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Yellow Fin Tuna Loins, skin-on, boneless 
We are sourcing these world travelers from Capt. Akins on his Canadian FN Let It Ride. Capt. Akins 

is landing these tuna at the docks daily where they are dressed, iced, and shipped to Indian Ridge 

Provisions in 24 hours. We only buy 60/80 lb fish, which must grade out 2+ or #1. 

East Coast Day Boat Halibut Fillet, skinless, boneless (Mood Fishery) 
Sailing from Woods Harbor, Nova Scotia, on their FN Vicious Fisher, the Mood brothers continue 

to bring us great Halibut, landing 80 to 100 lb. fish, which produce large, thick fillets. Canadian 

Atlantic Halibut, because of their high fat content, are the best eating of the halibut family. 

Hawaiian Opah Loins, skinless, boneless 
The Opah, or Hawaiian Moonfish, season is in full swing, typically running April through August. 

Opah's pink to reddish flesh is firm, with a high fat content. It has found great success in sashimi 

applications and is especially suited to grilling. Captain Dave is doing day trips on his FN Iron 

Lady. He returns to the docks each afternoon to meet the trucks that take his catch to Honolulu 

International for its overnight trip to Indian Ridge. 

Chincoteague Salt Oysters, 100 count 
Salt, salt, and more salt! Chincoteague Cultured Salt Oysters are grown in the salty waters 

surrounding Chincoteague Island and Assateague National Wildlife Refuge. These oysters are 

raised by Mike McGee, a true "Old Salt." 
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