SIGNATURE SMOKED
ATLANTIC SALMON
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These premium Norweigen Salmon fillets are dry cured using a
traditional European style with sea salts, brown sugar and spices.
The fillets are smoked with a mix of distinct hardwoods and fruit-
woods that produce a silky textured cold smoked salmon.

4 oz. sliced retail packs

8 oz. sliced retail packs

1 Ib. sliced

pre-sliced side (2 Ib. average)
whole side (2-3 lb. average)

WWW. IVYCITYSMOKEI—IOUSE coMm
202-529-3200



