BEVERAGES

SAKE

Hor Sake
Sho Chiku Bai - 300ml

Junmar GINJO
Gekkeikan “Suzaku” - 300ml
Jozen Mizuno Gotoshi Nigori - 300ml
Kiminoi Emperors Well Yama - 300ml

FAVORED SAKE

Hana Fuji Apple - 750ml
Hana Pineapple - 750ml
Hana White Peach - 750ml

Junmar
Itami Onigoroshi - 300ml
Kiminoi Emperors Well Yamahai - 300ml
Hiro Blue - 300ml

Junmar DAIGINIO
Shimizu No Mai Pure Dusk - 300ml
Hakuryu White Dragon - 300ml

NiGoR!

Gekkeikan - 300ml

Murai Sake Nigori Genshu - 300ml
Little Lily Sayuri - 300ml

SHOCHU/SOJu
lichiko Shochu Silhouette 50 - 750ml
Khee 22 - 373ml

Yame Eight Goddesses 10 Year
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30
30

27
40
50

39
87
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30
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50
60

Hibiki Suntory Harmony

BeeR
DRAFT BEER

Sapporo
Asahi Dry

DomesTic BOTT(ED BEER
Budweiser

Bud Light

Coors Light

Michelob Ultra

Truly Seltzer

IMPORT & CRAFT BEER
Corona

Stella

Blue Moon

Lagunitas IPA

(ARGE FORMAT BEER
Asahi

Kirin Light

Kirin

Sapporo

Tsingtao - Chinese

JarANESE WHISKY

Suntory Toki

18
20
30
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SPecialTY COCKTAIS

All cocktails are hand-crafted using freshly
squeezed lemon or lime juices.

Asian Pear Martini 16 Jade Signature Red Sangria
Absolut Pear Vodka, St~Germain, House-made Sangria
Lemon Juice

Jade Signature White Sangria

Toki Mule 16 House-made Sangria

Toki Japanese Whisky, Ginger Beer, Lime Juice
Coconut Paradise

Haku Mule . 16 Malibu Rum, TYKU Coconut Sake,
Haku Japanese Vodka, Ginger Beer, . .
. ! Pineapple Juice
Lime Juice
Lychee Martini 16 Jade Michelada )
Kai Lychee, Haku Vodka, Jade Signature Michelada Mix,
Om Coconut & Lychee Liqueur Sapporo Beer, Tajin Rim
Ginger Mojito 16 Jade Old Fashioned
Bacardi Rum, Ginger Beer, Simple Syrup, Barrel Aged Toki Whisky,
Lime Juice, Muddled Mint Angostura Bitters

MockraIS

Blue Hawaiian 1 Lychee Peachee Soda
Pineapple, Coconut Puree, NA Blue Curacao, Lime Juice Peach Puree, Lychee Syrup, Sierra Mist

WINES

CHAMPAGNE & BUBBIES Rep WINE
La Marca, IT (Prosecco) 40 Canyon Road, CA (Pinot Noir)
Mumm Brut, Prestige, CA (Sparkling Ch 99
9 (Sparkling Champagne) Meiomi, CA (Pinot Noir)
Schramsberg, Brut, Mirabelle, CA 124
(Sparkling Champagne) David Bynum “Janes Vineyard”,
Moet & Chandon, Imperial Brut, France 159 Russian River Valley, CA (Pinot Noir)
Veuve Clicquot Yellow Label, France 165
DuMOL, CA (Pinot Noir)
WHIre WINE Glass|Bottle  Canyon Road, CA (Merlot)
Caposaldo, CA (Moscato) 9 -35
Beringer, CA (White Zinfandel) 10 - 39  Rodney Strong, CA (Meriot
Canyon Road, CA (Pinot Grigio) 10 - 33 BV Century Cellars, CA (Merlot)
Chateau St. Michelle, WA (Riesling) 39 A
Charles Smith, Kung Fu Girl, WA (Riesling) 12 - 40 Canyon Road, CA (Cabernet Sauvignon)
Snoqualmie, Organic, WA (Riesling) 44 Justin, CA (Cabernet Sauvignon)
Heinz Eifel Kabinett, DE (Riesling) 47
. Louis Martini, CA (Cabernet Sauvignon)
Kim Crawford, NZ (Sauvignon Blanc) 14 - 55
Villa Maria, Cellar Select, NZ (Sauvignon Blanc) 63 Jordan, CA (Cabernet Sauvignon)
Canyon Road, CA (Chardonnay) 10 - 33
Caymus, Napa Valley, CA (Cabernet Sauvignon)
Kendall Jackson, Vintage Reserve, CA 12 - 47
(Chardonnay) Far Niente, Napa Valley, CA
Jordan, CA (Chardonnay) 20 - 79 (Cabernet Sauvignon)
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STARTERS

APPETIZERS

STEAMED EDAMAME v 7
Steamed Soybeans, Sea Salt

ROCK SHRIMP CRUNCH 13

Crispy Deep Fried Breaded Shrimp,
Spicy Thai Aioli Sauce

FRIED GREEN BEANS 14

Tempura Salt, Pepper, Onions, Scallions, Shallots

CHickeN (ETTuce WRAP 15

Lettuce, Chicken, Mushroom, Jicama, Yellow Onion

CHAR Siu PORK 16

BBQ Sauce, Green Onion, Sesame Seeds

CHAR SIu BBQ PORK RIB 17
Pork Spare Rib, Char Siu Sauce

Crag Claws (3) 27
Creamy Chili Sauce

DM SuM

BBQ Pork BUNS (3) 9

Steamed BBQ Pork Filled Chinese Buns

Custarp BUNs (3) 9

Steamed Custard filled Chinese Buns

PorK & SHRIMP SHuMaT (4) 14

Pork and Shrimp filled Dumplings

Crag WonroN (4) 13
Sweet & Spicy Plum Sauce

Por Srickers (6) 13

Pork and Vegetable Dumpling,
Garlic Cilantro Dipping Sauce

SPrRING Ro((S (5) 14
Thai Chili Sauce

Soups

Miso Soup 5

Miso Broth, Silken Tofu, Green Onions, Seaweed

‘EGG DROP SouP 6
Velvety Egg Broth, Green Onions

Hor & Sour Soup 7
Tofu, Wood Ear Mushroom, Bamboo,
Sichuan Vegetables

Wor WoNTON 25

Chicken, Shrimp, BBQ Pork, Bok Choy, Carrots,
Green Onion, Cilantro, Won Ton (pork, shrimp)

*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.

VE =Vegan V =Vegetarian GF = Gluten Free
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GeNERA( TSO'S CHICKEN
Wok-fried Breaded Chicken, Vegetables,
General Tso's Sauce

KUNG PaO CHICKEN

Spicy Sichuan Chili Sauce, Peanuts,
Yellow Onions, Red & Green Peppers

ORANGE CHICKEN
Wok-fried Breaded Chicken, Broccoli,
Citrus Orange Sauce

CASHEW CHICKEN
Wok-fried Chicken, Cashews, Vegetables,
Garlic Ginger Sauce

Moo SHu CHICKEN
Chicken, Cabbage, Carrot,
Bamboo Fungus

SWEET & SOUR CHICKEN

Crispy Breaded Chicken, Bell Pepper,
Pineapple, Yellow Onion

SESAME CHICKEN WitH TANGY SauCE

Crispy Breaded Chicken, Bell Pepper,
Yellow Onion, Asparagus

SICHUAN CHICKEN
Crispy Breaded Chicken, Chilies,
Peppercorn, Chili Oil

CHINESE

Wok

16

16

16

17

17

18

18

18

KUNG PAO SHRIMP

Spicy Sichuan Chili Sauce, Peanuts, Yellow Onion,
Red & Green Peppers, Red Chili Peppers

FRIED BREADED SQUID WITH SA(T & PEPPER

Bell Pepper, Yellow Onion,
Green Onion, Jalapefo

SHRIMP WiTH BROCCO(!

Shrimp, Ginger & Garlic Sauce,
Steamed Broccoli

BEJING BEEF

Crispy Breaded Beef Tenderloin, Yellow Onion,
Carrot, Asparagus, Red & Green Peppers

Beer Wirn Broccoy!

Beef Tenderloin, Ginger & Garlic Sauce,
Steamed Broccoli, Carrot

"MoNGO|IAN BEEF

Beef Tenderloin, Sweet Soy, Garlic, Peppers,
Onions and Green Onions

Wanur PRAWNS

Wok-fried Prawns, Creamy Dressing,
Candied Walnuts, Honeydew, Cantaloupe

20

22

26

30

30

30

*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.

VE = Vegan

V =Vegetarian GF = Gluten Free
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SA(r & PEPPER SHRIMP

CHINESE

House SPecIA(TIES

29

Fried Shrimp, Salt & Pepper Seasoning, Pepper,

Yellow Onion, Jalapefio Pepper

Searoop & Toru Hor Por

33

Seafood Medley, Tofu, Asian Vegetables,

Savory Brown Sauce

Black PePPeR BEEF FIIET MIGNON 50

16 oz. Filet Mignon, Bell Pepper,
Onion, Asparagus

“TiGer RO(L

Shrimp Tempura, Cucumber, Spicy Tuna,
Avocado, Eel Sauce

*LAS WGAS Rou/(battered fried)

Tuna, Salmon, Yellow Tail, Avocado,
Eel Sauce, Spicy Aioli

'Special CRUNCH

WHO(E (0BSTER MP
Ginger, Scallions, Salt & Pepper

WHOIE F1SH (STEAMED OR PAN—FRIED) MP

Sweet & Sour, Steamed Soy Ginger,
or Salt & Pepper, Scallions

WHOE RoASTED Duck BEJING 100

Folded Bun, Cantaloupe,
Green Onions, Cucumber

JAPANESE

SIGNATURE RO((S

16

17

18

Seared Salmon, Crunch, Crab Stick, Eel Sauce

SPIDER RO([ 19
Battered Fried Soft-shell Crab, Avocado, Cucumber

“TWeeTY BRD 19

Crab, Avocado, Salmon, Tobiko, Amarillo Salsa

Jape 29

Lobster Tempura, Seared Salmon, Snow Crab,
Avocado, Truffle Crush, Honey Cilantro

*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.

VE =Vegan V =Vegetarian GF = Gluten Free
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JAPANESE

CHEF S OMAKASE C(assIc Ro|S

"CHEF'S OMAKASE NIGIRI cF 33 "VEGETAB(E RO([ v.cF 8
7-piece Chef's Choice of Fresh Fish of the Day *CAUFORNM ROLL 9
"CHEF'S OMAKASE SASHIMI o 53 PHILADE(PHIA RO(L 9
15-piece Chef's Selection of Daily Fresh Fish *SALMON Ro( 10
. ’ 10
CHEF'S OMAKASE SASHMI & NIGRI &= 79 SHRIMP TeMpuRA RoLL

21-piece Chef's Super Premium Selection CAUFORN’A CRUNCH ROU, 11
YEUOWTAIL RO| cF 11

C S Tuna RO(l oF 1

HEF SPECIA(TIES *

Spicy Tuna Ro( 11

“JAAPEND YEOWTAIL SASHIMI 22 ‘EELROIL 12
Ponzu Sauce RAINBOW RO([ 15
TUNA KATSU (battered fried) 26 CATERP"'LAR RO[_L 18
Garlic, Ponzu Sauce ‘DRAGON ROLL 19

SUSHI

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

TZUMIDAT (Whitefish) Nigiri 7 | Sashimi 19 "SAIMON ROE (Ikura) Nigiri 10 | Sashimi 30
TAMAGO (Egg Omelet) Nigiri 8 | Sashimi 19 "OCTOPUS (Tako) Nigiri 11 | Sashimi 20
*SALMON (Sake) Nigiri 9 | Sashimi 21 *TUNA (Maguro) Nigiri 13 | Sashimi 25
"SHRIMP (Ebi) Nigiri 9 | Sashimi 25 "SWEET SHRIMP (Amaebi) Nigiri MP | Sashimi MP
VE&OWTA!L(Hamachi) Nigiri 10 | Sashimi 22 "UNI (Sea Urchin) Nigiri MP | Sashimi MP

*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.

VE =Vegan V =Vegetarian GF = Gluten Free
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Noop(ES & RICE

CHIckeN (9 MEN
Wok Stir-fried Chicken, Lo Mein Noodles,
Vegetables, Savory Dark Soy Sauce

SHRIMP (0 MEIN
Wok Stir-fried Shrimp, Lo Mein Noodles,
Vegetables, Savory Dark Soy Sauce

SeAF00D CHOW FUN WITH GRAVY
Fish, Shrimp, Scallop, Squid, Bok Choy,
Mushrooms, Carrots

NoOD[ES

17

19

23

SHRIMP CHOW FUN WITH GARUIC SAUCE 23

Shrimp, Bell Pepper, Yellow Onion, Scallions

SINGAPORE NOOD(ES

Wok Stir-fried Shrimp, Pork, Chicken,
Mixed Vegetables, Rice Thin Noodles,
Curry Seasoning

X. 0. (AP CHUANG FRIED RICE

Lap Cheong Sausage, Green Beans,
Eggs, XO Sauce

Beef TRUFFIE FRIED RICE

Beef Tenderloin, Truffles, Lettuce

23

‘Beer CHow Fun Noop(gS 23
Wok Stir-fried Beef Tenderloin, Rice Noodles,
Vegetables, Savory Dark Soy Sauce

STIR FRIED SEAFOOD UPON WitH XO Sauce 28
Mixed Seafood, Mixed Vegetables

SeAFoop Pan-FRIED NOOD(ES IN XO Sauce 30
Crispy Noodles, Mixed Seafood, Mixed Vegetables

Pap THa

Rice Noodles, Bean Sprouts, Peanuts, Eggs, Lemon
with Chicken 28

with Shrimp 30

with Chicken & Shrimp 32

RIcE

21

23

COMBINATION FRIED RICE 23
Wok Stir-fried Rice, Shrimp, Pork, Chicken,

Vegetables, Savory Dark Soy Sauce
May be ordered GF

*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.

VE =Vegan V =Vegetarian GF = Gluten Free
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Toru & VEGETAB(ES

ToFu

Rep BraISED ToFu IN A ClAY Por 16 Pra ToFu
Tofu, Carrot, Mushroom, Bok Choy Tofu, Shiitake Mushroom, Crab Meat

VVEGETABIES

Bagy CHOY SUM ve 13 ASPARAGUS WITH GAR(IC SAUCE

Wok Stir-fried Bok Choy, Garlic, Ginger Asparagus, Garlic

GREEN BEANS ve 14 CHINESE BROCCO(! ve

Wok Stir-fried Green Beans, XO Sauce Wok Stir-fried Chinese Broccoli, Garlic, Ginger
STR-FRIED GAR[IC & MIXED \EGETABIES EGGP(ANT WITH TANGY SAUCE

WITH BROCCO(! 14 Eggplant, Garlic, Ginger

Wok Stir-fried Garlic, Mixed Vegetables, Broccoli

DESSERT

TAHINI Miik CHOCO(ATE MOUSSE 11 MocH

Light Milk Chocolate Mousse, Tahini Caramel, Mango, Green Tea, or Red Bean
Toasted Sesame Pralines

TRIO A(MOND COOKIE PATE

MacHa CREME BRULEE GF 11 (2) Almond Cookies, Toasted Almond Macaroon,
Egg Custard, Premium Green Tea,Matcha, Dipped in Dark Chocolate

Caramelized Turbinado Sugar

Upe CHEESECAKE oF 11

Ube Cheesecake, Lace Halo Cookie

31

16

17

19

11

*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.

VE =Vegan V =Vegetarian GF = Gluten Free
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