
S E A F O O D



TREASURES OF THE SEA

● XXL Anchovies from Cantabria

● XXL Sardines smoked Japanese style

● XXS Sardines in olive oil

● Yellowfin Tuna Belly

● Red Tuna Ham (belly)

● Mullet, Cod & Tuna Bottargas

● The world's first certified organic Caviar

● Octopus cooked in carpaccio / tentacles



ANCHOVIES
FROM CANTABRIA

Cured in vinegar

SMOKED SARDINES
Japanese Style

Star of spanish tapas, boquerones often 

have a floury texture with an overly salty 

taste. Maison DEHESA wanted to reinvent 

boquerones, offering the freshness of the 

open sea, both in their texture and in their 

iodine notes.

 
Their bones are removed using special 

tweezers, allowing for the lowest salt content 

on the market.

Maison DEHESA reinvents the canned sardine 

thanks to the Japanese smoking process. In order 

to capture the freshness of the fish, they are 

processed within two hours of fishing. The unique 

tweezers used to remove the head from the 

sardines give them the lowest salt content on the 

market.

At the end of the process, they are cold-smoked, 

offering a long-lasting taste of fat and a firm and 

melting texture like sashimi.

● Responsible fishing

in the Gulf of Cantabria.

● lodine and sour notes.

● No overly salty notes.

● No additives or preservatives.

● Sustainable fishing in the Gulf of Cantabria.

● A "raw" sashimi-like texture.

● A delicate fat that lingers on the palate.

● Ultimate freshness with crunchy texture and 

iridescent reflection on the skin.

● No additives or preservatives.



(ORDER FRIDAY, DELIVER NEXT THURSDAY)

DEHESA
SEAFOOD & CAVIAR

 
ANCHOVIES
ANCHOVIES DE CANTABRIE XL SMALL SIZE (64 fillets)

ANCHOVIES DE CANTABRIE XXL LARGE SIZE (8-10 fillets)

ANCHOVIES DE CANTABRIE XXL LARGE SIZE (52 filles)

ANCHOVIES DE CANTABRIE A L'ESCABECHE (64 filles)

SASHIMIS 
SMOKED SARDINES SASHIMI JAPANESE STYLE XXL

SMALL SIZE (4-5 fillets)

SMOKED SARDINES SASHIMI JAPANESE STYLE XXL

LARGE SIZE (12-14 fillets)

BABY SARDINES IN CAN (22-24 fillets)

VENTRECHES DE THON / TUNA BELLY
COEUR DE VENTRECHE / BELLY HEART OF THON GERMON

COEUR DE VENTRECHE / BELLY HEART OF THON PREMIUM

COEUR DE VENTRECHE / BELLY HEART OF THON PREMIUM

JAPANESE POUTARGUE OF RED TUNA

RED TUNA HAM SMOKED

RED TUNA HAM SMOKED

RED TUNA HAM SMOKED

GARUM
GARUM DE THON 

POULPE / OCTOPUS
COOKED OCTOPUS "SUSHI" FROZEN (90 g / piece)

CARPACCIO DE POULPE CUIT "SUSHI" FROZEN (500 g)

LA POUTARGUE
MULLET POUTARGUE CLASSIC

MULLET POURTARGUE KING SIZE

MULLET POUTARGUE SIGNATURE

TAMARA NATURE (COD FISH POUTARGUE)

GAMBAS
CARPACCIO GAMBERO ROSO 

GAMBAS 100% FRENCH

CAVIAR BIO BLACK DIAMOND LARGE SIZE - 9 MONTHS BBD

CAVIAR BIO BLACK DIAMOND LARGE SIZE - 9 MONTHS BBD
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