Fresh Fish

Aji Med.
HL ()

Bass - Black Sea
<AED

Bass European Sea
I—AE7 VIR

Bass Wild Striped
TAIVRINA

Black Cod (Defrost)
BAS (Bw)

Black Cod Fillet
AT (L)

Atlantic Cod (Wild)

5 Fr3v74vs /1 710I0K)

B-liner (Red Snapper)
HHrEn
Clam (Littleneck)
s
Clam (Manilla)
75
Flounder
)y gL
Fluke
[0X5Y%)
Grouper (Black)
FI—iI— (B)
Grouper (Red)
FIb—IN— ()
Grouper (Scampi)
FI—i8— (RFr>vE—)
Halibut (Pacific)
AUNAWAS
Madai
=8
Mirugai
I JVE
Monk Fish
V2=
Mussels
XAV
Ocean Trout
F—=v b0 R
Organic Cod
e F—Hzv?)

TARO'S FISH

800 SHEPPARD AVE.E.
(416) 730-8555

Oyster Meat
HIEGES
Oysters (Atlantic)
Hig (FrS>F0v)
Oysters (Pacific)
g (N> Trvy)
Oyster (Irish)
HIE (FrUvyva)
Pickerel
Ev o
Portuguese Squid
RAA
Salmon Organic
F—AZv I —F>
Salmon Organic (Fillet)
F—AZvIH—FE> (L)
Salmon Regular
H—E> (L)
Sardines
Wbl
Scorpio Portugal (Kasago)
A3
Seabream
=2 )=l
Spanish mackerel
Tho

Sashimi

Salmon
-
Organic Salmon
Y-y F—HZvY)
Tuna
Medium-Fatty Tuna
el |
Toro-Fatty Tuna
O
Yellow Tail (Hamamchi)
(F 353
Sardines
Wbl
Abalone
HHU
Uni
ST
Scallop
RR2T
Giant Clam
#»58
Amber Jack
hhlES
Mckerel
LT
Octpus
e
Fluke
(5]
Sweet Shrimp
HIE

Please ask our Chef to make
your own Sashimii plate.
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Assorted Sashimi for three
BRI EH 3 AF]

Assorted Sashimi for four
BRIGEYEE 4 AfT

Assorted Sashimi for five
BRI EE 5 AH]

Tuna Carpaccio
FLADHIVINY F 3

Cured Ocean Trout
Fa27—R-A—YvU ST

Chef's Choice Sashimi will be
prepared daily.
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Other

Black Cod with Teriyaki sauce
EREEIR Y BT

Black Cod with Miso sauce
SREZERIZES

Salmon with Teriyaki sauce
g mBygE

Salmon with Sake lee
g KAl

Salmon with Miso sauce
i BRPEDRVS

Spanish Mackerel with Miso Sauce
Tho BREES

FROZEN PRODUCT (:%7%)
Snow Crab
2SN\NHZ
Shrimp
IE (Bh5fD)
Shrimp for Tempura
KXASHEBIELIE
Tarako
fes
Karashi-Mentaiko
FEFEHEATF
SNOW CRAB MEAT
2SINHZDH
Clam(Littleneck) 1Kg
IFE<CY 1Kg
Flounder
) gl
Hokke
BiEolr
Eel
EHIEPE
Shishamo
FHFELL»EH
Sanma
TAE
Aji for deep fry
HLTZA
Squid -whole
RIVAALA A \FEA]
Squid -clean
RIbAAH )=

WWW.TAROSFISH.COM

Monk fish liver
HAEDL
Shirasu
L5579
Bonito for sashimi
RNIED DB fE
Medium-Fatty Tuna
Bmho
Toro-Fatty Tuna
P !
Crab -Kegani
EHIC
Octpus
fe
Shrimp for sushi
FaIk
Scallop
RET
Squid for sashimi
1 ARG
Albacore Tuna
<70
Mackerel
LT
Ikura
192
Imitation Crab meat
NThE
SAKU Salmon
T—EL
Tobiko
[l |



