
L E R O Y
Prepare to embark on a culinary adventure as you discover the
unparalleled sweetness of the Norwegian Red King Crab "The King of
the North". A true delicacy that pairs magnificently with bold and
robust flavors. Let your taste buds explore the endless possibilities of
combining this fantastic product with various culinary creations.

At the heart of our commitment to quality lies 100% traceability. Fresh
from the pristine waters of the Barents Sea, these live crabs are
carefully landed in Northern Norway. Each crab is meticulously
weighed, checked, and assigned a unique identity number, ensuring
complete traceability from sea to plate. 

Delight in the succulent meat, tender texture, and the enchanting
aroma that can only be achieved through our meticulous cooking
process. With every bite, you'll discover the true essence of this
magnificent delicacy, bringing the unparalleled taste of the sea to
your table.

R E D  K I N G  C R A B  L E G S
PARALITHODES CAMTSCHATICUS
SPECIES

SUSTAINABILTY
HARVESTED BY SMALL VESSELS.
CATCH QUOTA SPLIT BETWEEN ONLY
849 DIFFERENT BOATS.

LOCATION
KJØLLEFJORD, NORWAY
TASTE | TEXTURE
SWEET AND DELICATE TASTE 
THAT HOLDS UP TO ROBUST
FLAVORS. NATURALLY SOFT,
SUCCULENT MEAT.

SIZES
4/8
6/9
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100% TRACEABILITY
PREMIUM QUALITY
POT CAUGHT

HIGH CONTENT OF MEAT
UNIQUE LOGISTICS
AVAILABLE YEAR ROUND


