ON MERAMEZC
An experience in perfect quality and taste %l::l‘]

{ STARTERS }

Miso Soup
3
Edamame
a4
Wakame Salad
cultivated seaweed salad topped with sesame seeds
8
Ika Sansai Salad
sesame marinated calamari salad tossed with mountain vegetables
8
Sunomono Salad
Japanese cucumber salad with octopus, shrimp, and a tosazu dressing
8
Tuna and Salmon Tartare
spicy guacamole and crispy cassava chips
13
Bowl of White Sushi Rice
2

Bowl of Brown Rice
3

{ NIGIRI SUSHI }

2pc per order ¢ Brown rice substitute for nigiri $.50

Tuna (Maguro) 8: Qty © Mackerel (Saba) 5 L Qty
Albacore Tuna (Shiro Maguro) 6 : Qty © Wasabi Tobiko 5:Qty
Albacore Tataki (Bincho) 6:Qty  :  SeaUrchin mkt : Qty
Yellowtail (Hamachi) 8 Qty Salmon Roe (Ikura) 7 Qty
Salmon (Sake) 6:Qty :  SmeltEgg (Masago) 5:Qty
Smoked Salmon (Smoked Sake)  7: Qty  :  Flying Fish Egg (Tobiko) 5:Qty
Striped Bass (Suzuki) 5:Qty i Fresh Water Eel (Unagi) 7 Qty
Squid (Ika) 5:Qty :  Snow Crab (Kani) 7 Qty
Baby Conch (Tsubugai) 5:Qty :  Sweet Shrimp (Ama-Ebi) 8:Qty
Octopus (Tako) 7 Qty © Cooked Egg (Tamago) 4§ Qty
Shrimp (Ebi) 5. Qty ' Crab Stick (Kani Kama) 4’ Qiy
Scallop (Kaibashira) 6 Qty |  AddQuail Egg 2} Qny
{ SASHIMI }

5-7pcs per order ¢ Fresh wasabi available for $3

DESCRIPTION S DESCRIPTION

Tuna (Maguro) 8:Qty :  Salmon (Sake) 14y
Albacore Tuna (Shiro Maguro) 16 : Qty © Striped Bass (Suzukii) 14 Qty
Albacore Tataki (Bincho) 16:Qty :  Squid (Ika) 14} Qty
Yellowtail (Hamachi) 18 Qty ' Octopus (Tako) 14 | Qy

CONSUMING RAW OR UNDERCOOKED, MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS,
MAY INCREASE THE RISK OF A FOODBORNE ILLNESS.

MISOLOUNGE.COM Ask your server about Miso Gift Certificates




{ MAKI SUSHI }

(a) Avocado (€) Cucumber (m) Masago (sp) Sprout (gr) Green Onion (asp) Asparagus (y) Yama Gobo
Brown rice substitute for maki $2 ¢ Deep fry any roll (without fish on top) $2

THE MISO CLASSICS

DESCRIPTION PIECES H DESCRIPTION PIECES n
27 :

California Roll (a)(c) : Qty Spider Roll (a)(c)(y)Xspr) 13 : Qty

5pc
tempura fried soft shell crab :

Tuna Roll bpc 6 Qty : :
- : ; Rainbow Roll (a) 8pc: 15 : Qty
Spicy Tuna Roll (a)e)sp) 8pc: 8 : Qty california roll draped with : :
: . salmon, tuna, yellowtail,
Avocado Roll 8pc: 5 Qty shrimp & striped bass :
Salmon Avocado Roll (a) 8pc: 8 : Qty Zesty Sandy Beach Roll 8pc: 14 : Qty
: : albacore tuna on the outside : :
Philadelphia Roll (a) 8pc: 8 ! Qty with crab stick on the inside &
smoked salmon, : : topped with assorted tobikos
cream cheese : : gc:ﬁgm;l:g;rggﬁlge& ig{(\:szig\:snh :
Cs:’::lsllrzogl &(t‘::)rEIC)ura 8pc 8 Qty Red Torpedo Roll (c) 8pc§ 14 Qty
crunchies P spicy sesame tuna on the : :
: : oufsidﬁ wi&h ’runqhqu%bi'qo‘li{
Crazy Eddie Roll () 8pc: 8 : Qty cucumber & crunch on the inside :
tuna & t h : : . : :
vl\;rfﬂ a s:ri\gguvrvc;;:cr;g;cuo“ : Tiger Eye lf%:” | 8pc: 12 : Qty
snow crab & salmon : :
: : d with squid & t d
EEL Roll (a) 8pc | 8 [ Qty with & sweet soy reduction |
Caterpillar Roll (a)(s)(e)  8pc 112 i Qty Yum Yum Roll 8pc: M : Qty
avocado on top of : : sun dried tomatoes, cilantro : :
freshwater eel & snow crab flbaczlre tﬁ??’ & whitefish 8
opped with tempura crunc
: ; masago & a champagne sauce
Shrimp Tempura Roll (aXcXm) 6pc: 9 : Qty ; :
: : Sumo Roll  (a)(m)(gr) 8pc: 13: Qty
. : : shrimp tempura roll stuffed : :
Toﬁf.s'e E°" Il with bpc : 10 : Qty with cl;eam c%‘efse, a\éocaﬁ‘o,
shrimp tempura roll wi : : i aoli, i
snow crab topped with n;g?l?o kdg ;wee?gg;? revc\ilijcfion
sweet soy reduction (a)(c)(m) : :
- ; Rice Paper Roll dpc: 9 : Qty
Vegetable Futomaki bpc: 7 : Qty eel, cooked egg, snow crab, : :
avocado, cucumber, kanpyo, : and finished with a sweet
takuwan, yama gobo soy reduction
THE MISO REVOLUTION
e — ) e — ) i
Kamikaze Roll (c)(sp)(y) 8pc§ 14 Qty : Tropical Roll (c)(m) 6pc§ n ngy :
spicy tuna & topped with : : coconut crusted tempura : :
albacore tuna & ginger-garlic shrimp, mango, cucumber, :
ponzu & masago topped with a
: : sweet soy reduction
Shaw Park Roll (c) 8pc: 12 : Qty : ;
wasabi pea encrusted : : Scorpion Roll 8pc: 12 : Qty
hamachi, salmon & cream cheese : tempura shrimp & cucumber : :
with a sweet chile sauce : draped with unagi & avocado
: : ﬁnisﬁeg with a sweet
Papasan Roll (e)(a)(y) 8pc: 16 i Qty soy reduction : :

i b, b : : . : :
A ?;:peauwﬂqh er Godezilla Roll (a)m) bpc: 13 : Qty
striped bass, jalapeno wafer unagi, smoked salmon, : :

& chili aoli & ’ighﬂy seared ani kama, avocado, masago
: ;3: cream c&ﬁese fe;npura fglle i
: : r :
Mamasan Roll (c)(gr) 8pc: 13 : Qty oppec wiTh sweel soy rechcion : :
tempura shrimp & cucumber : : :
topped with spicy tuna Fl;esco RT” (c)ﬁa) hi crab 6pc§ 15 : Qty
: : una, salmon, hamachi, crab, : :
: : & avocado wrapped in
Magic Mushroom bpc: 13 : Qty cucumber paper sashimi style
fresh sglmg(:n, crlgb mi)}f‘, : : : :
topped with chile aoli & Clover Roll (a) 6pc: 13 | Qty
lightly baked : g‘q.mlachl, cilantro, c\éo_cado, :
: H jalapeno wrapped in
(314) Three One Four Roll (c) 6pc: 13 @ Qty green soy paper :
snow crab, tuna, hamachi & : : : :
cucumber fogped with masago ARAKA Ro||. (a) 8pc: 13 : Qty
& wasabi tobiko tempura shrimp & cucumber
draped with fresh salmon,
: : sian pear & avocado
Tempura Hamachi Avocado  6pc: 12 : Qty : :
‘é(w:hi\?esrileet soy reduction : : Tempura Sweet Potato Roll  8pc: 7 : Qty

{ COMBINATIONS }

SUSHI COMBO - NO suBsTITUTES

choice of Spicy Tuna Roll or California Roll

and chef’s choice of six piece nigiri

22

SASHIMI COMBO = NO SUBSTITUTES

Small Sashimi

14 28

SUSHI & SASHIMI COMBO - NO SUBSTITUTES

tekka maki, 4 piece Chef’s choice nigiri and 6 piece Chef's choice sashimi

Large Sashimi

7.22.09

MISOLOUNGE.COM

Ask your server about Miso Gift Cards!




