SUSHI BAR ENTREES

Served with miso soup or salad
Sushl Regular 20.95 UnagliDon 2395
8 pes sushi & 1 California roll Eel over rice
Sushl Deluxe 23.20 Tekkadon 2495
12 pcs sushi & 1 tuna roll Thinly sticed tuna on bed of sushi rice
Sashiml Regular 23.20 Misaki Sushi 220
12 pcs sashimi & 3 pes UFO. roll 3 pes of tuna, 3 pes of satmon, 3 pes of
Sashiml Deluxe 30.45 yelowtal & UFOroll
18 pes sashimi & 3 pes UFO. rol Sushl & Sashimi Lover  44.00
Sushl & Sashiml Combo 26.20 ?o Iﬁs o%‘?s‘: 01{')" %’r;smlmr. mrgm

sushi, 8 pcs of sashimi, : avocado

Elfornia & 3pcs i rainbow rolt
Chirashl 2095 Sushl & Sashiml (er2)  76.00

Assorted thinly sticed fish on bed of sushirice

Roll Combo (No Substituiiens) 14,95

Combo A:

Tuna Roll, Eel Avocado, California

Combo B:

Spicy Salmon Roll, Spicy Tuna,

Spicy Yellowtail

Combo D:

Shrimp Tempura, Sweet Potato,

Avocado

10 pcs sushi, 20 pcs sashimi, one
UFO roll, one naruto roll. salmon
avocado roll, spicy tuna roll, rainbow
roll & K-MAC Sliders

REGULAR ROLLS OR HAND ROLLS

Cucumber Roll
Avocado Roll

Sweet Potato Roll
Peanut Avocado Roll
Mango Avocado Roll
Vegetable Roll
California Roll

Tuna Roll

Salmon Roll
Yellowtall Roll
Salmon Skin Roll
Philadelphia Roll
Alaskan Roll

Boston Roll

Eel Cucumber Roll
Eel Avocado Roll
Chicken Tempura Roll
Shrimp Tempura Roll
Lobster Salad Roll
Spicy Tuna Roll
Spicy Salmon Roll

5.25
545
5.25
545
545
545
545
5.7
5.75
5.756
5.756
5.756
5.7
5.756
5.75
5.756
545
545
645
5.756
5.756

Spicy Kanl Roll 6.25
Spicy Scallop Roll 8.00
Spicy Shrimp Roll 6.25
UFO Roll 10.75

Riceless, salmon, tuna, yellowtail,
avocado, scallions, tobiko roll

[
Dragon Roll 1145
Rainbow Roll 1145
Spider Roll 10.45
Crazy Tuna Roll 9.45
Tuna, avocado,

w. spicy tuna on top

Shrimp Mango 5.75
AAC Roll 545
Crispy Crab Roll 10.00

Kani, cream cheese, deep fried with
eel sauce & spicy mayo
10.00

Hawall Roll R
topped with masago

Florida Roll 10.00
Spicy yellowtail, asparagus,
avocado, cucumber & masago
AlabamaRoll  10.00
Salmon, % yellowtail. jalapeno,

P~

\/_—\\

KITCHEN ENTREES

Served with miso soup or salad & rice

ch!lean Sea Bass 26.95

Marinated Filet Senled" m
Vegetable

Tuna Steak 24.95

Tuna Steak Finished W. Teriyaki
Sauce

-+ Thal Style
Red Sna prA
Crispy Red Fillet With
Chef's Special Sauce
-+ Basll Chicken 17.95
‘Basll Shrimp 19.95

Misakl Lamb Chop 30.95
New Zealand Lamb With Chef's

Special Sauce

COMBO BENTO

Served with soup or salad, shumai, tempura, California roll & rice
Choice of one Entrée from below

Chicken Terlyakl 21.95
Beef Terlyaki 21.95
Beef Negimakli 21.95

FRIED RIGE

Vegetable Fried Rice 10.25 .
Chicken Fried Rice  11.00
Shrimp Fried Rice 11.00
Beef Fried Rice 11.00

HOT NOODLES

Pad Thal 11.75
Chicken or Vegetable
Pad Thal Shrimp 1445

Thai style rice noodle topped with
bean sprouts, egg. green pepper,
onion w. thin rice noodle & peanut
on top

Nabeyakl Udon or Soba14.45
Noodle soup with mixed vegetables,
chicken, crab stick, fish cakes &
pooched egg with two pcs of shrimp

HIBAGHI FROM THE KITCHEN

Served with soup or salad & rice

substitute for fried rice $2.95 8
Chicken 2125  Twin Lobster Tall  34.95 T é ‘
Steak 21.95  Chicken & Shrimp 23.95 e 5
Shrimp 2195  Chicken & Steak  23.95 ottt I g
Salmon 2195 Steak& Shrimp  24.95 e T o 3
Scallop 2495  Shrimp & Scallop 25.95 CiSRoNsary Ty §
FIGt M non 25.% 10 reguiay rols, 4 speciai rous
9 *ROLL ALL SET BY CHEF § o) Folowuson
*Additional $2.95 for Hibachi Fried Rice m Instagram: Misakisushisi
Prices are subject to change without any notification

LUNGH SPEGIAL

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

Teryaki
e Maki Roll Special 4 P
e P Served with miso soup or salad l S [a | l
gr’:nn?: gg:gg Any Two Rolls 10.95 *
Scallop 23.95 Any Three Rolls 13.45 :]a anese TuSion
m o 31.85 Boston Spicy Tuna }?
: ! California Spicy Salmon
Tempura _ Alaska Spicy Kanl = 1
Wm;gm ;l;r;on Eel Cucumber We D e I Iver.

Eel Avocado (Minimum Order $10)

Shrimp Tempura
Chicken Tempura
Philadelphia
Peanut Avocado

Sushl Lunch

Vegetable Tempura 13.95
Chicken & Vegetable15.95

Shrimp & Vlegetable 17.95

Yellowtall
Avocado
Cucumber
Sweet Potato
Salmon SKin

T: 718-966-8882 / 8887

645 Rossvlille Ave. (#108)
Staten Island, NY 10309

: (Woodrow Plaza)
d with miso soup ip or salad
Salmon Terlyakl 21.95 ] Sushi Lunch OPEN 7 DAYS
Shrimp Terlyaki 21.95 b Ao 71 L Y S GO ot MON-THU 11:30AM-10:00PM

Sashimi Lunch

10 pcs assorted raw fish & 3 pcs UFO roll FRIDAY 11:30AM-11:00PM
Sushl & Sashlml Combo SATURDAY 12:00NOON-11:00PM
cs sashimi & one California rol SUNDAY 12.00NOON-10:00PM
"Pineapple Fried Rice 14.45 i a
Pineapple, chicken, shrimp & crab 'A . . .
Stick, resin, tomato CRchen www.misakisi.com

White Rice/Brown Rice 350

LUNGH ENTREES

Served with miso soup or salad & rice

Teriyaki

w. our classic teriyaki sauce

Yakl Udon or Soba 12.45

Choose one item of shrimp, beef or Chicken Teriyaki 13.00 Salmon Teriyaki 14.00

skt applredpssrofiaf o BeefTerlyaki  13.00 Shrimp Terlyaki 14.00

soup upon request) Beef Negimaki  14.00

mmpura Udon or Soba13.45 L

Moo th mixed vegetables unch Bento Box 14.45

e S;i,samf) a:‘r,th vg;gble # Served with California roll shumay, soup or salad & rice
empura

on the side.

Chicken Teriyaki
Shrimp Teryaki
Beef Terlyaki

Beef Negimaki
Salmon Teryaki
Tempura Chicken
of Shrimp

PARTY PLATTERS




S0up

Miso Soup 3.50
Vegetable Tofu Soup 5.20
Mushroom Soup 5.20

r

SALAD

Kimchl Seafood Soup 8.20
Seafood Miso Soup 8.20
Seafood Hot & Sour Soup  8.20

Green Salad 475 Spicy Mango Kanl Salad 7.75
Seaweed Salad 5.75 Crispy Duck Salad 11.00
@ Kanl Salad 6.20 Misakl Salad 14.45
Sashimi salmon, tuna, yetiowtail, octopus,
@ Splcy Kanl Salad 6.20 , o il
Kanl Wasabl 6.20  daikon, red onions, spicy ginger dressing
Julienne crab stick & cucumber,
wasabi, rice vinegar dressing Tuna Avocado Salad  11.00
Oshinko Salad 6.20 Salmon Avocado Salad 11.00
pire el s = @ Avocado Salad 7.45
Salmon Skin Salad 850 Volcano Salad 11.00
Seaweed salad, lettuce, cucumber, Kani, shrimp, seaweed salad, avocado,
toasted salmon skin & ikura with nce cucumber, tobiko & tempura flakes
vinegar dressing & eel sauce with eel sauce & spicy mayo

KITGHEN M’PETIZEII

Edamame Fried Calamarl ) 10.20
@ Shumal s.oo ;;'f“”“"""ls"‘""’"wmm
Steamed shrimp dumplings acclo
@ Pork or Veg. Gyoza 6.00 wasabi mayo sauce
Steamed or fried Salmon 12.20
Haru Makl ) %mn Tuna 12.20
4pcs Japanese vegetable sping ol o llean Sea Bass 15.95
Age Tofu 620 Broited marinated fitet with mixed
h!dtorl @ pcs) 8.00 vegetables in miso sauce.
Clichen or baef On ftie Seew. Peking Duck Roll 15.95
Tempura 850
£k i Shrimp Go! Go! 15.95
Batter-fried jumbo shrimp w. vegetable Deep fiied —
Mixed Vegetable 8.75 flattened shrimp with mixed vegetables
Sauteed or steamed in garlic butter sauce.
Beef Negimaki 1095 sauteed Seafood
Thinly slice beef rolled w. scallions in  Sauteed seafood w. garlic butter sauce
teriyaki sauce Scallops 14.95
Tatsutaage 1045 Shrimps 13.45
Misakl Lamb Chop 15.45
% Rock Shrimp Tempura 10.75 NewZeokodiambashchefsspecial
Grilled Squid ) 1345 Hamachl Kama 13.45
gr:l‘ginmmsqmdwsweetsoy*.rakmkl 10.45

w Lettuce Wraps 12.00

@ Spicy Tuna Plzza 14.00

SUSHI BAR APPETIZER

Sushl (5 pcs) 825 Volcano
Sashiml (8 pcs) 11.25 Spicy Tuna 11.45
Takosu 12.00 Spicy Scaliop 13.95
Tartare Dragon Ball 15.00
Chopped fish, red onions, tobiko, ~ JPicY Snow crab, shrmp & kani
mmwgl'gohveaLfreshlymlled wrapped with avocado with chef's
sea satt, rice crackers special sauce and tobiko on top.

Salmon 11.45 == Jalapeno Poppers 11.95

Tuna 11.45 Jﬂkmz’os&ﬂw with mﬁ;;zd ﬁh

salad & cream cheese
Rainbow 12.45 -
& tobiko
Tuna chef’s special sauce

Tataki * Pepper Tuna Blossom  14.45
Flamed, seared, thinly sliced fish, ~ 7nysioed pepper funa iopped with tobiko
red onions, gartic sauce & scailion with chef's special dressing

Tuna .45

White Tuna 12.45 ™ s"'“’ i, T L

“!Im“ Jalapem_) ; 13.45 ’srmerved with guacamole eel sauce,
Thinly sliced yellowtail. jalapenos, spicy mayo & tobiko
red onion, yuzu sauce

Beef Sashiml 14,00 ™ Sesame Tuna Tatak 14.45

THE SUPER SPEGIAL LIST
APPETIZER

K-MAC Sliders 1145 @ Spicy Tuna Sandwich 14.75
Spicy tuna, lettuce, rice and avocado spicy tuna, kani salad & avocado
layered between wafers. layered between rice and soy nori.

== Cajun Salmon or White Tuna 14.00
Pan seared with homemade Cajun

Crunchy rice cracker, topped with seasoning, served with chef's special

layers of spicy tuna & kani salad, sauce, scatlion & tobiko.
tobiko, eel sauce, scallions.

==& Crispy Rice 11.00
The Viaduct 15.00 Crispy rice topped with spicy tuna
Roll (pepper tuna or seared salmon) & spicy kani, served with tobiko,

fitled w. (crab or lobster salad) & red scallion & eel sauce.
onions, cucumber.

Spicy .+ Recommend @
Food Allergles?

Iifyou have a food allergy, please speak to the owner, manager, chef or your server
Consuming raw or undercooked meats, poultry, seafood, shetlfish, or egg may increase
your risk of foodborne itiness, especially if you have certain medical conditions.

MISAI(I SI’EI:IAL ROLLS

Pink Lady Roll
MW.MW&MWWMWW
Yummy Roll 12.50
Deep fried, salmon, avocado & cream cheese with jalapeno & special sauce.
Staten Island Roll 15.45
Grilled Chitean seabass & tempura flakes topped with avocado & miso sauce.
Fancy Roll 13.95
Spicy crunchy tuna, yellowtail, saimon & avocado topped with mango & tobiko.
House Roll 13.95
Eel & avocado topped with spicy crunchy kani & shrimp.
Naruto Roll 13.95
Bk e e e s e et
Holy Tuna Roll 1450
Crunchy kani salad & scallions topped with tuna & avocado.
Amazing Roll 13.95
Spicy crunchy salmon & cucumber topped with salmon, avocado & ikura
Cinderella Roll 13.95
Spicy crunchy salmon, yetlowtail & avocado topped with fluke, scallions & tobiko.
@ Caterplliar Roll 13.95
Shrimp tempura, cucumber w. eel, avocado on top
Black Dragon Roll 14,95
Spicy crunchy tuna topped with eel & avocado.
Spicy Girl Roll 14.95
Spicy crunchy salmon, yellowtail & avocado topped with spicy crunchy tuna.
Gold Coast Roll 14.95

Shrimp tempura, avocado, cucumber roll w. lobster satad on top

% Oh My God Roll 14.95

Tuna, salmon.yelkmtaL lettuce, spicy mayo, crunchy and mango wrapped by
soy bean paper in special mango sauce

Mardl Gras Gone Wild Roll 14,95
Spicy crunchy tuna, asparagus & avocado topped with torched Cajun salmon,
scallions & tobiko.

Jimmy Roll 15.45
Snow crab, mango. avocado topped with grilled chitean sea bass and crunch,
served w. chef's special sauce

SUSHI & SASHIMI
A LA CARTE

2 Pieces per order

Misakl Roll 15.95
Riceless, salmon, avocado, fking crab & tobiko wrapped with rice paper with soy mustard sauce
Beach Monster Roll 15.95
Spicy crunchy scallop, eel & yamagobo topped with torched white tuna.
Hole-In-1 Roll 15.95
Shrimp tempura & avocado topped with torched scallop, eel sauce, spicy mayo,
scailions & tobiko.

Lobster Tempura Roll 17.50
Lobster tempura & cucumber wrapped with soypaper topped with spicy tuna,
mango & tobiko.

Sunrise Roll 14.95
Spicy scallop. mango, avocado & lobster salad wrapped with soy paper
Ninja Roll 15.95

Spicy tuna, spicy salmon & spicy kani, wrapped with soy paper, topped with
salmon & avocado

Spider Man Roll 1545
Soft shell crab tempura, mango & avocado topped with spicy tuna, jalapeno. rice
crunchy, eel sauce & miso sauce.

New York Roll 15.00
Spicy salmon, shrimp. avocado topped with torched yellowtail and tempura
flakes. served with chef’s special sauce

@ Tuna Lover Roll 15.95

Tuna and avocado topped with torched toro with eel sauce, spicy mayo, tobiko
and scallion

Garden Roll 14.95
Shrimp tempura, spicy tuna and avocado wrapped in soypaper, topped with
kani, and seaweed salad

Tokyo Rall 16.00
Hot Lady Roll 15.00

te and tobit

Triple Spice Roll 14.95

PINK LADY
Tuna 550 Eel 5.80
White Tuna 5.50 Octopus 5.50
Salmon 550 Squid 5.50
Yellowtall 5.80 Scallop 5.80
Fluke 550 Flying Fish Roe 5.80
Striped Bass 5.50 Salmon Roe 6.50
Mackerel 550 King Crab 10.05
Smoked Salmon 5.80 Sea Urchin 10.05
Crab Stick 5.50 Live Scallop MP
Shrimp 550 Fatty Tuna MP
Tamago 5.50 Botan Ebl 10.05
Sweet Shrimp 5.80 Torched Toro MP
Red Clam 5.50 Torched Salmon Belly 9.30



