
Beverages
Sake

Hot Sake
Sho Chiku Bai – 300ml 15

Junmai Ginjo
Gekkeikan “Suzaku” – 300ml 38 
Jozen Mizuno Gotoshi Nigori – 300ml 45 
Kiminoi Emperors Well Yama – 300ml 51 

Flavored Sake
Hana Fuji Apple – 750ml 31
Hana Pineapple – 750ml 31
Hana White Peach – 750ml 31

Junmai
Itami Onigoroshi – 300ml 28
Kiminoi Emperors Well Yamahai – 300ml 41
Hiro Blue – 300ml 51

Junmai Daiginjo
Shimizu No Mai Pure Dusk – 300ml 40
Hakuryu White Dragon – 300ml 88

Nigori
Gekkeikan – 300ml 26
Murai Sake Nigori Genshu – 300ml 31
Little Lily Sayuri – 300ml 36

Shochu/Soju
Iichiko Shochu Silhouette 50 – 750ml 51 
Khee 22 – 373ml 61

Beer
DRAFT BEER
Sapporo 9 

Asahi Dry 9 

Domestic Bottled Beer
Budweiser  9 

Bud Light 9 

Coors Light  9 

Michelob Ultra 9 

Truly Seltzer 9

Import & Craft Beer
Corona 10 

Stella 10 

Blue Moon 10

Lagunitas IPA 10

Large Format Beer
Asahi 15 

Kirin Light 15 

Kirin 15 

Sapporo 15

Tsingtao - Chinese 15

Japanese Whisky
Suntory Toki 19 

Yame Eight Goddesses 10 Year 21 

Hibiki Suntory Harmony 31
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Wines

Specialty Cocktails
All cocktails are hand-crafted using freshly 

squeezed lemon or lime juices.  

Blue Hawaiian 12 
Pineapple, Coconut Puree, NA Blue Curacao, Lime Juice

Lychee Peachee Soda 12
Peach Puree, Lychee Syrup, Sierra Mist

Mocktails

Asian Pear Martini 17 
Absolut Pear Vodka, St~Germain, 
Lemon Juice  

Toki Mule 17
Toki Japanese Whisky, Ginger Beer, Lime Juice

Haku Mule 17
Haku Japanese Vodka, Ginger Beer, 
Lime Juice

Lychee Martini 17
Kai Lychee, Haku Vodka, 
Om Coconut & Lychee Liqueur 

Ginger Mojito 17 
Bacardi Rum, Ginger Beer, Simple Syrup, 
Lime Juice, Muddled Mint  

Jade Signature Red Sangria 17
House-made Sangria

Jade Signature White Sangria 17
House-made Sangria

Coconut Paradise 17
Malibu Rum, TYKU Coconut Sake, 
Pineapple Juice 

Jade Michelada 17
Jade Signature Michelada Mix, 
Sapporo Beer, Tajin Rim 

Jade Old Fashioned 26
Barrel Aged Toki Whisky, 
Angostura Bitters 

Champagne & Bubbles
La Marca, IT (Prosecco)   41 
Mumm Brut, Prestige, CA (Sparkling Champagne)   100
Schramsberg, Brut, Mirabelle, CA   125 
(Sparkling Champagne)

Moet & Chandon, Imperial Brut, France   160 
Veuve Clicquot Yellow Label, France   166

White Wine Glass | Bottle

Caposaldo, CA (Moscato) 10 - 36 
Beringer, CA (White Zinfandel) 11 - 40 
Canyon Road, CA (Pinot Grigio) 11 - 34 
Chateau St. Michelle, WA (Riesling)   40
Charles Smith, Kung Fu Girl, WA (Riesling) 13 - 41
Snoqualmie, Organic, WA (Riesling)   45
Heinz Eifel Kabinett, DE (Riesling)   48
Kim Crawford, NZ (Sauvignon Blanc) 15 - 56
Villa Maria, Cellar Select, NZ (Sauvignon Blanc)   64 
Canyon Road, CA (Chardonnay) 11 - 34 
Kendall Jackson, Vintage Reserve, CA 13 - 48
(Chardonnay)

Jordan, CA (Chardonnay) 21 - 80

Red Wine Glass | Bottle

Canyon Road, CA (Pinot Noir) 11 - 34

Meiomi, CA (Pinot Noir) 17 - 64

David Bynum “Janes Vineyard”,
Russian River Valley, CA (Pinot Noir)   80

DuMOL, CA (Pinot Noir)   132 

Canyon Road, CA (Merlot) 11 - 34 

Rodney Strong, CA (Merlot) 15 - 56

BV Century Cellars, CA (Merlot)   114

Canyon Road, CA (Cabernet Sauvignon) 11 - 34

Justin, CA (Cabernet Sauvignon) 19 - 72 

Louis Martini, CA (Cabernet Sauvignon)  21 - 83

Jordan, CA (Cabernet Sauvignon)   141

Caymus, Napa Valley, CA (Cabernet Sauvignon)   241

Far Niente, Napa Valley, CA   281 
(Cabernet Sauvignon)
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Starters

*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.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

VE = Vegan     V = Vegetarian     GF = Gluten Free    

Appetizers

Steamed Edamame  V 8
Steamed Soybeans, Sea Salt

Rock Shrimp Crunch 15
Crispy Deep Fried Breaded Shrimp, 
Spicy Thai Aioli Sauce

Fried Green Beans  15
Tempura Salt, Pepper, Onions, Scallions, Shallots

Salt & Pepper Chicken Wings  16
Onion, Red & Green Pepper, Garlic, Jalapeño, 
Green Onion

Chicken Lettuce Wrap 16
Lettuce, Chicken, Mushroom, Jicama, Yellow Onion

Char Siu Pork 17
BBQ Sauce, Green Onion, Sesame Seeds

Char Siu BBQ Pork Rib 18
Pork Spare Rib, Char Siu Sauce

Crab Claws (3) 28
Creamy Chili Sauce

Dim Sum

BBQ Pork Buns (3) 10
Steamed BBQ Pork Filled Chinese Buns

Custard Buns (3) 10
Steamed Custard filled Chinese Buns

Pork & Shrimp Shumai (4) 15
Pork and Shrimp filled Dumplings

Crab Wonton (4) 14
Sweet & Spicy Plum Sauce

Pot Stickers (6) 15
Chicken and Vegetable Dumpling, 
Garlic Cilantro Dipping Sauce

Spring Rolls (5) 16
Thai Chili Sauce

Soups

Miso Soup  6
Miso Broth, Silken Tofu, Green Onions, Seaweed

House Soup 7
Chef Selection

Hot & Sour Soup 8
Tofu, Wood Ear Mushroom, Bamboo, 
Sichuan Vegetables

Wor Wonton 26
Chicken, Shrimp, BBQ Pork, Bok Choy, Carrots, 
Green Onion, Cilantro, Won Ton (pork, shrimp)
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Chinese

General Tso’s Chicken     17
Wok-fried Breaded Chicken, Vegetables, 
General Tso’s Sauce

Kung Pao Chicken   18
Spicy Sichuan Chili Sauce, Peanuts, 
Yellow Onions, Red & Green Peppers

Orange Chicken   18
Wok-fried Breaded Chicken, Broccoli, 
Citrus Orange Sauce 

Cashew Chicken   19
Wok-fried Chicken, Cashews, Vegetables, 
Garlic Ginger Sauce  

Moo Shu Chicken   18
Chicken, Cabbage, Carrot, Bamboo Fungus  

Sweet & Sour Chicken   19
Crispy Breaded Chicken, Bell Pepper, 
Pineapple, Yellow Onion  

Sesame Chicken with Tangy Sauce   19
Crispy Breaded Chicken, Bell Pepper, 
Yellow Onion, Asparagus  

Kung Pao Shrimp   21
Spicy Sichuan Chili Sauce, Peanuts, Yellow Onion, 
Red & Green Peppers, Red Chili Peppers  

Fried Breaded Squid with Salt & Pepper   22
Bell Pepper, Yellow Onion, 
Green Onion, Jalapeño  

Shrimp With Broccoli   23
Shrimp, Ginger & Garlic Sauce,
Steamed Broccoli

Beijing Beef   27
Crispy Breaded Beef Tenderloin, Yellow Onion, 
Carrot, Asparagus, Red & Green Peppers

*Beef With Broccoli   31
Beef Tenderloin, Ginger & Garlic Sauce, 
Steamed Broccoli, Carrot

*Mongolian Beef   31
Beef Tenderloin, Sweet Soy, Garlic, Peppers, 
Onions and Green Onions

Walnut Prawns   32
Wok-fried Prawns, Creamy Dressing, 
Candied Walnuts, Honeydew, Cantaloupe

Prawn Tangy Sauce   57
Ginger, Garlic, Onion, Tangy Sauce

Steam Prawns   57
Glass Noodles, Garlic Sauce

Wok

*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.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

VE = Vegan     V = Vegetarian     GF = Gluten Free    
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Signature Rolls
Japanese

*Tiger Roll  17
Shrimp Tempura, Cucumber, Spicy Tuna, 
Avocado, Eel Sauce

*Las Vegas Roll (battered fried) 18
Tuna, Salmon, Yellow Tail, Avocado, 
Eel Sauce, Spicy Aioli

*Special Crunch 19
Seared Salmon, Crunch, Crab Stick, Eel Sauce

Boom Boom Roll 19
Salmon, Shrimp Tempura, Avocado, Crab Stick, 
Ketchup, Mayonnaise, Thai Sweet Chili Sauce, 
Fried Shallot

Spider Roll  20
Battered Fried Soft-shell Crab, 
Avocado, Cucumber

*Tweety Bird  20
Crab, Avocado, Salmon, Tobiko, 
Amarillo Salsa

*Jade 30
Lobster Tempura, Seared Salmon, Snow Crab, 
Avocado, Truffle Crush, Honey Cilantro

Chinese
House Specialties

Salt & Pepper Shrimp     32
Fried Shrimp, Salt & Pepper Seasoning, Pepper,
Yellow Onion, Jalapeño Pepper 

Lemon Grass Chicken   31
Garlic, Shallot, Lemon Grass, Pepper, Fish Sauce, 
Sugar, Mushroom Soy Sauce 

Seafood & Tofu Hot Pot   35
Seafood Medley, Tofu, Asian Vegetables, 
Savory Brown Sauce 

Hot Pot Sea bass   46
Sea Bass, Tofu, Mushroom, Lettuce or Bok Choi 

Black Pepper Beef Filet Mignon   52
16 oz. Filet Mignon, Bell Pepper, 
Onion, Asparagus 

Half Roasted Duck   61

Whole Lobster   MP
Ginger, Scallions, Salt & Pepper  

Whole Fish (steamed or pan-fried)   MP
Sweet & Sour, Steamed Soy Ginger, 
or Salt & Pepper, Scallions

Whole Roasted Duck Beijing   101
Folded Bun, Cantaloupe, 
Green Onions, Cucumber  

Whole Duck 3-Ways   121
• Lettuce Duck Cup, Jicama, Mushroom, Onion 
• Bejing 
• Chopped 

*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.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

VE = Vegan     V = Vegetarian     GF = Gluten Free    
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Chef`s Omakase

Chef Specialties

Classic Rolls

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

Japanese

*Chef’s Omakase Nigiri  GF 35
7-piece Chef’s Choice of Fresh Fish of the Day

*Chef’s Omakase Sashimi  GF        55
15-piece Chef’s Selection of Daily Fresh Fish     

*Chef’s Omakase Sashimi & Nigiri  GF         82
21-piece Chef’s Super Premium Selection 

*Jalapeño Yellowtail Sashimi       23
Ponzu Sauce

*Tuna Katsu (battered fried) 27
Garlic, Ponzu Sauce

*Vegetable Roll  V, GF 9              

*California Roll 10              

*Salmon Roll 11              

*Shrimp Tempura Roll 11              

California Crunch Roll 12              

*Yellowtail Roll  GF 12              

*Tuna Roll  GF 12              

*Spicy Tuna Roll 12              

*Eel Roll 13              

*Rainbow Roll 16              

*Caterpillar Roll 19              

*Dragon Roll 20

*Tamago (Egg Omelet) Nigiri  9  |  Sashimi  20

*Salmon (Sake) Nigiri  10  |  Sashimi  22

*Shrimp (Ebi) Nigiri  10  |  Sashimi  26

*Yellowtail (Hamachi) Nigiri  11  |  Sashimi  23

*Salmon Roe (Ikura) Nigiri  11  |  Sashimi  31

*Octopus (Tako) Nigiri  12  |  Sashimi  21 

*Tuna (Maguro) Nigiri  14  |  Sashimi  26

*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.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

VE = Vegan     V = Vegetarian     GF = Gluten Free    
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Noodles, Sides & Rice
Noodles

Chicken Lo Mein 19
Wok Stir-fried Chicken, Lo Mein Noodles, 
Vegetables, Savory Dark Soy Sauce

Shrimp Lo Mein 21
Wok Stir-fried Shrimp, Lo Mein Noodles, 
Vegetables, Savory Dark Soy Sauce

Seafood Chow Fun with Gravy 24
Fish, Shrimp, Scallop, Squid, Bok Choy,
Mushrooms, Carrots

Shrimp Chow Fun with Garlic Sauce  24
Shrimp, Bell Pepper, Yellow Onion, Scallions  

Singapore Noodles  25
Wok Stir-fried Shrimp, Pork, Chicken, 
Mixed Vegetables, Rice Thin Noodles, 
Curry Seasoning

*Beef Chow Fun Noodles 25
Wok Stir-fried Beef Tenderloin, Rice Noodles, 
Vegetables, Savory Dark Soy Sauce 

Stir Fried Seafood Udon with XO Sauce  29
Mixed Seafood, Mixed Vegetables 

Seafood Pan-fried Noodles in XO Sauce 31 
Crispy Noodles, Mixed Seafood, Mixed Vegetables

Pad Thai 
Rice Noodles, Bean Sprouts, Peanuts, Eggs, Lemon
with Chicken 29 
with Shrimp 31 
with Chicken & Shrimp 33

Rice
Combination Fried Rice 25
Wok Stir-fried Rice, Shrimp, Pork, Chicken, 
Vegetables, Savory Dark Soy Sauce
May be ordered GF 

Veggie Fried Rice 26
Wok Stir-fried Rice, Broccoli, Mushroom, Onion, 
Peas, Carrot, Bean Sprout

X. O. Lap Chuang Fried Rice  29
Lap Cheong Sausage, Green Beans, 
Eggs, XO Sauce

Beef Truffle Fried Rice 30
Beef Tenderloin, Truffles, Lettuce 

Shrimp Fried Rice 30
Wok Stir-fried Rice, Shrimp, Veggie, 
Savory Dark Soy Sauce 

Sides
Small Steamed Rice  5

Brown Steamed Rice  7

X. O. Sauce small 11 / large 26

*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.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

VE = Vegan     V = Vegetarian     GF = Gluten Free    
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Tofu & Vegetables

Vegetables

Baby Choy Sum  VE 14
Wok Stir-fried Bok Choy, Garlic, Ginger

Green Beans  VE  15
Wok Stir-fried Green Beans, XO Sauce 

Stir-Fried Garlic & Mixed Vegetables
with Broccoli  15
Wok Stir-fried Garlic, Mixed Vegetables, Broccoli

Asparagus with Garlic Sauce  17
Asparagus, Garlic

Chinese Broccoli  VE  18
Wok Stir-fried Chinese Broccoli, Garlic, Ginger  

Eggplant with Tangy Sauce  20
Eggplant, Garlic, Ginger

Dessert
Tahini Milk Chocolate Mousse 12
Light Milk Chocolate Mousse, Tahini Caramel, 
Toasted Sesame Pralines

Macha Crème Brulée  GF 12
Egg Custard, Premium Green Tea,Matcha, 
Caramelized Turbinado Sugar

Ube Cheesecake  GF  12
Ube Cheesecake, Lace Halo Cookie 

Mochi  12
Mango, Green Tea, or Red Bean

Trio Almond Cookie Plate  7
(2) Almond Cookies, Toasted Almond Macaroon,
Dipped in Dark Chocolate

Tofu

Red Braised Tofu in a Clay Pot  17
Tofu, Carrot, Mushroom, Bok Choy 

Mapo Tofu  26
Tofu, Mushroom, Chili

Curry Tofu  26
Eggplant, Tofu, Zucchini, Carrot, Mushroom,
Onion, Curry Sauce

*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.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

VE = Vegan     V = Vegetarian     GF = Gluten Free    
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