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hand graded & packed to order. 



P r e m i u m  i m p o r t e d  c av i a r s  

S E L E C T E D  &  H A N D  P A C K E D  

E X C L U S E V L I Y  F O R  S U P R E M E  L O B S T E R    

Hailing from closed water farms near to the Dan River in 

Northern Israel, this superior offering is not to be 

missed: it is bright, crisp and is particularly wonderful in 

its light brown to amber color. Raised from brood stock 

of true wild Russian Osetra sturgeons, we are amazed at 

how close in flavor and quality these eggs are to the 

coveted wild “Royal” Osetra.  Medium grain pearls with 
dark to slate color. Firm texture with a finished 

hazelnut flavor.  

20 grams – 30 grams – 50 grams – 125 grams – 250 grams – 500 grams – 1 Kilo 

 

G a l i l e e  o s e t r a  p r i m e — i s r a e l  

A select quantity of our harvest exhibits the rare quality of 

being a pale grey or “Gold” color. Once coveted by the Tsars, 
these unique eggs are hand selected and set aside. Large 

grain pearls with dark blonde to gold color. Firm texture 

and a creamy finish similar to Beluga caviar. Limited. 

20 grams – 30 grams – 50 grams – 125 grams – 250 grams – 500 grams – 1 Kilo 

G a l i l e e  r o y a l  o s e t r a — i s r a e l  

O s e t r a  p r i m e — g e r m a n y  

I m p e r i a l  m a l o s s o l — c h i n a  

Our selection comes from a closed-water aquaculture 

facility in Germany that was the first to farm raise the 

native Russian Osetra sturgeon. The result is caviar that 

exhibits all the desired qualities of its wild counterpart: a 

firm texture, bright flavors that carry a hint of ocean 

brininess and a warm, golden brown color.  Certain to 

please any caviar aficionado.  

 

20 grams – 30 grams – 50 grams – 125 grams – 250 grams – 500 grams – 1 Kilo 

Known also as “Amur River Sturgeon”, these fish are native to 
the Amur River that borders China and Russia.  Banned from 

export and harvest to protect wild stocks, we offer the 

farmed Imperial Malossol Caviar. This large river sturgeon 

matures in 7-10 years and produces caviar which is light 

brown to light grey in color, has a crisp firm texture, and a 

full-bodied flavor with a hint of fruitiness. Similar to the 

highest quality Osetra, we find the flavor to be exceptional. 

20 grams – 30 grams – 50 grams – 125 grams – 250 grams – 500 grams – 1 Kilo 



 1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

P r e m i u m  R o e s  

 
S E L E C T E D  &  H A N D  P A C K E D  

E X C L U S E V L I Y  F O R  S U P R E M E  L O B S T E R    

 

Raised and harvested in aqua farms located in California, 

the White Sturgeon yields beautiful roe much like the finest 

Osetra.  Fed a natural diet in ponds of filtered artesian 

well water, this is caviar of consistent quality and 

freshness, with medium-sized, rich brown-black eggs 

exhibiting fine purity of flavor and a pleasing, velvety 

texture.  Available in two grades, as “Classic”, or “Royal”: 
reserve eggs hand selected for superior lighter color and 

larger pearls. 

 1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

W h i t e  S t u r g e o n — U S A   

These small to medium shimmering grains are silky in 

texture with a refined, subtle flavor reminiscent of the 

Caspian Sea Sevruga. Mild in saltiness, these dark grey 

to black eggs finish with a clean, crisp pop. This caviar 

hails from the first aquaculture facility in the U.S. to 

raise the Siberian Sturgeon.  

1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

S i b e r i a n — U S A  

The growing appeal and lower cost of this domestic 

caviar is putting this roe on many menus across the 

country.  Taken from the native freshwater 

Shovelnose Sturgeon, it is wild harvested from the 

Mississippi and Missouri Rivers and their tributaries. Its 

popularity stems from its quality of flavor and texture 

– and the small pearls remind many connoisseurs of 

wild Caspian Sevruga caviar.  

1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

H a c k l e B a c k — W i l d  U S A  

A m e r i c a n  S p o o n b i l l  — W i l d  U S A  

The roe from this sturgeon relative has gained popularity 

with the dining public and has found its way on to some of 

the nation's finest menus. Often referred to as “American 
Sturgeon”, it is wild harvested from tributaries of the 
Mississippi and Tennessee Rivers.  Prized for its elegant 

flavor at a manageable price, this caviar exhibits many of 

the characteristics of its Caspian cousins: consistent 

sizing of the eggs, a steely-gray sheen and a rich, smooth, 

creamy flavor.  At first glance, it bears a striking 

resemblance to Sevruga for its size and color – and a 

nutty flavor that is reminiscent of that of the Osetra.   

All at a price that is a mere fraction of the Caspian 

caviars.  



P r e m i u m  R o e s  

 
S E L E C T E D  &  H A N D  P A C K E D  

E X C L U S E V L I Y  F O R  S U P R E M E  L O B S T E R    

Our finest Alaskan chum salmon roe has a vibrant golden 

orange color and a very large grain approximately the size 

of a pearl. It is low in salt, with a firm texture. The classic 

taste exhibits both a strong flavor of salmon 

complimented by a natural, almost honey sweetness on the 

palate.  

  

1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

A l a s k a n  S a l m o n  R o e —  W i l d  U S A   

This is a true Sea Trout Roe, produced by coldwater 

Rainbow Trout raised in Denmark. Petite in size compared 

to the larger roe of the Salmon, it has the same vibrant, 

translucent golden orange color. It has a firm texture 

with a satisfying “pop”, is flavorful but milder than the 
strong flavor of salmon. Use to enhance your sushi 

plates, appetizers, as a garnish or simply enjoy with crème 

fraiche and blinis as an alternate to sturgeon caviar.  

1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

S e a  T r o u t  R o e — D e n m a r k  

Hailing from Louisiana, the indigenous Bowfin is known 

there by its Cajun name of “Choupique”. This ancient 
species of freshwater fish produces a robust and distinct 

roe that has gained popularity in caviar circles due to its 

low price and high quality – and is often called “Cajun 
Caviar”. An affordable substitution for pricier sturgeon 
caviars, Choupique is wonderful as a garnish, appetizer or 

even in baked preparations – where the roe will turn to a 

red color once cooked.  

1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

B o w f i n  r o e  — W i l d  U S A  

Renee Koerner has developed  a completely unique 

farming technique called “Reservoir Ranching” which 
places hatchery raised fingerlings into the wild 

where they are allowed to swim freely & forage for 

their own food. The pearls of this season’s harvest 
are a darker grey & offer a beautiful buttery, 

slightly smoky flavor that concludes with a mild 

tannin. 

2oz - KILO 

R a n c h e d  p a d d l e f i s h — u s a  



P r e m i u m  R o e s  

 
S E L E C T E D  &  H A N D  P A C K E D  

E X C L U S E V L I Y  F O R  S U P R E M E  L O B S T E R    

BLiS Arctic char roe has a rich, golden color and 

is larger in size than trout roe. The texture of this 

outstanding roe is firm and crisp, with a rich, 

buttery flavor with delicate herbal notes. 

Carefully hand selected and prepared by Chef 

Steven Stallard, BLiS  Domestic Char roe is a 

staple in the top restaurants across the country. 

**Also available in Smoked** 
  

20 grams - 50 grams - 100 grams - 250 grams - 500 grams 

A r c t i c  C h a r  R o e —  W i l d  U S A   

BLiS Smoked Steelhead Roe Caviar is deep orange-red 

with medium sized "berries" & a delectable buttery 

flavor which is enhanced by the subtle application of 

smoke. Carefully hand selected and prepared by Chef 

Steven Stallard, BLiS Wild Domestic Steelhead roe 

caviar is a staple in the top restaurants across the 

country.  
 

20 grams - 50 grams - 100 grams - 250 grams - 500 grams 

S t e e l h e a d  R o e — W i l d  U S A  

*BLiS Gourmet Roes are limited seasonal production & may require 

extended preorder times. 

*BLiS Gourmet Roes are limited seasonal production & may require 

extended preorder times. 

Hand carved Mother of Pearl spoons, knives, forks 

and plates are the traditional accoutrements used to 

serve caviar.  

Mother of Pearl is essential in proper caviar 

service because it does not affect the caviar's fragile 

& elegant flavor.  

Any other type of tableware would alter the taste of 

caviar and distract from its natural flavor.   

H a n d c r a f t e d  M o t h e r  O f  P e a r l  S p o o n s  

*Mother of Pearl Caviar accessories are all hand carved natu-
ral items that are sold in both individual sets & mixed sets of six 
placements. Due to the artisan nature of this production, ex-

tended preorder times may apply.  

 

Taken from the pristine cold water Great Lakes of 

Michigan, the Whitefish produces a renowned roe often 

called “Golden Caviar”. A favorite for its dramatic 
color and firm, “popping” texture, this petite, yellow-

gold roe has a mild and pleasing flavor. 

1 ounce - 2 ounce – 4.5 ounce – 7 ounce – 500 grams - KILO 

G o l d e n  W h i t e f i s h  R o e  — W i l d  u s a  


