
Seafood Origin standards
Black cod, sablefish Wild/ Western USA, Canada MBA Best Choice

cod Wild, Alaska Sustainable, MSC Certified Fishery

Clams, Littleneck Aquaculture, USA East Coast MBA Best Choice

Clams, Manila Aquaculture, Washington MBA Best Choice

clams, Ipswich Wild, Massachusetts Sustainable, MSC Certified Fishery

Crabmeat, Blue Wild, Southeast Asia MSC Best Agriculture Practices

Crab Legs, King Red Wild, Alaska Sustainable, MSC Certified Fishery

Crabmeat, Red Deep Sea Wild, Atlantic Sustainable, MSC Certified Fishery

Halibut Wild, Gulf of Alaska Sustainable, MSC Certified Fishery

Lobster Meat, live Wild, Maine Sustainable, MSC Certified Fishery

Lobster, Spiny Wild, Local MBA Good Alternative

Lobster, tail Wild, Caribbean MSC Under Review

Mahi Mahi Wild, Pacific MBA Good Alternative

Mussels, Black Aquaculture, Canada MBA Best Choice

octopus Wild, Mediterranean MBA Good Alternative

Oysters, Blue Point Aquaculture, USA East Coast MBA Best Choice

Oysters, Pacific Aquaculture, WA, CA, Mexico MBA Best Choice

Salmon, Atlantic Aquaculture, Norway, Canada {BC} MBA Good Alternative

Sandabs Wild, Eureka, California MBA Best Choice

seaBass, Barramundi Aquaculture, Australia MBA Best Choice

seaBass, white Wild, Local MBA Good Alternative

Sea Clams Wild, USA East Coast Sustainable, MSC Certified Fishery

Scallops, Sashimi ½ Shell Wild, Peru MBA Best Choice

Scallops, Sea Wild, Massachusetts MBA Good Alternative

Shrimp, Canadian Bay Wild, Canada {NB} MBA Good Alternative

Shrimp, Tiger Aquaculture, Southeast Asia Fair Trade & MBA Certified

Snapper, Pacific Wild, Pacific Northwest MBA Best Choice

Sole, Petrale Wild, Washington MBA Best Choice

Squid Steaks Wild, Pacific MBA Good Alternative

Squid, Tubes & Tentacles Wild, California MBA Good Alternative

Swordfish Wild, Pacific MBA Good Alternative

Swordfish, Local H&G Wild, Local Harpoon MBA Best Choice

Trout, Rainbow Aquaculture, Idaho Clear Springs MBA Best Choice

Tuna, albacore Wild, Pacific MBA Best Choice

Tuna, Yellow Fin Wild, Central/Western Pacific MBA Good Alternative

WE MAKE 
RESPONSIBLE 
SEAFOOD 
PURCHASE A 
CORE VALUE 
OF OUR 
OPERATIONS
Our ultimate goal is to exclusively 
use fish endorsed by Monterey Bay 
Aquarium (MBA) Seafood Watch 
Program as Best Choices or Good 
Alternatives, Marine Stewardship 
Council (MSC), or approved by other 
certifying organizations. Currently, the 
fish we buy adhere to sustainability, 
environmental, and ethical aquaculture 
and harvest standards. The industry is 
swiftly progressing towards achieving 
certification for environmentally 
responsible fisheries. Bluewater Grill is 
collaborating closely with its vendors to 
meet all objectives.

Visit seafoodwatch.org and msc.org for more information on their 
certifications, ratings and assessment benchmarks.


