKI CRAB  HANASAKIGANI
• HERRING   NISHIN 
• HOBO  BLUEFIN SEAROBIN
• ICEFISH  SHIRAUO
• JACK MACKEREL  TSURI AJI
• JAPANSES WHITING   KISU
• KEGANI CRAB  
• KING CRAB  TARABAGANI
• KINKI  THORNYHEAD
• KNIFEJAW   ISHIDAI
• MACKEREL  GOMA-SABA 
• OCEAN PERCH  AKOUDAI
• OCTOPUS FRESH/BOILED  TAKO-ASHI
• OCTOPUS FRESH/BOILED  IIDAKO
• ONAGA-SEABREAM  ONAGADAI
• OUPER  KUE
• PACIFIC COD  MADARA
• PEN SHELL   TAIRAGAI
• PIKE EEL   HAMO
• POMFRET  MANAGATUO
• ROCKFISH  AKA-MEBARU
• ROCKFISH  KUROSOI
• RUDDER FISH   MEJINA
• SALMON  FUJISAN SALMON
• SALMON ROE  SUJIKO
• SANDFISH  HATAHATA
• SARDINE  IWASHI
• SAURY  SANMA

• SCALLOP   HOTATE
• SCULPIN  HAKKAKU
• SEA BASS  SUZUKI
• SEA BASS  FUKKO
• SEA BASS  HIRASUZUKI
• SEA BREAM ROE MILT  
• SEA SNAIL  HIRO-BAIGAI
• SEA SNAIL  HOKKAITSUBU
• SEA SQUIRT   TENNEN HOYA
• SEA URCHIN  UNI
• SEABREAM   MATO-DAI
• SEABREAM   RENKODAI
• SHAD  SHINKO
• SMELT  AYU
• SMELT  WAKASAGI
• SNOW CRAB  ZUWAI-GANI
• SNOW CRAB  SEIKO-GANI
• SPANISH MACKEREL  SAWARA 
• SQUID  SHINIKA
• SQUID  SURUME IKA
• SQUID   HOTARUIKA
• STRIPED JACK  SHIMA-AJI
• SWEET FISH
• THREELINE GRUNT  ISAKI 
• TILEFISH  AMADAI
• TOP SHELL  SAZAE
• TRIGGER FISH   KAWAHAGI
• WILD MACKEREL  SABA
• YELLOWTAIL  BURI

Toyosu, formally Tsukiji Market, is considered the largest 
seafood marketplace in the world. The market supplies 
hundreds of vigorous fishmongers, Michelin star restaurants, 
and celebrity chefs who are all there for the same reason, 
the freshest catch possible. Access to their premium catches 
is nearly impossible without the proper reputation and trust 
within the market. MPS’ on-site experts have premium access 
which allows them to select the freshest catch possible.

Our experts are stationed daily before sunrise to inspect every 
single fish to make sure it’s of elite quality. Once assured that 
the fish is premium quality, we carefully pack and ice each box 
to ensure that the fish will be cooled for as long as possible. 

Afterwards, we rush all orders to Tokyo’s International Airport 
where they are shipped on expedited terms in order for us to 
receive them the following morning. Upon arrival, the fish is 
examined by the FDA and once cleared, our staff reinspects 
the quality of the fish.

Before you know it, your order is arriving through the door 
ready to be prepared and served to your customers who are 
seeking the authentic taste of japanese fish. This is what is 
meant when we say we bring Toyosu to you. Contact your 
sales associate or our office for further information on how we 
can bring Toyosu to you.

We bring Toyosu to you…
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