
Substitutions or half orders are not permitted

We appreciate your understanding!

CUCUMBER ROLL 4

AVOCADO ROLL 4

AVOCADO & CUCUMBER ROLL 4

ASPARAGUS & CUCUMBER ROLL 4

COMBINATION VEGETABLE ROLL 6
Cucumber, avocado, kempyo (squash), asparagus & 
yamagobo (baby carrot)

TEMPURA VEGETABLE ROLL 6
Choose any three vegetables from onion, asparagus, 
sweet potato, broccoli, or avocado

W W W. S U S H I L O U N G E . C O M

201.386.1117

201.386.1344

200 Hudson Street
Hoboken, Nj 07030

MARTINI TUESDAYS
½ priced martinis all night

HAPPY HOUR

½ priced select kitchen appetizers, special rolls & martinis

Dining Hours
[ MON - WED ] 11:30am TO 11:30pm

[ THURSDAY ] 11:30am TO 12:00am

[ FRIDAY ] 11:30 am TO 1:00am

[ SAT ] 12 noon TO 1:00am

[ SUNDAY ] 12 noon TO 11:30pm

We also offer

CATERING & PRIVATE PARTIES

served everyday until 3pm

APRIL 2009

BENTO SPECIAL
Served with miso soup or house salad, gyoza and a soda
CHICKEN TERIYAKI 11
BEEF  TERIYAKI 11
BEEF NEGIMAKI 12
SHRIMP TERIYAKI 12
VEGETABLE TEMPURA 1
SHRIMP TEMPURA  12
CHICKEN TEMPURA 11

SANDWICHES
Served with miso soup or house salad and a soda.  

GRILLED CHICKEN WRAP 9
Grilled chicken, bean sprouts, baby spinach, red 
onion, tomatoes, and a creamy miso dressing in a 
whole wheat wrap.

TUNA BURGER SLIDERS 14
Sushi grade tuna sliders with tempura red onion, 
wasabi mayo, radish and micro greens. Served with 
sweet potato fries.

KOBE BEEF BURGER SLIDERS 14
100% US Kobe beef onion steamed on Brioche 
sliders with tomato, micro greens and garlic ginger 
ketchup. Served with sweet potato fries.

PORTOBELLO SLIDERS 8
Grilled miso balsamic marinated Portobello 
mushrooms on a slider bun with miso mayo, micro 
greens, cherry tomato, cucumber and Okinawa 
potato crisps. 

SALADS
choose a salad + 1 roll (select from list below)

LOUNGE HOUSE SALAD 7

SEARED TUNA SALAD 16

LOBSTER SALAD 16

SUSHI SPECIAL
All pieces are chef’s selection. Served with miso soup 
or house salad and a soda.  

3 PCS ASSORTED SUSHI + 1 ROLL               10
(Choose roll from list below)

5 PCS ASSORTED SUSHI + 1 ROLL               13
(Choose roll from list below)

SASHIMI LUNCH                                   14
10 pieces of assorted sashimi served with white rice

SUSHI / SASHIMI LUNCH                         14
3 pieces of sushi, 3 pieces of sashimi & choice of 1 
roll (Choose roll from list below)

ROLL SPECIAL
choice of any two or three rolls below. 
Served with miso soup or house salad and a soda

TWO ROLLS 10

THREE ROLLS 13

SANGRIA SUNDAYS
½ priced sangria by the glass or pitcher all night

MOJITO MONDAYS
½ priced mojitos all night



EDAMAME 5
Freshly steamed soy beans served with red Hawaiian 
sea salt

SHUMAI 6
Steamed shrimp or crab dumplings served with 
gingered soy scallion dipping sauce

FRIED CALAMARI 10
Deep fried calamari served with a Thai tamarind-
lemon dipping sauce
GYOZA 7
House made pork or vegetable dumplings, steamed or 
pan fried, served with spicy sesame/soy dipping sauce

BEEF NEGIMAKI 9
Thinly sliced beef rolled around scallions, pan seared, 
served with house made teriyaki sauce and Thai basil oil

TEMPURA ROCK SHRIMP 12
Tender rock shrimp, tempura battered and deep 
fried, topped with spicy cracked pepper/garlic aioli

BONELESS SPARE RIB WRAPS 12
Cola marinated, slow roasted spare ribs tossed in a 
house made hoisin/pomegranite barbecue sauce, 
served over bibb lettuce leaves

SPICY TUNA CRUNCH ROLL 10
Lightly deep fried spicy tuna roll, with asparagus, 
tobiko, scallions wrapped in nori. served over 
ginger-miso dressing.

PEKING DUCK CREPES 14
barbeque duck breast wrapped in a beer crepe with 
julienne scallions and chinese barbeque sauce

CURRY VANILLA SEARED SEA SCALLOPS     15
seared sea scallops in curry oil over vanilla bean and 
palm hearts drizzled with curry oil

ANAGO AND CHEESE TEMPURA 13
eel and cream cheese tempura topped with kabayaki 
sauce

PORTOBELLO SLIDERS 8
grilled miso balsamic marinated portobello 
mushrooms on a slider bun with miso mayo, micro 
greens, cherry tomato, cucumber and okinawa 
potato crisps

TUNA BURGER SLIDERS 14
sushi grade tuna sliders with tempura red onion, 
wasabi mayo, radish and micro greens. 

KOBE BEEF BURGER SLIDERS 14
100% US Kobe beef onion steamed on Brioche 
sliders with tomato, micro greens and garlic ginger 
ketchup. 

YAKI UDON VEG15  CH17  SHR18
Chicken or shrimp with udon noodles, stir fried with 
seasonal vegetables in a sweet garlic oyster sauce. 
Also available with soba noodles.

TEMPURA            VEG13  CH15  SHR16 COMBO16
Shrimp, chicken or vegetable tempura  deep-fried, 
served with steamed white rice and ponzu dipping 
sauce.

TERIYAKI CH17  BF18  SHR18 COMBO18 
Shrimp, chicken or beef served with white rice and 
seasoned stir fried sweet and sour vegetables

SWEET & SOUR CH 18  SHR 19
tri-color peppers, pineapple, and bamboo shoots in 
a house made sweet & sour sauce

THAI BASIL CHICKEN 22
pan braised frenched chicken breast, thai basil, 
tomato, candied garlic, and chili fried rice

LOUNGE RIB EYE STEAK 26
pan seared prime rib eye with a cognac shiitake 
demi-glaze and kimchi potato hash

FIVE SPICE TUNA STEAK 25
grilled tuna steak with a mango jicama slaw and five 
spice red wine sauce

TUNA STEAK DIANE 22 
grilled tuna steak served with wasabi mashed 
potatoes and shiitake mushrooms, topped with 
mustard sauce
CITRUS SOY CHILEAN SEA BASS  26
seared chilean sea bass over soba noodles, glazed 
with a citrus soy sauce

BARBEQUE SHRIMP WITH CORN RELISH     24
grilled shrimp with an asian barbeque sauce over a 
warm Israeli cous cous salad and topped with a corn 
relish and wasabi cream

CRABSTICK  [KANIKAMA] 2
BIG EYE TUNA  [MAGURO] 3
SALMON  [SAKE] 3
YELLOWTAIL  [HAMACHI] 3
WHITE TUNA  3
FLUKE  [HIRAME]  3
STRIPED BASS  [SUZUKI] 3
SPANISH MACKEREL  [SAWARA] 3
RED SNAPPER 3
SHRIMP  [EBI] 3
SWEET SHRIMP  [BOTANEBI] 3
SCALLOP  [HOTATE] 3
SMOKED SALMON 3
EEL  [UNAGI] 3
OCTOPUS  [TAKO] 3
SQUID  [IKA] 3
SALMON ROE  [IKURA] 3
FLYING FISH ROE  [TOBIKO] 3
ALASKAN KING CRAB [KANI] 6
fresh king crab taken from alaskan waters is served with 
a creamy wasabi sauce

SEA URCHIN [UNI] 6 / with quail egg 7
the sushi connoisseur’s caviar. taken from the waters off 
the california coast this roe (fish eggs) from inside the 
sea urchin provides a unique taste. uni has a gelatin 
texture consistent with that of foie gras.

FATTY TUNA [TORO] 9
taken from the belly of the blue fin tuna, this cut of fish 
is high in oil which provides a superior taste

OPTIMISTIC 14
Tuna, salmon, avocado, masago & crispy tempura flakes 
rolled in soy wrap & served with 3 special house sauces 
(sesame, jalapeno and sweet wasabi mayonnaise)

ALASKAN KING CRAB ROLL  14
Fresh king crab & cucumber topped with avocado 
served with a side of wasabi lemon zest sauce

ATLANTIC 14
Spicy tuna & cucumber topped with shrimp tempura, 
wasabi tobiko & balsamic emulsion

YING YANG   14
Forbidden black rice & white rice, yellowtail, tomato, 
avocado, cilantro, oba leaf, rice wine vinegar, mixed with 
sesame oil & chili oil, and wrapped in soy paper

SPICY BANANA TEMPURA 14
Spicy tuna and banana tempura topped with white tuna, 
wasabi tobiko and kabayaki sauce

AUTUMN 14
Tuna, salmon, avocado wrapped in soy paper, topped 
with spicy tuna

CHILEAN SEA BASS ROLL  15
Sautéed Chilean sea bass marinated in a yuzu and soy 
glaze, avocado, wrapped in soy paper

BIRD OF PARADISE 14
Made with salmon and mango. Topped with tuna, 
avocado and drizzled with sumiso (sweet miso) sauce, 
finished with shredded wonton skin.

TOTOWA 14
Spicy tuna, shrimp, avocado, and tempura flakes 
wrapped in soy paper and topped with salmon and spicy 
mayonnaise

MOTOWN 14
Alaskan king crab, masago, cucumber, and tempura flakes 
topped with yellowtail and served with a creamy wasabi 
mayonnaise

HOBOKEN 12
Tuna, salmon, yellowtail & eel roll deep fried in tempura 
batter, topped with kabayaki sauce, spicy sauce & masago

LADY IS A TRAMP  13
Spicy tuna & tempura flakes topped with tuna & red tobiko

LOUNGE ROLL 13
Eel & cucumber topped with shrimp tempura, masago & 
sweet balsamic emulsion

RED OR WHITE HOT 13
Cucumber & avocado, topped with big eye tuna,  or 
white tuna, thin slices of jalapeno and cilantro served 
with a house made hot sauce

SPICY WRAP 13
Choice of spicy tuna, spicy salmon, spicy yellowtail or spicy 
scallop with tempura flakes wrapped in cucumber

GODZILLA 14
Tuna, Salmon, yellowtail and mango. Topped with white 
fish and spicy mayo

ANGRY DRAGON  16
Lobster, asparagus, mango, scallions topped with eel and 
avocado, served with jalapeno and mango sauce

SOUTH OF THE BORDER 14
soft-shell crab tempura and shrimp tempura with 
roasted bell peppers and guacamole wrapped in soy 
paper served with a mustard dressing

SURF & TURF ROLL 15
seared spicy scallops with shiitake mushrooms 
topped with prime rib, marinated in a yakiniku

TUNA CADO  11
Tuna sashimi & avocado with ponzu sauce

TATAKI 11
Seared white tuna, big eye tuna, or salmon served 
with ponzu sauce

YELLOWTAIL IN YUZU SAUCE  12
Sashimi topped with jalapeno & served over a yuzu 
& soy dipping sauce 

SALMON OR TUNA TAR TAR 13
Fresh salmon or tuna diced and mixed with tomato, 
shallots, mixed with white soy sauce, garlic, ginger 
and fresh wasabi, served with cracker crisps

PEPPERED TUNA 13
Seared blackened tuna topped with wasabi mayon-
naise tobiko and scallion

SPICY SCALLOP SALAD 13
seared scallop with seven japanese spices and a 
pomegranate vinaigrette, asparagus and mesclun 
salad mixed with mustard dressing

MISO SOUP  3
Traditional miso soup with tofu, scallions and 
wakame seaweed

HOUSE SALAD 4
Iceburg lettuce, carrots, tomatoes and cucumber 
with our house made ginger dressing

KAISO SALAD 5
Assorted green seaweed over sliced cucumber, 
topped with toasted sesame seeds

LOUNGE SALAD 7
Mixed baby greens tossed with carrots, water 
chestnuts, toasted coconut and lychee vinaigrette

with chicken 15  shrimp 18

SEARED TUNA SALAD 16
seared sushi grade tuna and a mesclun green salad 
tossed in a ponzu dressing

LOBSTER SALAD WITH MANGO & AVOCADO    16
Succulent lobster with mango, avocado, fresh 
tarragon, cilantro, fresh lime and extra virgin olive oil 
over belgian endive

SAIGON SEAFOOD SALAD 17
shrimp, lobster, sea scallops, calamari and mussels 
marinated in a bird chili lime dressing with crispy 
celery and cherry tomatoes

SAKE LOVER 22
7 pieces of salmon sushi & 1 spicy salmon roll

MAGURO LOVER 22
7 pieces of tuna sushi & 1 spicy tuna roll

UNAGI LOVER 22
7 pieces of eel sushi & 1 eel cucumber roll

CHIRASHI (CHEF SELECTION) 18
Assorted sashimi over rice
SUSHI & SASHIMI FOR 2 54
8 pcs of sushi, 20 pcs of sashimi, (chef selection)
1 california roll & 1 spicy tuna roll
MAKI COMBO A 14
Tuna, salmon & california roll

MAKI COMBO B 16
Spicy tuna, spicy salmon & eel and cucumber roll
PARADISE PLATE 27
3 pieces of tuna, 3 pieces of salmon, 
3 pieces of yellowtail sushi & 1 california roll

SUSHI ROCK (CHEF SELECTION) 22
7 pieces of sushi & 1 california roll
SASHIMI ROCK (CHEF SELECTION) 26
16 pieces of assorted fresh fish
SUSHI FOR 2 (CHEF SELECTION) 37
14 pieces of sushi, 
1 california roll & 1 spicy tuna roll
SASHIMI FOR 2 (CHEF SELECTION) 45
32 pieces of assorted fresh fish
SUSHI & SASHIMI LOUNGE (CHEF SELECTION)   29
4 pieces of sushi, 10 pieces of sashimi 
& 1 california roll

Served with miso soup or house salad

Served with miso soup or house salad




