SOUP & SALAD

KING CRABMEAT ASPARAGUS SOUP (For o)

9 SPICY SEAFOOD SOUP

Shrimp, bay scallop, white fish, straw mushroom, cilantro and hot & sour broth.

MISO SOUP

Seaweed, bean curd, scallions and soybean paste.

JAPANESE ONION SOUP

Onions, mushrooms, tempura flakes in clear soup.

HOUSE SALAD

Served with house ginger dressing
CUCUMBER SALAD
99 KIMCHEE SALAD
99 SPICY CRABMEAT SALAD
SEAWEED SALAD
AVOCADO SALAD
OSHINKO(ssortment of Japanese pickles.
CALAMARI VEGETABLE SALAD
JELLY FISH SALAD (CHUKKA KURAGE)

BABY OCTOPUS SALAD (ITAKO)
KIMCHEE CONCH SALAD

APPETIZERS

VEGETABLE TEMPURA
Deep fried fresh vegetable.

CHICKEN TEMPURA
Deep fried chicken and fresh vegetable.

ASSORTED TEMPURA
Deep fried shrimps and vegetable.

JAPANESE CRAB RANGOON

w/ honey wasabi sauce.

HARUMAKI JAPANESE SPRING ROLL
FRIED CALAMARI w/ sweet rice wine sauce.
SOFT SHELL CRAB

Deep fried with house ponzu sauce.

GYOZA

Pan fried or deep fried pork dumpling.

BEEF ASPARAGUS

Top prime beef rolled w. asparagus in house sauce.
YAKI TORI

BBQ chicken on skewer.

SHI MAI

Steamed or fried shrimp dumpling.
STEAMED SOYBEAN

Salt and pepper or spicy

GARLIC BUTTERY EDAMAME
MISO EGGPLANT w/ sweet miso sauce.
STEAMED GREEN YASAI
Steamed mixed vegetables.

AGEDASHI TOFU

Gently fried bean curd served wy/ dipping sauce.
YASAI GYOZA

Steamed or deep fried vegetable dumpling.
HAMACHI KAMA

Grilled salted yellowtail fish jaw.

MISO YAKI

Grilled Chilean seabass.
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SUSHI BAR APPETIZERS

JAPANESE NACHO 4.50
( (mlgmeuf, guacamole, cucumber, onion, cilanto, w/ citrus sauce rest on crispy seaweed
crackers)

SPICY GREEN MUSSELS (Baked w/ <. . cavil) 5.00
KANI SU (Crabmeat, cu. w/ sweet vinegar) 6.50
SUNOMONO  (Seafood, cu. w/ sweet vinegar) 7.00
SPICY CRABMEAT (Cu. w/ spicy sauce) 6.50
SPICY OCTOPUS (Cv. w/ chef's spicy sauce) 6.50
TUNA KOBACHI 7.50
(Raw tuna or white tuna cut in cubes, mix w/ spicy sauce)

TUNA TATAKI (Seared funa w/ ponzv sauce) 11.00
SALMON TATAKI 11.00
USUZU KURI 11.00
(Thinly slice of raw white fish on ice w,/ house ponzu sauce)

TSUNAMI 11.00
(Assorted of thin cut sashimi rest on cucumber salad w/ spicy tasty sauce on fop)
ROYAL TUNA KOBACHI 12.00
(Tuna kobachi on top of seaweed salad & avo)

KING & QUEEN 13.00
(Tuna, white tuna, salmon, scallions, cu, caviar, w/spicy mayo)

SPICY HAMACHI USUZU KURI 14.00

(Thinly sliced raw yellowtail & jalapeno on ice w,/house ponzu sauce)

SUSHI & SASHIMI ENTREES

(Served with Soup & Soda)

SUSHI REGULAR (6 pes of sushi & 1 California roll) 16.00
SUSHI DELUXE (10 pcs of sushi & 1 spicy funa roll) 22.00
SASHIMI REGULAR (14 pcs of fresh raw fish, shellfsh) 20.00
SASHIMI DELUXE (20 pes of fresh raw fish, shellfish) 26.00
CHIRASHI (15 pes of raw fish, shell fish over seasoned rice) 20.00

VEGETARIAN SUSHI (7 pes of vegetable sushi & T garden rol) - 17.00

SUSHI (1 pe) OR SASHIMI (2 pes)

BEAN CURD (nai) ~ 2.00  BABY OCTOPUS  2.25

(Ifako)
JAPANESE EGG ~ 2.00  SMOKED SAIMON 2.50
(Tamago) i)
CRAB MEAT (tmifamy) 2.00 - FROE .~ 250
SHRIMP  (£bi) 2.00  SAIMON ROE (k) 2.50
SQUID (IKA) 2.00  SCALLOP (Hotafegai) ~ 2.50
SURF CLAM (Hokkiga) 2.00  EEL (Unagi) 2.50

MACKEREL (SABA) 2.00  YELLOW TAIL (Hamach) 2.50
OCTOPUS(TAKO)  2.25  SWEET SHRIMP 3.50
SALMON (SAKE)  2.25
SMELT ROE (Masago) 2.25
CONCH (HORAGAI)2.25
WHITE FISH (TAIl)  2.25 (Ise Ebi)

TUNAMAGURO)  2.25  BELLY TUNA (Toro) P/A
WHITE TUNA (Escolor) 2.25 ~ ABALONE (Awabi) P/A

(Ama Ebi)

KING CRAB (Kani) 4.50
SEA URCHIN (Uni) P/A
GRILLED LOBSTER P/A

COOKED MAKI / ROLL
CHICKEN TEMPURA ROLL (Avo. mayo)
CALIFORNIA ROLL (crab, avo. cv. caviar)
SALMON SKIN ROLL (Cu. dried bonito)
PHILADELPHIA ROLL (Smoked salmon, avo. c. c.)
SHRIMP TEMPURA ROLL (4vo. cv. mayo, cavi.)
BEEF TERIYAKI ROLL (Cv. scallion)

FISH KATSU ROLL (Fried with fish, mayo, avo.)
FRIED SCALLOP ROLL (. c. c.)

EEL ROLL ((u.)

SPIDER ROLL (s.s. crab, avo. cv. cavi. mayo)
CALIFORNIA KING CRAB ROLL
GRILLED LOBSTER ROLL (Avo. cu. c. ¢. cavia)
* SUMMER ROLL

(Shrimp, krabmeat, cu. rice wrapper, w,/’ sesame sauce on fop)

MAKI / ROLL
SALMON ROLL
TEKKA ROLL (Tuna)
ALASKA ROLL (Salmon, avo. cv.)
NEGI HAMACHI ROLL (Yellow tail, scallion)
HONEY MOON ROLL (Scallop, mayo, cu. caviar)

VEGETABLE ROLL
CUCUMBER ROLL
AVOCADO ROLL
ASPARAGUS ROLL (Asparagus, mayo)
NATTO ROLL (Fermented soy bean, scallion)
KIMCHI ROLL
KANPYO ROLL (Pickled gourd)
A. A. C. ROLL (Asparagus, avo. cv.)
GARDEN ROLL
FUTO MAKI

SPICY ROLL
TIGER ROLL (Chicken temp. avo. scallion)
SALMON HOT ROLL (Cu. scallion)
SPICY TUNA ROLL (Cu. scallion)

* SCORPION ROLL (Fish temp. avo. scallion)

* HOTATE KATSU (Fiied scallop, cu. mayo, cavi.)
KEY WEST ROLL VERY HOT!! (Conch, cv.)

DYNAMITE ROLL (Grilled wh. fish, avo. cavi)
HAMACHI HOT ROLL (Cu. Scallion)

BANZAI SUPER HOT!!! (Conch, tuna, cu. pepper)
VOLCANO ROLL (Spicy tuna, asp. tempura, flakes, w,/ hot sauce)
GOLD DIGGER (Spicy tuna, asp, w,/ citws caviar)

SPICY CRISPY ROLL

(Salmon, white tuna, cu, and house spicy sauce w,/ crispy rice dots outside)

L I D R T

CHEF'S ARTISTIC MASTERPIECE

(Served with Soup & Salad)
LOVE BOAT (FOR TWO)
6 pes Sushi, 14 pes sashimi & 1 Roll of lover.

ROYAL LOVE BOAT (FOR FOUR)
12 pes Sushi, 24 pes sashimi & 1 Roll of lover, 1 Roll of lady.
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TARU SPECIAL ROLL

POPEYE'S ROLL 9.00
(Cold smoked salmon, baby ... spinach, cream cheese, rice wrapper w,/ spicy sc.)

WASABI HOT ROLL 10.00
(Salmon, tuna asp. avo. wasabi, caviar)

NEW YORK ROLL 11.00
(Yellow tail, tuna, salmon, avo, asp. c. c. cavi)

DRAGON ROLL 11.00
(Fel, cu. c. c. avo. cavi. w/ house eel sauce)

SUNRISE ROLL 11.00
(Smoked salmon, eel, crab meat, avo. asp. c. c.)

SPICY TUNA TWIN ROLL 11.00
(Red and white tuna, crabmeat, cu, scallion, w,/ hot sesame oil)

BANG BANG ROLL 11.00
(Tuna, crabmeat, tempura flakes, avo w,/ spicy eel sauce.)

FAMOUS ROLL 11.00
(Chicken tempura, crabmeat, asparagus w,/ honey wasabi sauce on fop)
INCHARGE'S ROLL 11.00
(Shrimp, tampura flakes, spicy sauce inside, crabmeat, cc, caviar, on top)

SPICY SPIDER ROLL 12.00
(Spicy tuna, soft shell crab, masago cu/ out)

MEXICAN BUBBLE ROLL 12.00
(Shrimp tempura, shrimp, avocado, c.c.w/ spicy sauce on fop.)

LOVER ROLL 12.00
(Tuna, crabmeat, tempura flakes, scallops w,/ spicy mayo)

FISH KETTLE 12.00
(Spicy tuna, white tuna, y.t. Salmon, grouper, in & out)

MANGO TANGO 12.00
(2pc of shrimp tempura,crabmeat, mango, ricewrap w,/mango sauce on fop)

XOXO ROLL 12.00
(S.S crab, crabmeat jalapeno  scallion, c.c. desp fried w/seafood sauce on top)

LADY ROLL 12.00

(House cold smoked salmon, avo, cc, inside, crabmeat smoked salmon on fop and cilantro
garnish)

SUICIDE ROLL 12.00
(Cooked spicy salmon, jalapeno, c.c. w/ sesame hot oil and eel sauce on top.)

CORAL REEF 13.00
(Tuna, white tuna, salmon, crabmeat toll in cucumber w,/ ponzu sauce (no rice)

HOT NIGHT ROLL 13.00
(Spicy tuna, shrimp tempura, tempura flakes avo, use soybean warp in to @ heart shape.)
ORGASM ROLL 14.00

(Shrimp tempura, crabmeat, avo, salmon baked w,/ spicy mayo, and sprinkled seasoning

powder on fop.)

FIVE TYPES OF INNOVATIVE SUSHI 15.00
(Five different kinds of fish with five different arrangements w,/ full array of unique flavors.)
FIRE MOUNTAIN 16.00
(Spicy raw tuna, white tuna,salmon, on fop a calf roll w,/five kinds of caviar)
RAINBOW PRESS SUSHI 16.00

(Seasoned tuna, salmon, rice, seaweed, scallions, layered, w,/ avo, sesame seeds, caviar
and gold flokes on top.)

GOLDEN DANCING DRAGON 18.00
(Crabmeat, cu. whole eel w,/gold leaf on top)

ERUPTION ROLL 18.00
(Baked spicy scallop on top of Keywest roll and gamished with caviar)

KING TRITON ROLL 20.00

(Lobster tempura, scallion, tuna, salmon, shrimp, black caviar, w,/eel sauce and wasabi
cream on top)
Additional items are extra.
For other items of Special Request, please inquire with the Chef.
Order are freshly prepared, please allow extra time to prepared our best for you.




CHEF'S SPECIALTIES

(Served w. Soup or Salad and White Rice or Brown Rice)

99 BLACK PEPPER STEAK
8oz NY Strip grilled and served with home made black pepper sauce.

BEEF TERIYAKI
8 0z. N.Y. strip steak grilled w,/ house teriyaki sauce.

BROCCOLI BEEF

Top prime beef rolled w,/ broccoli in house teriyaki sauce.

BEEF SUKIYAKI

Sliced beef on top of variety of vegetable cooked with sukiyaki sauce.

BEEF ASPARAGUS

Top prime besf rolled w asparagus in special sauce.

BEEF BULGOGI

Thinly sliced and marinated beef stir-fried with onions and scallions.

FISH CUTLETS
Deep fried fish served with dipping sauce.

SALMON TERIYAKI

Grilled salmon steak with teriyaki sauce.

TUNA TERIYAKI

Pan fried tuna steak with teriyaki sauce.

CHILEAN SEABASS (8 OZ.)

Choice of pan fried or steamed w/ soy & rice wine sauce.

9 KIMCHEE TOFU STEW

Spicy tofu, kimcheTe, scallions, garlic in hot pot.

TOFU TERIYAKI

Deep fried bean curd in teriyaki sauce.

CHICKEN TERIYAKI

White meat chicken broiled in teriyaki sauce.

GOMA TORI (SESAME CHICKEN)

Lightly fried white meat chicken, cooked w,/ sesame sweet rice wine sauce.

§j SPICY CHICKEN

Lightly fried white meat chicken w/ spicy sweet wine sauce.

CHICKEN SUKIYAKI

Filet of chicken and variety of vegetables cooked with sukiyaki sauce.

CHICKEN CUTLETS
Deep fried breaded chicken with dipping sauce.

BASIL CHICKEN

Lightly fried white meat chicken with basil leaves and white wine sauce.

TONKATSU
Deep fried breaded pork served w. dipping sauce.

9 SPICY PORK

Thin slice pork, onion, scallions seasoned by the spicy sauce & sake wine.

SEAFOOD TERIYAKI

Shrimp, scallop, fish and mushrooms cooked in teriyaki sauce.

SHRIMP TERIYAKI

Broiled shrimp with teriyaki sauce.

MANGO SHRIMP

Pan fried shrimp, mango with Japanese wine sauce.
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TEPPAN SHRIMP, SCALLOP & SIRLOIN STEAK 23.00

Served w/ 2 kinds of dipping sauce.

§9 INDICATES HOT & SPICY

TEMPURA ENTREES

(Served w/ Soup or Salad & White Rice or Brown Rice)

VEGETABLE TEMPURA

Deep fried fresh vegetable served w/ tempura sauce.

CHICKEN TEMPURA

Deep fried chicken served w/ tempura sauce.

EBI TEMPURA

Deep fied shrimp served w/ tempura sauce.

ASSORTED TEMPURA
Shrimp and vegefable deep fried.

SEAFOOD TEMPURA

Assorted seafood degp fried served w/ tempura sauce.

NOODLE & RICE
YAKI UDON / SOBA

Pan fried noodles w/ chicken and vegetable

TEMPURA UDON / SOBA

Noodle soup with tempura.

CURRY UDON / SOBA

Noodles and chicken in curry soup.

NABEYAKI UDON / SOBA
Noodles shrimp, fish, chicken, vegetable and egg in hot pot.

JAPANESE NOODLES

Served cold w/ wasabi & house dipping sauce.

UNA DON

Grilled eel on top of rice.

HOUSE FRIED RICE
Cooked wy/ assorted seafood and vegetable.

99 KIMCHEE SEAFOOD FRIED RICE
VEGETABLE FRIED RICE
CHICKEN FRIED RICE
SUSHI RICE
EGG FRIED RICE
WHITE RICE OR BROWN RICE
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(A Combination of Tempura, a California Roll, 2 pcs Fried Goyza,

Egg Fried Rice & Soup or Salad)

CHICKEN TERIYAKI OR CHICKEN CUTLETS

SESAME CHICKEN OR SPICY CHICKEN
BEEF TERIYAKI OR SALMON TERIYAKI

SPECIAL BENTO

(A Combination of Tempura, 2 Pcs Sushi, 4 Pcs Sashimi,

Egg Fried Rice & Soup or Salad)
BEEF TERIYAKI OR SALMON TERIYAKI

DESSERTS
BANANA TEMPURA

with vanilla or chocolate ice cream & chocolate syrup on fop.
CHEESE CAKE TEMPURA

FRIED ICE CREAM

MOCHI ICE CREAM

Rice dough fill in ice cream come w/' 3 different flavor.

ICE CREAM

Green fea, red bean, black sesame, vanilla, chocolate and mangosherbet.
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LUNCH BOX SPECIAL

Served w/ Soup, Salad, & Rice

BENTO BOX A $9.00
Shrimp & 3 pes of vegetables tempura, 1 crunch roll

BENTO BOX B $9.00
2 pes of fried gyoza, 2 pes of fried shrimp shumai 4 pes of California roll
BENTO BOX C $10.00

Shrimp & 3 pes of vegetable tempura, 1 pc salmon sushi 4 pes of California roll

Choose of the following entrees:

CHICKEN TERIYAKI SAUTEED VEGETABLE
SESAME CHICKEN SPICY PORK

BASIL CHICKEN BEEF TERIYAKI
TONKATSU BEEF BULGOGI
CHICKEN CUTLETS SALMON TERIYAKI
SPICY CHICKEN FISH CUTLETS

NOODLES & RICE

LUNCH SPECIAL
SEAFOOD NOODLE SOUP 7.00
TEMPURA UDON OR SOBA 7.50
YAKI UDON OR SOBA 7.00
CHICKEN FRIED RICE 6.00
SEAFOOD FRIED RICE 7.00
SEAFOOD KIMCHI FRIED RICE 8.00

MAKI / ROLL LUNCH SPECIAL
$8.00
ANY TWO ROLLS W/ SOUP & SALAD

Crunchy Roll Spicy Tuna Roll
Shrimp Tempura Roll Tekka Roll

California Roll Salmon Roll
Seaweed Salad Roll Chicken Tempura Roll
A.A.C. Roll Dynamite Roll

Tiger Roll Kimchi Roll

Philadelphia Roll Fried Scallop Roll
Eel Roll Beef Teriyaki Roll
Sweet Potato roll Shrimp Avocado Roll

SUSHI OR SASHIMI

LUNCH SPECIAL
Served w/ Soup & Salad
SUSHI 5 pes of sushi & 1 California roll 11.00
SASHIMI 12 pes of assorted raw fish. 13.00
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OPENING

TARY SUSH &

GRILL

A subsidiary of the award-winning Nagoya
Sushi, Orlando, Florida. Known for her
innovative sushi creations, Nagoyais fre-
quently called "the Best Sushi in Orlando"
by our customers. And it is certainly our
desire to bring you the best - in food,
service, ambiance... at Taru Sushi.

Using the best and freshest ingredients
available, our experienced master chefs will
delight your eyes and palates with sushi
rolled into beautiful works of art and
mouthwatering dishes from our kitchen.

Coupled with our warm and friendly serv-
ice, we hope you will find your dining

experience with us a memorable and
delightful one.

www.tarusushi.com

4880 West 120th Avenue #200
Westminster, CO 80020

Tel.: (303) 460-3868
Fax: (303) 460-8870

LUNCH
Monday to Saturday:
11:30 am - 3:00pm

DINNER

GRAND Sunday - Thursday:

4:00 pm - 9:30 pm

Friday & Saturday:
4:00 pm - 10:30 pm




