Fish at Miya's Sushi

Congratulations for making the
choice to help the environment. All
of the seafood used in our menu is
sustainable to the very best of our
abilities.

We live In a world where over a billion
people are malnourished, and the fact
that delicious, nutritious fish such

as anchovies, smelt and herring are
reduced to fish feed is wasteful. Cur-
rently, over a third of wild caught fish
is converted into fish feed for aqua-
culture. Farming carnivorous fish is
an inefficient and impractical method
of producing food for humans.

Eating bivalves, other animals that
are lower on the marine food chain,
herbivorous fish like catfish, tilapia
and carp is a better approach to eat-
ing seafood.

On the following pages you can see
a list of seafood that we work with
when they are available, and their
major impacts.
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Species Enyirenment

Alaska, USA

A
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One of the best managed
fisheries in the world. Only
Chinook has some bycatch

issues

Wild Salmon

=

Very abundant and with life
history traits that support
cantinued harvest
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Capelin Roe

Moderate abundance, but
populations have declined
significantly in the last decade

Caught with gear that avoids
ecosystem damage and has
very low bycatch

Dungeness Crab Oregon, USA

Trap caught from an
excellently managed fishery

Moderate abundance and
limited range, but can
reproduce rapidly

Blue Crab Maryland, USA

Stocks are in serious decline Trap caught from a poorly

managed fishery

Southern Flounder Beaufort, NC

Weir-caught with minimal
ecosystem impacts, unlike
most trawl-caught flounder

Moderately abundant and
possible to harvest continually

Jellyfish 27

Specific species unknown;
poulations are generally
expanding as a result of climate
change and loss of predators

Jellyfish capture can have
high bycatch
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SeaZTable
12.90 $/1b

Greenest Choice Diego Riviera’'s Roll
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An excellent source of
Omega-3 fatty acids

Despite the lack of local
connection, Alaskan salmaon
is one of the most sustain-
able fish choices

Purchased through a direct
chain of custody

NY Mutual Trading Co. Probably Atlantic Wabisabi
| - .

No saurcing information Though we can't trace the Capelin Roe has low

available source, it's probably from the contamination issues
North Atlantic fishery, which
is doing well
i Best Crab Option Kanibaba
varies

A good source of Omega-3
fatty acids

May be available from a
vendor with Marine
Stewardship Council

Certification

Dungeness crab from Oregon
is the best available option
for crab meat

SeaZTable Kanibaba

15.40 $/1b

Purchased through a direct
chain of custody

Not So Hot

Can contain significant levels
of PCBs and mercury

Miya's is working on sourcing
Dungeness Crab or Stone
Crab as a replacement

SeaZ?Table
11.40 $/lb
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This flounder is the most
eco-friendly option for its
species; Miya's buys it when
it's available

Sometimes Sashimi

Contains significant levels of
PCBs

Purchased through a direct
chain of custody

Peanut Butter
& Jelly

Can contain significant levels
of PCBs

Asian Market Conversation Starter

varies

From an Asian market with
zero traceability

] AA '
Jellyfish are an invasive
species: by serving them,
Miya's can contribute to
ecosystem regeneration
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Massachusetts, USA Sea?Table

I 15.90 $/lb
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Otter trawl fishing causes
significant damage to

ecoysterns. Bycatch is above
100% of target fish

Purchased through a direct
chain of custody

Stocks have recovered well
from past overfishing

Gulf Shrimp
8.99 $/lb

Scup Connecticut, USA
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Stocks have recovered well Trap caught off the CT coast. Purchased from local
from past overfishing Low bycatch compared to fishermen
typical trawl-caught scup
Squid Connecticut, USA Gulf Shrimp
varies
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Otter trawl fishing causes

Moderate abundance with life Purchased from local

history traits that can handle significant damage to fishermen
continuous harvest ecoystems. Bycatch is above
100% of target fish
Asian Shore Crabs Connecticut, USA Foraged, Yo

' time & effort
AA
These invasives are collected

by Bun and Miya’s crew from
the CT shoreline

These are a problematic Hand collected on shore

Invasive species

Lionfish Sea2Table

' 17.90 $/lb
Spear-caught with no
bycatch or gear impacts

Mexico

Purchased through a direct
chain of custody

An ecologically destructive
invasive species

Abundance Habitat and Gear Impacts Vendor Values
Life History Management Bycatch Producer Relationship
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Delicious, but...

Scallops, unfortunately come
at a high environmental cost

Local Catch

A
A

These scup have low
environmental impact
compared to most others

Mixed Bag

A

The impact of the fishing
technigque is still a concern

Totally Awesome

A
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Serving these can contribute

to eco-regeneration; they

also look great on our plates

Badass Fish
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The lionfish is covered in
venomous needles

Local source
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The Softest
French Kisses
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An excellent source of
Omega-3 fatty acids

Sakura Sashimi

Investigating new dishes for
this fish

Black Eyed Squid;
Kraken

Long finned squid are a good
source of Omega-3 fatty
acids

Kanibaba
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May contain significant levels
of PCBs and mercury

Nine Spice Lionfish
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This high quality fish can
stand alone with its great
taste

Dish Health
Awesomeness Benefits
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Artctic Char
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Catfish Alabama, USA
—_— .
Easy to farm in warm
> climates, use relatively few
marine resources for feed
Green Mussels New Zealand
| » -
Grown on ropes suspended in
the ocean, farm operating
within the strictest quality
standards in the world
Tilapia Connecticut, USA
A °
* Miya's tilapia 1s grown by
Bridgeport AquacultureSchool
in closed recirculating systems
Rainbow Trout Connecticut, USA
(]
l This locally-farmed trout still
poses some concerns about
escape potential and wild fish
inclusion in its feed
Operational Risks
Pollution A Feed
b 9 Vv -~ Location
Risk to Other Ecological
Species Sensitivity
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Iceland
]

Farmed in closed, recirculating
systems minimizing risk of
escape into the wild

Supply Chain

Gulf Shrimp
8.99 $/lb

Not available locally or with
a direct relationship to the

producer

Gulf Shrimp
6.99 $/lb

Important part of an

affordable menu. A more

direct relationship with

producer is a high priority

Gulf Shrimp
2.70 $/b

Not available locally or with
a direct relationship to the

producer

Gulf Shrimp

18.00 $/lb

Purchased through a direct

chain of custody

Gulf Shrimp

10.99 $/lb

.

Rowledge Pond raises our
trout in open ponds in
Sandy Hook, CT

Vendor Values

Producer Relationship
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Healthy & Good Wabisabi
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Antibiotics are rarely used in

Local or direct sourcing is
farming Arctic Char

not possible, but tradeoff is

worth serving this healthy &

responsible fish eption

The Greatest Sushi
South of the Mason
Dixon Line

Antibiotics and pesticides are
rarely used during catfish
farming

Southern Charm
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Catfish has been part of a
traditional diet in the
American South for many
decades

Clean Green

A —

The production of these

Bad Tempered
Geisha Boy

A good source of Omega-3

mussels actually contributes fatty acids
to a cleaner coastal
environment
Supporting Education Nine Spice Tilapia

A
This tilapia is grown and
harvested by students in a
closed recirculating system
that reuses 90% of its water

No contamination concerns

Farmed Locally Kilgore Trout

A
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Antibiotics and pesticides are

Miya's has direct contact with
rarely used in trout farming

the local farm that produces

this trout
Local source Dish Health
T Awesomeness Benefits
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