BADR—IN—Z—7ry TR -BREEX

= BHADR—R—TERVIFEOORBELANELESNTVET A PICERESACERESAOI—F—

BHY, AT A—BLIZBYRYEL TN BECA3HYET . BRRFBMTELEZAET L. AF1ALTHLITLEDL
TEET, NPFIELTHRRFLRUANBLAER A, A—/X—TENTI2EROIL. ROLIE, [EE

SAHEDREERERMLES,

RYFOEUTRZENTHREEE

Vou

Hi, May I help you?
= Yes.
= Can I have one pound (1 Ib) of prime rib?
= Can I have a half pound (1/2 Ib) of chicken thigh?
= Can you do paper thin slice with this?

Here you go.

= Thank you.
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chuck = FA—X
brisket = B/NTH
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top sirloin = EA—X
tenderloin = ELEY
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pork loin = KO—RA
tenderloin = ELEAY
pork belly = BR/NTH
pork butt(Boston butt)
= BKBA—X

pork shoulder
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back ribs
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spare ribs
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skinless/ skin on = &L/ EOE
BL= Boneless = &%&L  Bl= Bone-in = &Y

Vac pack= Vacuumed Pack = EZ2/w4

CC= Center Cut = £ 2—h"yMEAFRDOE D TEHHNHEF)
ASST= Assort = EAIAES>TLND

grass fed = ETHTONEA

cage free = BHICEZERNEZSVDFHRTEL A
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= I'd like to have two cod fillets.

= I'd like to have four salmon fillets.

= I'd like to have 8 flounder fillets.

= Can you gut this trout?

= Can you scale this yellowtail?

= Can you skin and bone this sole?

= Can you fillet this mackerel into three pieces?

Here you go.

= Thank you.
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tuna = %40
sole= ETAMDEE
sardine = /7%
vellowtail = N<F. TV

herring = =¥ >
sea bass = RXF )
cod = 23 _ = P
tilapia = F4FET (WNFHEE) crab=a= a N
flounder = DB HL shrimp = /hNTE & _
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swal = TASETRFIRZUTVIHE A
salmon = fif

catfish = <X

mackerel = #§

hairtail/ belt fish = X%
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salmon roe = L\
cod roe = f=5C

lobster = B ITEDIE
oyster = h¥
scallops = /KRE2F
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*farm raised = E=37:)
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*sushi grade = RERE - +8m
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