HAPPY HOUR

Monday - Friday 4 - 6
special happy hour menu
Y2 priced house martinis and $2 drafts

LADIES NIGHT TUESDAYS

special menu for the ladies (bar & lounge only)

MARTINI WEDNESDAY

Y2 priced martinis all night

SAKE SUNDAYS

Y2 priced sake all night long

www.sushilounge.com

DESSERTS

Maui Nachos 8
cinnamon sugar dusted wontons fopped with tropical fruit,
raspberry coulis, caramel sauce and shaved white chocolate

Mocha Créme Brule 8
baked custard infused with chocolate and garnished with fresh
berries

Tempura Ice Cream Roll 9

fempura fried vanilla or chocolate ice cream shaped and cut
like a sushi roll served with chocolate, raspberry, and caramel
dipping sauces

Banana Tempura 8
lightly fried banana with raspberry and chocolate sauce,
whipped cream, and coconut flakes

Daily Cheesecake 8

ask your server for today's homeade cheesecake selection

Mocchi 5
ice cream wrapped in sweet rice paper flavors are seasonal,
ask your server for our current selection

Ice Cream 5
ask your server for our current selection

All our desserts are specially made in-house

Morristown Totowa Hoboken

12 Schuyler Place 235 Route 46 West 200 Hudson St.
973539 1135 @73 890 0007 201 386 1117



DESSERT WINE Glass / 375 ml Bottle
Moscato d Asti Nivole, Michele Chiarlo, Italy, 2004 25
clean and fresh with round flavors of green apples and citrus
with a delicately sweet spritz. very crisp and drinkable after

dinner drink

Ferrari-Carano “Eldorado Noir” Russian River, 2005 16 / 50
eldorado noir is a truly unique dessert wine, made from black
muscat grapes grown in a single russian river valley vineyard.
this wine has a beautifully dark, viscous purple color, with bright
rose pefal, blueberry and strawberry aromas and flavors that
are a delight on the palate. nicely balanced with sweetness, the
eldorado noir is infensely aromatic, and fresh and clean in its
flavors

ICE WINE Glass / 375 ml Bottle
Covey Run Reserve Semillon, Washington, 2005 15/ 45
covey run semillon ice wine is a complete dessert in ifself. pro-
duced in yakima valley, washington; it shows intense aromas

of pineapple, citrus and vanilla that are balanced by a bracing
acidity. the wine has a long, lingering finish that safisfies the
palate

DESSERT SAKE 180 ml Bottle

Ai No Hime “Princess of Love” Beni Koji 16
this red colored sparkling sake is fruly a novelty. brewed with
red “beni koji" rice and fermented in the bottle, this sake is
sweet in tasfe with a very refreshing, light finish providing a
pleasant end [or beginning) of your evening

Hou Hou Shu “Sparkling Blue” 300 ml 24
creamy and gently sweet with a crisp bubbly finish

DESSERT COCKTAILS

Espresso Martini 11
van gogh double espresso vodka and baileys

Cherry Cheesecake 10
vanilla vodka, heering cherry liqueur, frangelico and a splash of
pineapple juice

Cocoa Chanel 10

white and dark chocolate godiva, creme de cocoa and baileys

Key West Margarita 10
milagro platinum fequila, vanilla vodka, coconut rum, licor 43
and fresh lime juice

Ginger Snap 10
canton ginger liqueur, amaretto, white chocolate godiva and
creme de cocoa

SINGLE MALTS

Clenfiddich 12 year
Clenlivet 12 year
Macallan 12 year
Oban 14 year

Bruichladdich 15 year

BLENDS

Johnnie Walker Black 12 year
Johnnie Walker Blue

Chivas Regal 12 year

COGNACS

Hennessy

Hennessy Privilege (VSOP)
Navan

Remy Martin

Courvoisier

CORDIALS

43

B&B

Baileys

DiSaronno Amaretto

Drambuie

Frangelico

Grand Marnier

Grand Marnier Cuvée du Centencire
Grand Marier Cuvée du Cent Cinquantenaire
Sambuca

Sambuca Black

Southern Comfort

37

23

35



