
Welcome to Tatami Sushi Bar

A family owned and operated Sushi Bar for 
more than 10 years. The idea started years 
ago, when Luis began to convince his brother 
Omar to open a Sushi Bar.

In 2008 the two families Contreras & Fiolet 
made it happen. Together Omar, Marijn & 
Luis created; “Un Rinconcito Japones en 
la Isla de Aruba or The Japanese corner of 
Aruba", now called Tatami Sushi Bar. With 
love and constant support from both 
families, we were able to begin our 
adventure and provide consistency in our 
products, for our past and present guests. 
Bon appetite

Meaning of Tatami

Tatami mats (originally meaning “folded & 
pilled”) are a traditional type of Japanese 
flooring, made from woven soft rush straw of 
uniform size and shape. The traditional 
dimensions of the mats are a fixed 90 cm by 
180 cm in size.

However, there are rules concerning the 
number and layouts of Tatami mats an 
inauspicious layout may bring bad fortune. In 
homes, the mats must not be laid in a grid 
pattern and in any layout there is never a 
point where all four the corners meet. 
Tatami mats are associated with Japanese 
religious rites and the tea ceremony.

Most modern Japanese homes still have at 
least one Tatami room, The Washitsu, 
frequently called a Tatami room in English, is 
a Japanese room with traditional Tatami 
flooring. Japanese martial arts frequently use 
the Tatami mats for protective purposes.

  Important Notes

• All our prices are in Aruban Florins.

• Parties of 6 people or more, 15% service
charge will be added to the bill.

• Vegan dishes.

• If you do not see your favorite dish, please
ask us. We will try to prepare for you.

• We take time to make your dish with love,
that's why it take time.

• We have Boat Service, it cost awg 1 extra
per roll (roll not pieces) on the Boat or
Special Plate.

• If there is an ingredient that you don't like
in your choice, it can be prepared without
it.

• Please let your server knows, if you have
any allergic and / or dietary restrictions.

• Prices are subject to chance without any
notice.
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 Delivery Service
Take out  
582.99.45



Appetizers Ceviches
Carpaccios&

Flameed Carpaccio - 17.95

Slices of white fish or tuna, served with 
special sauce with a touch of ginger, 
garlic, sesame oil and scallions. This dish 
is flamed.

Exotic Ceviche - 19.95
Pieces of white fish or tuna, mango, red 
onions, sweet pepper served with Leche 
Tigre sauce. 

Exotic Ceviche Shrimps  - 22.95

Tuna or Wahoo Carpaccio - 19.95
Thin slices of fish topped with veggies, 
served with Special Ponzu sauce or 
Ceviche sauce.

Edamame - 9.95
Boiled soybeans covered with salt.
It can also be made with garlic.

Kushi Tori - 11.95
3 crispy chicken skewers served with eel
sauce and sesame seeds.

Kushi Katsu - 13.55
3 crispy beef skewers served with eel sauce, a touch 
of curry mayo and sesame seeds.

Pork Gyosa - 12.50
3 dumplings seved with sweet mustard and
eel sauce, cooked steamed or fried.

Mushroom Gyosa - 11.50 
2 pieces per order, cooked steamed or fried, served 
with sweet mustard sauce.

Vegetarian Tempura - 14.60
Assortment of vegetables cooked tempura style, 
served with ginger sauce.

Shumai - 13.91
Shrimp dumpling served with sweet mustard and eel 
sauce. 2 pieces per order, cooked only steamed.

Shrimp Tempura - 17.50
4 pieces of shrimp cooked tempura style,
served with ginger sauce.

Tuna or Wahoo Tataki - 19.75
Lightly cooked seasoned fish, cut in slices and 
served with scallions, ponzu sauce and sesame 
seeds.

Beef Tataki - 19.75
Lightly cooked piece of tenderloin with ponzu sauce 
served with onions, scallion and sesame seeds.

Crusty Balls - 12.15
Crispy mushroom head filled with fish, crab, 
scallion, spicy mayo and cream cheese, served with 
eel sauce and sesame seeds.

Crusty Balls Vegetarian - 13.25



Soups

Salads
Garden Salad - 10.80
Garden salad served with a house dressing

Cucumber and Crab Salad - 12.75 
Cucumber slices mixed with crab (Kanikama) 
and dressed with a sweet dressing, topped with 
wakame.

Tito Salad - 19.50
In honor to Mr Tito one of our first guest, crab, 
scallions, masago, served with spicy mayo, eel 
sauce, sesame seeds and a touch of Togarashi.

Wakame Salad - 13.85
Seaweed salad.

Wakame Special - 20.95
Wakame, crispy crab, cooked salmon, 
avocado, served with a touch of mayo, eel 
sauce and sesame seeds.

Miso Soup - 9,28
Soybean soup, served with scallion and 
pieces of tofu.

Shitake Soup - 9.85
Shitake mushroom with Japanese bouillon, 
served with scallion and boiled egg.

Ramen Soup - 13.75
Sautéed vegetables cooked in a vegetable 
Bouillon with Ramen pasta and a touch of 
oyster sauce.

With:  Chicken - 16.50  
Salmon  -  18.70 
Shrimp  -   19.75 
Tenderloin - 25.25

Seafood Soup - 19.95
Light creamy and tasty soup with chunks 
of fish, seafood and vegetables.
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Temakis
Please tell us your favorite combination and 
we make it for you.

The price depend of the combination

Sashimis
Slices of fish and seafood. 3 pieces per order.

Nigiris
Rice finger with a touch of wasabi and a 
slice of fish or seafood. 2 pieces per order.

Maguro: 14.58 
Sake:       14.58 
Shiromi: 13.58  
Unaqui:  16.96 
Tako:       16.50

Tuna:             14.58 
Salmon:        14.58 

 Ebi:               15.10 
Kanikama: 14.25 
Masago:      15.50 
Ikura:           16.96 
Tobiko:       16.96

White Fish: 13.58  
Eel:  16.96 
Octopus:Octopus:  

Shrimp: 15.10
Crab:      14.25
Capelin Eggs:       15.50 
Salmon Eggs:       16.96 

Flying Fish Eggs: 16.96

Ginger Chicken Breast - 27.95
Thin slices of Chicken Breast , sautéed with 
mushrooms and scallions with a touch of fresh 
ginger and scallions and Tereyaki sauce.

Sake Tereyaki - 29.95
Juicy and tender piece of Salmon, served with our 
house Tereyaki sauce.

Tenderloin Murasaki - 39.50
Crunchy slices of Tenderloin, sautéed with scallions 
and mushrooms served with our special Oyster 
sauce.

Shifudo Caserrole - 32.50
Shrimps, Squid and White Fish cooked in a Shrimp 
Bisque sauce.

All the main courses except for the Ramen dishes, 
are served with (Please choose one):

• Sautéed Vegetables.
• Yakimeshi rice.
• Ramen Noodles.
• Sushi Rice.

 Extra  side order

8.95
8.95
7.50
5.50

Salmon    - 26.95 
Shrimp    - 29.95 
Tenderloin - 31.95 

Tatami 
Kitchen Dishes
Ramen Noodles Vegetarian - 20.90

Ramen noodles and vegetables like onion, 
mushroom, carrot, cabbage, celery, bell pepper, 
sautéed on the wook and served with yakisoba 
sauce. 

With:   Chicken       - 25.00

Trabajo
Cross-Out



Something
Special

Fire Roll - 28.75
Crab, avocado, jonge bellegen cheese, crispy shrimp, 
spicy fire roll sauce.

Dushi Roll - 30.25
Crispy crab, cream cheese, cucumber, avocado, 
topped with tuna Tataki, scallion, candy crush and eel 
sauce.

Cream Roll - 30.48
Salmon, crab, topped with grill shrimp cooked in a 
creamy scallion sauce a touch of Togarashi.

Andri Roll - 30.75
Roasted salmon skin and avocado, topped with 
lemon slices, marinated cooked squid, cilantro, red 
onions, ceviche sauce and Togarashi.

Grill Shrimp Roll - 33.55
Grilled shrimps, masago, crab and touch of spicy 
mayo, topped with avocado, tuna and white fish 
served with ginger and eel sauce.

Flame Roll - 29.95
Roll made with white fish (no rice), crab, wakame 
topped with avocado, ceviche sauce, scallion and 
srirasha sauce.

Tatami 
Memorables

Minimega Roll - 18.95
Crab, avocado, cucumber topped with plantain and 
eel sauce.

Tatami Roll - 24.95
Crispy shrimp, avocado, cucumber, sesame seeds and 
wasabi sour cream.

Malmok Roll - 23.50
Roasted salmon skin, crab, spicy mayo, wakame, 
green apple, masago and sesame seeds, served with 
eel sauce.

Mega Crunchy - 25.97
Salmon and cream cheese roll ( crispy) rolled with 
avocado, topped with fried plantain, sesame and eel 
sauce.

Unforgettable
Dishes

Hermitano de la mar - 22.70
Octopus slices served with lime ceviche sauce, 
scallion and sesame seeds.

Hermitano de la mar - 17.50
White Fish.

Candy Crush Roll- 31.05
Salmon Dio (6 pcs) topped with crispy rice and 
caramelized eel. Served with candy crush sauce.

Miguelito Roll - 34.50
Watercress tempura roll, topped with sautéed 
scallops, crab, masago and lime spicy mayo.

Crazy Tuna Roll - 21.50
Watercress tempura roll, topped with spicy tuna, 
scallion served with eel sauce and sesame seeds.

Katsumoto Roll - 28.75
Shrimp tempura roll, crab, cream cheese, topped 
with salmon, watercress tempura, eel and  ceviche 
sauce, a touch of spicy mayo and masago.

Kasumi Roll - 31.50
Crispy eel, cream cheese, apple topped with fresh 
salmon, a touch of candy crush sauce, eel sauce 
and scallion. 

Matzuri Roll - 33.75
Crispy shrimp, spicy mayo, apple topped with 
salmon, tuna, crab, Tatami fuji sauce, a touch of 
eel sauce and masago.

Wahoo - 34.50
Roll made of white fish ( no rice) filled with 
seafood and fish tartar, mixed with spicy mayo 
and masago, cooked in the oven, topped with 
bonito flakes.



Fried Roll: 24.91
Assorted fish and seafood with cream cheese, 
cooked tempura style, served with eel sauce.

Alto Vista - 37.65
Roll cooked crispy with crispy shrimps, cream 
cheese, avocado, scallion topped with crab, 
crispy shrimps, scallion, spicy mayo, fuji, eel sauce 
and masago.

Kamasutra - 35.75
Roll cooked tempura style with salmon, avocado, 
cream cheese, scallion topped with crab, spicy 
mayo, masago, crispy shrimps and eel sauce.

New Kushi Tori Roll - 27.50
Crispy chicken, Jonge Bellegen cheese topped 
with crab, wakame, apple, spicy mayo and eel 
sauce.

Crown Roll - 34.50
Roll with salmon (no rice) filled with cream 
cheese, scallion, crab, avocado served with fuji 
and eel sauce, a touch of wasabi mayo and a 
small Crab salad.

Fashion Roll - 30.25
Salmon, cream cheese, topped with a mix of fish 
and seafood cooked in the oven with cream 
cheese, spicy mayo, served with a touch of 
ceviche, Eel sauce and srirasha

Camaronchi: 27.50
Roll made of plantain ( no rice) filled with 
shrimps, crab, salmon and cream cheese, cooked 
tempura style, served with eel sauce.

Explosion Roll - 35.78
Eel, avocado, mango, wasabi mayo, topped with a 
mix of fish and seafood cooked in the oven with 
cream cheese, spicy mayo, served with eel sauce. 
sesame seeds.

Rolls
Alaska Roll - 30.75
Salmon, crab, cucumber, cream cheese topped 
with slices of salmon, avocado, wakame, masago.

Creation Roll - 25.97
Salmon, shrimp tempura, apple, mango, a touch 
of spicy mayo, sesame seeds.

Dynamite - 31.75
Salmon, cream cheese, sesame seeds topped 
with Dynamite mix (Crab, wakame, mango, 
papaya spicy sauce).

Dragon or Spicy Dragon Roll - 33.78
Shrimp tempura, crab, cucumber, a touch of 
mayo topped with slices of eel, avocado, 
wakame, masago and eel sauce.

Spicy Dragon Filled with fish and seafood tartar 
and spicy mayo.

Eagle Eye Roll - 23.75
Crab, tuna, salmon in a roll, cooked tempura 
style, topped with wakame.

Lian Roll - 33.66
Roll made of white fish (no rice), filled with a 
spicy mix, cooked in the oven topped with spicy 
mayo, masago and bonito flakes.

Machu Pichu Roll - 31.87
Crab, cream cheese, avocado, topped with tuna, 
served with ceviche sauce and togarachi.

Miyagi Roll - 33.78
Crispy eel, apple, avocado and a touch of wasabi 
mayo, topped with mango and tuna served with 
ginger sauce and sesame seeds.

Boca Catalina - 33.95
Crispy shrimps, cream cheese, scallions, topped 
with tuna, salmon and dynamite mix ( Crab, 
wakame, mango, papaya spicy sauce).

Mermaid Roll - 31.50
Cream cheese, avocado, shrimp tempura, 
topping with dynamite paste (crab, masago, 
mayo), served with eel sauce.

Other
Rolls

Fried



Vegetarian Roll - 14.75
Cucumber, avocado, carrot, lettuce, wakame, sesame 
seeds.

California Roll - 18.95
Crab, cucumber, avocado topped with masago and 
sesame seeds.

Fresh Salmon Roll - 18.95
Salmon, cream cheese, avocado, sesame seeds.

Spicy Tuna - 18.95
Tuna, cucumber, spicy sauce, sesame seeds.

Tropical Roll - 18.95
Crab, cream cheese, lettuce, mango, sesame seeds.

Tuna Avocado - 18.95
Tuna, cucumber, avocado, sesame seeds.

Tiger Roll - 26.79
Shrimp tempura, spicy mayo, masago, wakame, 
cucumber, avocado, sesame seeds.

Eel Avocado or Crispy Eel - 29.97
Eel or crispy eel, avocado, cucumber, cream cheese, 
sesame seeds.

Platters
Sushi Box - 75.00
Yaimeshi rice, crusty ball, 30 pcs rolls.

Sashimi Light - 28.55
3 pcs salmon sashimi, 3 pcs tuna sashimi y 3 pcs 
white fish sashimi.

Caribbean - 32.75
4 pcs California Roll, 4 pcs Spicy Tuna Roll, 2 pcs 
tuna sashimi, 2 pcs salmon sashimi.

Marijntje Special - 34.72
4 pcs Fried Roll, 4 pcs Tuna Avocado, 4 pcs Smoked 
Salmon, 4 pcs Creation Roll.

Nigiri Night - 35.55
8 pcs nigiri (chef selection), 4 pcs roll.

Sashimi Special - 48.65
Assortments of sashimis (18 pcs chef selection).

Mi Dushi Special - 52.75
6 pcs sashimi, 6 pcs nigiri (chef selection), 8 pcs roll.

Sashimi Lovers - 84.30
Assortment of sashimi (32 pcs chef selection). 

Vegetarian - 14.75
Lettuce, mango, avocado, apple, cucumber, carrot, 
wakame, sautéed vegetables, sesame seeds.

Spicy Tuna - 18.00
Spicy Tuna, wakame, mango, avocado, apple, carrot 
sesame seeds.

Explosion - 19.50     
Explosion mix, mango, avocado, apple, cucumber, 
carrot, sesame seeds.

Fire - 19.50
Crispy shrimp, wakame, cucumber, avocado, mango, 
carrot, Jonge Belegen cheese, crushed red pepper.

BowlsPoke

ClassicRolls



Desserts
Ice Cream - 6.10
Scoop of vanilla or chocolate ice cream 
with caramel and chocolate sauce.

Fried Ice Cream:  10.55
Vanilla & chocolate deep fried ice cream, 
served with caramel and chocolate sauce.

Passion Fruit Ice Cake: 12.55
 Homemade passion fruit ice with a base of 
cookie, served with vanilla ice, caramel and 
chocolate sauce.

Fried Oreo Cheesecake: 12.65 
Homemade cake, served with ice cream, 
whipped cream, chopped fruit, coconut 
flakes, chocolate and fruit sauce.

Vegetarian
Tamarindo Roll - 19.95 
Fried plantain with assortment of 
vegetables topped with mango and 
avocado, served with tamarindo sauce and 
sesame seeds.

Spicy Veggie Plantain - 18.55
Roll made of plantain (no rice) filled with 
an assortment of vegetables, spicy mayo, 
cooked tempura style, served with ginger 
sauce.

Cesar Roll - 20.94
Sautéed vegetables, avocado, topped with 
coriander and special vegetarian sauce.

Palmito Roll - 22.25
Heart of palm, a touch of mayo, Togarashi, 
lettuce, carrot, avocado topped with 
mango, wakame, apple, served with ginger 
sauce.

Prisma Roll - 21.15
Red beet tempura, carrot, avocado, 
lettuce, heart of palm topped with roasted 
sweet peppers, served with special 
vegetarian sauce.

Creations
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