
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or 
shellfish reduces the risk of food borne illness. Individuals with certain held conditions 

may be at higher risk if these foods are consumed raw or undercooked. 
Please inform your server if you have any food allergies.

V GFVegetarian Gluten Free

Appetizers
Steamed Edamame 5
Steamed Soybeans, Sea Salt
Rock Shrimp Crunch 12
Crispy Deep Fried Shrimp, Spicy Thai Aioli Sauce
Crispy Sichuan Chicken 12
Crispy Chicken with Sichuan Peppers
Baked Mussels 12
Spicy Aioli Sauce
Crab Wonton 12
Sweet & Spicy Plum Sauce
Spring Rolls 13
Thai Chili Sauce
Egg Roll  13
Sweet Chili Sauce
Salt & Pepper Ribs 14
Salt & Pepper Seasoning
Char Siu BBQ Pork Rib 14
Pork Spare Rib, Char Siu Sauce

Soups
Miso Soup  4
Miso Broth, Silken Tofu, Green Onions, Seaweed
*Egg Drop Soup 5
Velvety Egg Broth, Green Onions

General Tso’s Chicken     15
Wok-fried Chicken, Vegetables, General Tso’s Sauce
Kung Pao Chicken   15
Spicy Sichuaun Chili Sauce, Peanuts, Green Onions, 
Red Chili Peppers
Orange Chicken   15
Wok-fried Chicken, Broccoli, Citrus Orange Sauce 
Cashew Chicken   16
Wok-fried Chicken, Cashews, Vegetables, 
Garlic Ginger Sauce 
Walnut prawns   18
Wok-fried Prawns, Creamy Dressing, Candied Walnuts, 
Honeydew, Cantaloupe
 *Beef With Broccoli   27
Beef Tenderloin, Ginger & Garlic Sauce, Steamed Broccoli
*Mongolian Beef   27
Beef Tenderloin, Sweet Soy, Garlic, Peppers, Onions and 
Green Onions

Chinese-Wok

Noodles & Rice
Combination Fried Rice  14
Wok Stir-fried Rice, Shrimp, Pork, Chicken, 
Savory Dark Soy Sauce | May be ordered GF 
Chicken Lo Mein 16
Wok Stir-fried Chicken, Lo Mein Noodles, Vegetables, 
Savory Dark Soy Sauce
Singapore Noodles  16
Wok Stir-fried Shrimp, Pork, Chicken, Rice Thin Noodles, 
Curry Seasoning 
*Beef Chow Fun Noodles 20
Wok Stir-fried Beef Tenderloin, Rice Noodles, Vegetables, 
Savory Dark Soy Sauce 
Seafood Chow Mein 25
Shrimp, Scallops, Mussels, Squid, Lo Mein Noodles, 
Vegetables, Savory Dark Soy Sauce

Sides
Chinese Broccoli  11
Wok Stir-fried Chinese Broccoli, Garlic, Ginger 
Baby Choy Sum 12
Wok Stir-fried Bok Choy, Garlic, Ginger
Tofu & Green Bean          13
Wok Stir-fried Tofu, Green Beans, Spicy Sichuan Chili Sauce

Japanese
• Chef ’s Omakase •

*Chef’s Omakase Nigiri 27
7-piece Chef’s Choice of Fresh Fish of the Day
*Chef’s Omakase Sashimi        45
15-piece Chef’s Selection of Daily Fresh Fish     
*Chef’s Omakase Sashimi & Nigiri         65
21-piece Chef’s Super Premium Selection

• Sushi •
Nigiri: Two pieces per order 
Sashimi: Five pieces per order

*Tamago (Egg Omelet) Nigiri  6  |  Sashimi  18
*Yellowtail (Hamachi) Nigiri  7  |  Sashimi  21
*Tuna (Maguro) Nigiri  8  |  Sashimi  24
*Hirame (Fluke) Nigiri  8  |  Sashimi  23
*Shima Aji (Jack Makerel) Nigiri  8  |  Sashimi  23 
*Shrimp (Ebi) Nigiri  8  |  Sashimi  24
*Salmon (Sake) Nigiri  8  |  Sashimi  20
*Octopus (Tako) Nigiri  9  |  Sashimi  18 
*Salmon Roe (Ikura) Nigiri  9  |  Sashimi  29
*Kanpachi (Amberjack) Nigiri  MP  |  Sashimi  MP
*Sweet Shrimp (Amaebi) Nigiri  MP  |  Sashimi  MP
*Uni (Sea Urchin) Nigiri  MP  |  Sashimi  MP

• Signature Rolls •
*Tiger Roll  15
Shrimp Tempura, Cucumber, Spicy Tuna, Avocado, Eel Sauce
Spider Roll 16
Softshell Crab, Avocado, Cucumber
*Las Vegas Roll 16
Tuna, Salmon, Yellow Tail, Avocado, Eel Sauce, Spicy Aioli
*Special Crunch 17
Seared Salmon, Crunch, Crab Stick, Eel Sauce
*Tweety Bird  18
Crab, Avocado, Salmon, Tobiko, Amarillo Salsa
* Jade 19
Lobster Tempura, Seared Salmon, Snowcrab, Avocado, 
Truffle Crush, Honey Cilantro
Golden Knight Roll 22
Tuna, Cucumber, Seared Beef Tataki, Teriyaki Mayo

• Classic Rolls •
*California Roll 7              
*Vegetable Roll 7              
Philadelphia Roll 7              
California Crunch Roll 9              
Salmon Roll 9              
*Yellowtail Roll 9              
*Shrimp Tempura Roll 9              
*Tuna Roll 10              
*Spicy Tuna Roll 10              
*Eel Roll 10              
*Rainbow Roll 12              
*Dragon Roll 17              
*Caterpillar Roll 17              

Chinese-House Specialties
Salt & Pepper Shrimp     28
Fried Shrimp, Salt & Pepper Seasoning
Shrimp & Tofu Hot Pot     32
Shrimp, Crispy Tofu, Vegetables, Brown Sauce
*Roasted Half Duck   42
Crispy Roasted Duck, Hoisin Sauce, Steamed Buns  
Crispy Salmon with Black Bean Sauce   46
Asian Vegetable Mix

• Chef Specialties •
Tuna Katsu Garlic Ponzu Sauce 21              
Jalapeño Yellow Tail Sashimi Ponzu Sauce 21
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Specialty Cocktails
Asian Pear Martini 14 
Absolut Pear Vodka, St~Germain, Lemon Juice  

Peachee Lychee Mule 14
Lychee & Coconut Om Vodka, Peach Schnapps, Peach Puree, 
Lime Juice, Ginger Beer

Tokyo Mary 14
Sake, Ponzu, Wasabi, Bloody Mary Mix, Soy Sauce, 
Togarashi Rim, Gobo & Cucumber Stick Garnish 

Japanese Margarita 14
Jose Cuervo, Yuzu Liqueur, Lime Juice, Pineapple Juice, Tajin Rim

Lychee Martini 14
Hana Lychee Sake, Om Liqueur, Hana Vodka, Simple Syrup 

Ginger Mojito 14 
TY KU Soju, Ginger Beer, Simple Syrup, Lime Juice, 
Muddled Mint  

Jade Signature Sangria 14
House-Made Seasonal Sangria 

Lemon Ginger Martini 14
Ketel Citron, Yuzu Liqueur, Ginger Syrup, Lemon Juice, 
Splash of Sparkling Wine 

Bai Tai 14
Baijiu, Orange Juice, Pineapple Juice, Splash of Grenadine, 
Float TYKU Coconut

Wines
Plum Wine Glass | Bottle

Kinsen Plum Wine 6 - 22

White Wine
Beringer, White Zinfandel 7 - 24 
Twisted, Moscato 8 - 29 
Rodney Strong, Chardonnay 9 - 34 
Starborough, Sauvignon Blanc 10 - 35
Charles Smith Kung Fu Girl, Riesling   39
Starling Castle, Gewürztraminer   39
Erath, Pinot Grigio 11 - 42
Snoqualmie, Riesling   43
Sankt Anna, Riesling 12 - 44
Villa Maria, Sauvignon Blanc   52 
Flora Springs, Sauvignon Blanc   79

Red Wine
Rodney Strong, Merlot 11 - 39
Estancia, Paso Robles, Cabernet Sauvignon 11 - 42
Meiomi, Pinot Noir 11 - 42
Trapiche Broquel, Malbec 12 - 46
Argyle, Pinot Noir   65 
Justin, Cabernet Sauvignon 19 - 74 
BV Century Cellars, Merlot   85 
Flowers, Pinot Noir   110

Champagne
Sparkling Wine, California 7 - 25 
Chandon Brut, California 15 - 58 
Mumm Brut, Prestige   72
Schramsburg, Mirabelle   75 
Taittinger Brut, “La Francaise”   109

House Wines
Chardonnay 7 
White Zinfandel 7 
Merlot 7
Cabernet Sauvignon 7

Junmai
Itami Onigoroshi – 300ml 24

Hot Sake
Sho Chiku Bai – 300ml 12

Junmai Ginjo
TY KU Black – 330ml 30
Dewazakura Oka “Cherry Bouquet” – 300ml 35
Gekkeikian “Suzaku” – 300ml 36 

Junmai Daiginjo
Horin “Good Fortune” – 300ml 49
Hakutsuru Sho Une – 720ml 65

Nama
Kaze No Mori “Wind Of The Woods” – 720ml 75

Flavored Sake
Hana Pineapple – 750ml 20 
Hana White Peach – 750ml 20
Hana Orange – 750ml 20
Hana Lychee – 750ml 20

Sparkling
Ikezo Berry – 180ml 8 
Ikezo Peach – 180ml 8 
Zipang Mango – 250ml 8

Baijiu Chinese
Hong Kong 86 – 750ml 88

Soju-Korean Sake
TY KU Soju – 750ml 60
West 32 – 750ml 60

Mocktails
Blue Hawaiian 8 
Pineapple, Coconut Puree, NA Blue Curacao, Lime Juice

Lychee Peachee Soda 8 
Peach Puree, Lychee Syrup, Sierra Mist

Japanese Whisky
Suntory Toki 9 
Yame Eight Goddesses 10 Year 13 

Sake

Beer
DRAFT BEER
Sapporo 7 
Asahi Dry 7

Domestic Bottled Beer
Budweiser  5 
Bud Light 5
Coors Light  5 
Michelob Ultra 5 
Angry Orchard Apple Cider 5

Import & Craft Beer
Corona 6 
Heineken 6 
Stella 6 
Blue Moon 6
Newcastle 6 
Hop Valley Citrus Mistress IPA 6
Lagunitas IPA 6

Asian Beer
Tiger – Chinese  7 
Tsingtao – Chinese  7
Lucky Buddha – Chinese 8 
Yanjing – Chinese 8

Large Format Beer
Asahi 10 
Kirin Light 10 
Sapporo 10

221 N. Rampart Blvd., Las Vegas, NV 89145 / 702-869-7777 / page 2 of 2 11/03


