
 Most species are avaialble Fresh with in 24 hours

Whole- Whole-

Fillet Dressed Fillet Dressed

Arctic Charr  3-4#  Wild   Snapper - G.A.R.   
Amber Jack California   Snapper- "Lane" 2-4#

Alligator or Andouille Sausage  Snapper Key West Yellow Tail

Bronzini Spanish    Snapper - Yellow Eye

Bass Carolina Black Sea Snapper Onaga Hawaiian

Bass Rock "Pepper Back" Snapper- Mutton

Bass White Lake  Erie Sole Georges Banks 

Bass Chilean Sea Large Sole "Petrale" Oregon

Bass Striped Wild Chesapeake  Sturgeon WHITE Oregon

Bass Widow Rock California Swordfish IMPORTED loin

Bass California Swordfish-George Banks 

Barramundi Tilapia Red 5/7 oz 

Calamari Fresh Tubes Tilapia Red  7-9 oz

Catfish Farmed Hand Cut Tilapia Red  Dr 1 3/4-2#

Cobia Tilefish "Golden"

Cod Black (Sable Fish) Turbot Canadian 

Cod Market Pin Boned Trout Idaho Dressed head on

Cod Day Boat Maine Trout Idaho Natural Center Cut

Corvina Red Costa Rica Trout White Butterflied 9/11oz

Drum "Puppy" Genuine Trout Ruby Red single cut 6 oz

Eels  Black  Pond East Coast Trout "Golden"

Escolar Saku Blocks "AAA" Tuna - AHI   "AAA" 60#up

Flounder Carolina "Fluke" Tuna  "Yellow Fin"40/60

Flounder - Georges Banks Tuna "Yellow Fin" #2

Frog Legs Fresh Florida Tuna "AAA" SAKU  Blocks 

Grouper - Black Tuna Chunks & Tails

Grouper - Red  Domestic Tuna "Big Eye" Bellies IQF

Grouper "Triple Tail" Wahoo "Ono" Hawaiian

Grouper GAG Walleye  Lake Erie Hand Cut

Haddock Maine top of the catch  

Herring  Fresh Santa Monica Whitefish Canadian Lake

Halibut - Alaskan Zumi Dia 5-7, 7-9, 9-12oz

Halibut - Cheeks

Hamachi  Fillet (Sushi Quality) Salmon  Organic Scottish

King Klip Costa Rican

Mahi-Mahi Large  Costa Rica

Monk Fish Large Salmon-Sockeye Wild 

Marlin Blue "Kajiki" Hawaiian Salmon Coho Wild Alaskan

Mongchong Hawaiian Salmon Wild Columbia River 

Perch - Red Ocean  4/6 oz "Royal Canadian Salmon"

Perch - Lake Erie Yellow Salmon  1-2# (4-6# Whole)

Parrot Fish  Florida Salmon  2-3# (6-8# Whole)

Redfish Fillet Salmon  3-4# (8-10# Whole)

Sardines San Francisco Bay Salmon  4-5# (10-12# Whole)

Snook Salmon  5# + (12# + Whole)

Skate Wings Skls Pin Boned Salmon Norwegian #1 Sushi

Smelt San Francisco Bay

 SPECIE  SPECIE 

Can't find a fish in the store!  We can 

special order any of the following species!

Kevin D. Smith / Owner 3533 Church Street 

Newtown, OH 45244 513.561.0444 phone 

513.313.6712 (cell) lobsta@lobstabakes.com 

(email)

SALMON



FRESH SHELLFISH

     FLORIDA STONE CRAB CLAWS

Medium

Large  Prince Edward Island 2# Bag

Jumbo  Prince Edward Island 10 # Bag

Colossal  Wild Large Maine 10# Bag

SHELL OYSTERS    

160/ct Large VA.      Bushel

80/ct Large   VA 1/2 Bushel Little Neck "Southern Cross" 25 Count  
20/ct Large   VA.      Bag Top Necks 25 Count

Cherrystone 10 Count

SHUCKED OYSTERS  Count Neck Cape Cod 25 Count

Select Gallon Top Necks  Bag Count

Count Gallon Cherrystone  Bag Count

Count ½ Gallon Maine Steamer Clams  

ASIAN CRAB MEAT - Pasteurized

Claw "Little River"  
Special "Little River" 1 ¼#  Hard Shell      

Lump "Little River" 1 ½#  Hard Shell      

SuperLump "little River"

Jumbo "Little River"

DOMESTIC CRAB MEAT - Fresh U-8 Diver Canadian Gallon

U/10 Day Boat Chem. Free Gallon

10/20 Day Boat Chem Free Gallon

U/8 or U/10  Processed Gallon

Lump  "Maryland" 20/30 Day Boat Chem Free Gallon

Jumbo Lump "Maryland" Bay Scallops ½ Gal 

CHINA CRAB MEAT "Kelly" Brand - Pasteurized Nantuckett Cape Scallops Pound

Claw Live Scallops in Shell 4/ct sp.order Pound

Special  LIVE

Backfin  Whales 5 ½+" 5.9 oz  
Lump Jumbos 5-5 ½" 4.5 oz  

Jumbo Lump  Primes 4½-5" 3.3 oz  

MILLER SELECT CRAB MEAT  Hotels 4-4½" 2.5 oz  

Jumbo Lump Cooked Blue Crabs #1 Jimmie   

Back fin Lump 12- 6½ Cans IQF

Special "White" 12- 6½ Cans Whales 5 ½+" 

Claw 12- 6½ Cans Jumbos 5-5 ½"

12- 6½ Cans Primes 4½-5"

Hotels 4-4½"

Mediums 3½-4"

 

MUSSELS - Cultured

~ALL PRICES ARE SUBJECT TO AVAILABILITY AND MARKET PRICING~

SOFT SHELL CRABS  LIVE

SOFT SHELL CRABS  DRESSED

MAINE LOBSTERS

SCALLOPS

CLAMS


