
+ $25 bottomless lunch

Mughalai Chicken $23
(Choice of White Rice or Brown Rice)

Butter Chicken:
Tandoori grilled Chicken simmered in a smooth tomato gravy,
tempered with fresh cream and butter.

Chicken Tikka Masala:
Marinated cubes of grilled Chicken in a creamy tomato sauce.

Chicken Curry:
Chicken simmered in an onion-tomato gravy. (spicy)

Chicken Palak:
Simmered in an onion-tomato gravy with fresh spinach.

Biryani

Paneer Tikka .......................................................................................$20
Homemade cheese filled with Mint & Coriander cooked in the Tandoor.

Chicken Tikka......................................................................................$22
Boneless chicken marinated in Yogurt, Ginger, Garlic and spices grilled.

Chicken Malai Kabab..................................................................$22
Chicken in a mildly spiced creamy marinade, infused with green
cardamom and nutmeg.

Tandoori Chicken...........................(Half $18 / Full $32)
Whole Chicken marinated in Yogurt, Ginger, Garlic, and spices grilled.  

Tandoori Salmon Tikka.........................................................$29
Salmon marinated with a blend of saffron & herbs.

Tandoori Shrimp.............................................................................$29
Jumbo Shrimp flavored with chef's special spices cooked in the tandoor.

Mughalai Lamb or Goat $28
(Choice of White Rice or Brown Rice)

Goat or Lamb Rogan Josh
Flavored with cardamom, cloves, spices, and onion with fresh
ginger and garlic sauce. Spicy.

Goat or Lamb Curry:
Curry with a blend of selected hand ground spices.

Lamb Shanks
Ginger, Garlic and chefs special herbs.

Vegetable: $15
Long grain basmati rice, slow-cooked with fresh herbs and spices,
served with a mint yogurt raita.

Chicken: $18
Long grain basmati rice, slow cooked with fresh herbs and spices, served
with a mint yogurt raita.

Lamb or Goat: $20
Long grain basmati rice, slow cooked with fresh herbs and spices, served
with a mint yogurt raita.
Shrimp: $22

Bread
Freshly Baked to Order

Tandoori Roti......................................................................$4
Whole wheat leavened bread.

Butter Naan............................................................................$5
Leavened white, hand-stretched flat bread.

Garlic Naan...........................................................................$6
Fresh topped garlic.

Laccha Paratha................................................................$6
Multi-layered whole wheat bread.

Soyabeen Lovers (No Meat) $18 
(Choice of White Rice or Brown Rice)

Pick your Glaze: 
Sesame - General Tso - Curry

Manchurian - Tikka Masala - Korma

Vegetables $19

Paneer Makhani:
Grilled cubes of cottage cheese in a creamy tomato sauce.

Aloo Gobi:
Flavored cauliflower and potatoes tossed in a tangy onion tomato sauce.

Chana Masala:
Chickpeas cooked in traditional gravy.

Bhindi Masala:
Okra with a mélange of spices, tossed with tomatoes and onions

Palak Paneer:
Fresh Spinach and spices, cooked with cubed homemade cheese

Baingan Bartha:

cauliflower Manchurian:
Golden fried Cauliflower tossed with Onions in a chili sauce. 

Malai Kofta :

Smoked Eggplant cooked in special ingredients.

Yellow Tadhka Dal :
Yellow lentils tempered with cumin seed chilies.

(Choice of White Rice or Brown Rice)

Cheese & potato cutlets simmered in a creamy cashew nut gravy. 

Dal Makhani :
Black lentils, fresh Tomatoes, Garlic, tempered with cream and butter

Tandoor
(Choice of White Rice or Brown Rice)

(Bar-BE Que in Clay Oven)

maki Rolls $5
Avocado Roll
Vegetable Roll
Cucumber Roll
California Roll
Spicy Tuna Roll
Spicy Salmon Roll
Tuna Roll
Salmon Roll
Philadelphia Roll

c a l l  t o  p l a c e  o r d e r  

Private Events or Caterings?
https://www.jadeeatery.com/privateevents

Tandoori Lamb Chops...............................................................$39
Traditional baby Lamb Chops cooked in Tandoor.

Thai Vegetable Curry: (Penang): R,Y,G 
Choose Red (spiciest), Green (spicy), or Yellow (mild) Curry. 
Mix vegetables in Penang sauce.

Crispy Tofu: Choose Glaze:
Sesame • General Tso’s •Manchurian

Wok-Charred Vegetables: 
Cooked in a traditional gravy.

Chili Paneer:
(Dry) Onion, Green & Red Pepper, Scallion.

Lamb Boti Kabab.................................................................................$25
Traditional  lamb  cooked in the Tandoor.

Lunch Special
Monday through Friday, 12pm to 4pm

SASHIMI $5
Yellow Tail(Himachi) 
Shrimp (Ebi)
Salmon (Sake)
Octopus (Tako)
Eel (Unagi)
Norwegian Smoked -
Salmon 

Krispy Taco  $15

Chicken Taco
Beef Taco
Fish Taco
Shrimp Taco
Vegetable Taco

Biryani $15 Chicken or Vegetable

Choice of •Hot & Sour
Soup •Tomato Soup •Miso
Soup & Veg Spring Roll

MAIN DISHES

SOYBEAN  $15

Chunks of Soy (Pick your glaze) Sesame, Manchurian, or Tikka Masala
Choice of •Hot & Sour Soup •Tomato Soup •Miso Soup & Veg Spring Roll

1. Choice of Hot & Sour Soup, Tomato Soup & Miso Soup 
2.Choice of White Rice Brown Rice & Veg Spring Roll

 
VEGETABLES $15

Wok-Charred Vegetables 
Chili Paneer
Chili Tofu
Cauliflower Manchurian 

POULTRY $16
Chicken with Broccoli 
Chicken Calcutta
Chicken Sesame
Chicken General Tso’s 
Chicken Basil Ginger
Chicken Curry
Chicken Tikka Masala 
Butter Chicken

LAMB/GOAT $18

BEEF $19
Beef Broccoli
crispy thai beef
Mongolian Beef

SEAFOOD $20
Shrimp Broccoli
Shrimp Basil Ginger 
thai basil flounder

TANDOOR (BBQ in Clay Oven)
Paneer Tikka 15 • Chicken Tikka 16 

Tandoori Chicken (Half) 18  •Tandoori Salmon 20

BREAD
Roti         
Naan        
Garlic      
Stuffed    

BEVERAGES $2
Coke or D-Coke
Sprite 
Ginger-Ale

3
4
6
6

JUICES  $3
Pineapple
orange
cranberry

SPECIALTY DRINKS $5
Fruit Punch • Mango
Lassi • Thai IceTea
Blackberry Lemonade •
Mandarin Lemonade

SPECIALTY MOCKTAILS $6
•Passion Colada • Pina Colada •
Fruit Mojito•Tamarind Mockarita
• Cherry Appletini Mocktail
•Mandarin Berry Mocktail

ice cream $4
Vanilla • Chocolate •
Green Tea

DESSERT $8
Tiramisu • Cheesecake • Carrot
Cake • Chocolate Fudge •Fried Ice
Cream • Rasmalai • Gulab Jamun •
Chocolate lava

Lamb with Broccoli 
Lamb Sesame

Lamb Palak
Lamb Curry

Thai Vegetable Curry
Paneer Makhani
Aloo Gobi
Palak Paneer
Dal Makhani

lamb Basil Ginger
goat curry

F O L L O W  U S  

Chicken Korma:
Chicken cooked in a rich yogurt and cashew gravy.

only available for dine in,  mon -  fri from 12-4pm
minimum party of 2 to participate, 15% gratuity added to parties 3+

add $25 to your entree for 90 min of bottomless  Forest Hills,
Mimosas, Bellinis, or Berry Bubbly.

Stuffed Naan........................................................................$8
Fresh topped garlic.

LOCAL POSTAL 
CUSTOMER

PRSRT STD
ECRWSS

U.S POSTAGE
PAID

EDDM Retail 

Goat or Lamb Vindaloo:
Slow-cooked with Vegetables and spices.  

Goat or Lamb Sesame:
Tossed in a sweet and savory sauce with crispy rice noodles. 

EARLY BIRD SPECIAL

15% OFF | FROM 3-6 PM

D I N E  I N  O N L Y

$ 5  H o u s e  w i n e

String Breans :
Cooked in a savory brown sauce (Spicy).
eggplant :
Cooked in a savory brown sauce
stir fried bokchoy :
Cooked in a savory garlic sauce
broccoli :
Your choice of brown sauce or garlic sauce. 



Soup
(extra: chicken $3| shrimp $4)

jade miso cup.............................................................................$5
Seaweed, Scallion, Sriracha

miso, soft tofu........................................................................$6
Wakame Seaweed, Scallion

tom yum..........................................................................................$7
Shitake Mushroom, Cilantro  

hot & sour....................................................................................$7
Soy Broth, hot and tangy

tomato soup..............................................................................$7
With Garlic croutons 

salads
seaweed salad.........................................................................$9
Japanese Pickled Seaweed, Seasame Oil, Garlic 

house salad..............................................................................$10
Cucumber, Avocado, Cherry Tomato, Ginger Dressing

(extra: chicken $3 | shrimp $4 | salmon $15 | steak $15)

sushi bar
egg omelet:(tamago)                 

sushi/sashimi

shrimp:(ebi)
octopus:(tako)
yellow tail:(himachi)
norwegian smoked salmon
salmon:(sake)
Eel:(Unagi)
Salmon Roe:(Ikura)
Scallop:(Hotategai)
tuna:(Maguro Akamai) 
Alaskan King Crab

appetizers
Salmon Tartare..................................................................$16
Yuzu, Scallion, Kalware

Sushi Pizza..................................................................................$16
Spicy Tuna, Red Onion, Scallion, Eel Sauce, Tobiko

Blackened Tuna.................................................................$17
Tataki, Ponzu, Crispy Shallot

Poke....................................................................................................$17
Tuna, Salmon, Cucumber, Avocado, Spicy Mayo,
Seaweed Salad 

Yellowtail Jalapeno....................................................$17
Ponzo, Tabiko, Scallion 

Crispy Rice..................................................................................$17
Spicy Tuna, Jalapeno.  

Spicy Alaskan King Crab Nigiri(3ps)..........$22 

Seared Salmon Nigiri...................................................$19
Salmon Fillet topped with parsley.  

Tuna Tatare.............................................................................$19
Avocado, Honey Wasabi

maki rolls
(brown rice $1  Inside out $1  Avocado $3 Spicy Mayo  $1 

Wasabi mayo $1   Eel Sauce $1   Crunch $1

Avocado Roll                                                                                         
Vegetable Roll                                                                                       
Cucumber Roll                                                                            
California Roll
Tuna Roll
Salmon Roll
Yellowtail Scallion Roll
Spicy Yellowtail Roll
Kani Salad/ Jalapeno Roll
Spicy Salmon Roll
Philadelphia Roll
Spicy Tuna Roll
Salmon Avocado Roll
Eel Avocado Roll
King Crab California Roll
Shrimp Tempura Roll

Lettuce, Pico de Gallo, Corn, Avocado, Vegetables, Krispy Tofu, and Chipotle Ranch 
Tofu Taco......................................................................................................$16

Lettuce, Pico de Gallo, Corn, Avocado, Grilled Chicken, and Chipotle Ranch 

Lettuce, Pico de Gallo, Corn, Avocado, Grilled Steak, and Chipotle Ranch 

Chicken taco............................................................................................$16

Lettuce, Pico de Gallo, Corn, Avocado, Krispy Flounder or  Shrimp, and Chipotle
Ranch 

Beef Taco .......................................................................................................$17

fish or Shrimp Taco...........................................................................$18

Krispy taco

Dragon..................................................................................................................$16
Eel Avocado, topped with Avocado and Eel sauce

Rainbow................................................................................................................$16
Tuna, Salmon, Avocado topped with Tuna, Salmon,  and Avocado

Guru...........................................................................................................................$17
Shrimp Tempura, Cucumber, topped with Eel, Avocado, Scallion, red &
black Caviar, and Eel sauce.

Jade.............................................................................................................................$17
Spicy Salmon, and Cucumber, topped with Eel, smoked Salmon, Scallion,
and Eel sauce
East............................................................................................................................$17
Spicy Tuna Avocado, topped with Kani Salad, Scallion, crunch,
Mesago, Eel sauce
Celina......................................................................................................................$17
Yellowtail Salmon, Avocado, Soy Paper, topped w Spicy Tuna, crunch,
Wasabi Mayo, Eel sauce
Aria.............................................................................................................................$17
Tuna, Cucumber, topped with seared Tuna, Avocado truffle oil,
Scallion, and Bonito Flakes.

Lotus..........................................................................................................................$17
Fresh Salmon, Avocado, and scallion, topped w/ seared Salmon, Garlic
Tomato sauce, and sea salt

Ciel...............................................................................................................................$19
Spicy Scallop & Cucumber inside topped with seared Scallop, Spicy Mayo,
and Sriracha.

Station Square...........................................................................................$26
Spicy Shrimp, Avocado topped with Alaskan King Crab, Tobiko, Scallion, and
Bonito Flakes.

House Rolls 

Edamame.........................................................................................................$10
Salt or No Salt
Spring Roll
Veg 9 / Chicken 12/ Shrimp 14

Dumplings
Steamed or fried | Veg 9 / Chicken 12/ Shrimp 14

Blistered Shishido Peppers......................................................$10
Garlic Brown Sauce

Wok Charred Edamame.............................................................$12
White miso. 

Honey Krispy Lotus..........................................................................$12
Cooked in chili honey sauce

Chicken Satay (4pcs).......................................................................$14
Chicken Skewers cooked on the grill.
Edamame Falafel.................................................................................$14
Topped with pickled Shallots, Aioli, and Cilantro.

Shrimp Pot Stickers..........................................................................$14
Topped with scallions, and served with a brown sauce.

Jade Wings...................................................................................................$16
Pick your glaze: Bourbon - Sriracha - Teriyaki

Kitchen

Chicken Lettuce Cup.....................................................................$16
Pickled Red Onion, Cilantro, Hoisin Sauce, and Iceberg Lettuce.

Cocktail Samosa................................................................................$14
Served with Cucumber and Coriander.

Crispy Calamari..................................................................................$18
Topped with Shishito Peppers, Red Chilis and served with a sweet
chili sauce.

Coconut Shrimp.................................................................................$17
Served with a Mango Sweet Chili sauce. 

Rock Shrimp Tempura...................................................................$17
Tossed in Tobanjan, Japanese Mayo, and topped with cilantro.

King Crab Ragoon...........................................................................$17
Topped with Spicy Mayo and Cilantro.

Lollipop Chicken..............................................................................$17
Served with a Cilantro Garlic dip.

Wok Chicken $23
Chicken With Broccoli:
Served with Broccoli in a brown sauce.

Sesame Chicken :
Tempura fried Chicken in a sweet and savory sauce with crispy Rice Noodles. 

General Tso's Chicken :
Crispy Chicken and steamed broccoli in a spicy sauce.

Teriyaki Chicken : 
Served with Onions and Bell Pepper 

Thai Ginger Chicken :
Cooked with Onions, Scallions, and Long Beans.

Basil Chicken :
Served with Onions, Bell pepper, Red Chili, and String Beans.

Szechwan Chicken :
Cooked in a crushed dry red pepper sauce.

Mango Chicken :
Served with Bell pepper, Onion, and Scallion.

Sweet & Sour Chicken :
Cooked with Pineapple, Onion, Pepper, Carrot, and Cucumber.

(Choice of White Rice or Brown Rice)

Thai Basil Flounder...............................................................$25
Bell Pepper & Onion.

Masala Shrimp Curry..........................................................$28
Spices simmered in North-Indian sauce.

Mango shrimp...............................................................................$28
Served with Bell pepper, Onion, and Asparagus.

Penang Curry Shrimp: (R,G,Y)......................................$28
Choose: Red (spiciest) , Green (spicy) or Yellow (mild) Curry. 
Bell Pepper, Peanut, Charry Tomato, Coconut Cream.

Teriyaki Wild Salmon..........................................................$29
Sake, Edamame, Bok Choy, and Soy Ginger.

Whole Red Snapper : Fried or Steamed.................$45
(Fried or Steamed) Black bean Sauce, Oyster sauce, Basil Ginger
Sauce, and Szechuan Sauce.

Seafood
(Choice of White Rice or Brown Rice)

Noodles & Rice
(extra: chicken $3 | Beef $4 |  shrimp $4)

Egg Fried Rice................................................................................$10
Cooked with Red Bell Pepper, Scallion and Onion.

Thai Basil Fried Rice..............................................................$12
Cooked with Vegetables & Eggs.

Kimchee Fried Rice...................................................................$12
Fried rice mixed with Kimchee.

Pineapple Fried Rice...............................................................$14
Cooked with Cashews and Raisins.

Vegetable Lo-Mein..................................................................$14
with mixed Vegetables.

Pad Thai.................................................................................................$14
Tamarind, Peanut, Bean Sprout, Tofu, Pepper and Scallion.

Chow Fun............................................................................................$14
Onion, Bok Choy, Bean Sprout, and Scallion.

Drunken Noodles.....................................................................$16
Flat Noodles, Bell Pepper, Onion, Scallion, and Basil.

Singapore Rice Noodles.................................................$21

$3
$5
$5
$6
$6
$6
$6
$6
$7
$7
$9

tom kha............................................................................................$7
With Garlic croutons 

5
5
5
6
7
7
8
8
8
8
8
9
9
9
11
11

Chili Paneer..............................................................................................$16
(Dry) Onion, Green & Red Pepper Scallion.

Penang Chicken: (R,G,Y)
Choose Red (spiciest) , Green (spicy) or Yellow (mild) Curry. 
Bell Pepper, Peanut, Cherry Tomato , and Coconut Cream.

Lobster Tail.......................................................................................$68
Choice of Shrimp or 5oz Flank Steak.

Beef $27
(Choice of White Rice or Brown Rice)

Beef With Broccoli:
Served with Broccoli in a brown sauce.
Mongolian Beef:
Served with Scallion, and Onion.

Crispy Thai Beef:
Served with Bell Peppers and a citrus sesame sauce.

Wok triple Hot Sirloin:
Chili, Sriracha, Black Pepper, and  Sautéed Vegetables.

Teriyaki Flank Steak:........................................................$36
10oz Steak, Caramelized onion, Sake, Shoestring potato garnish.

Beef Szechwan:
Tender Beef In a crushed dry red pepper sauce.

Lettuce, Pico de Gallo, Corn, Avocado, Vegetables, and Chipotle Ranch 
Vegetable Taco......................................................................................$16

Jade Special Seafood Lo Mein...................................$45
Half a Lobster Tail, 6 Shrimp, Squid, Bokchoy, Napka, Ginger and Scallions.

drums of heaven (kai-chi style)....................................$18
Cooked with Scallions, Onion, Cilantro, Ginger and Garlic (Spicy). 

Calcutta Chicken
Cubed Chicken, Green Chillies, Onions, and Cilantro in Curry Sauce.

Manchurian Chicken 
Cubed Chicken, Onions, Ginger and Chillies with a Sweet & Spicy
Manchurian Sauce. 

Shrimp w/ Broccoli................................................................$28
Sautéed shrimp and steamed broccoli. 

lamb/goat $28
Lamb/goat Szechwan
In a crushed dry red pepper sauce.

Lamb/goat w/ Broccoli 
With Broccoli in a brown sauce.

Chilli Fried Lamb/goat
(Dry)  Onion, Green & Red Pepper,and Scallion.

(Choice of White Rice or Brown Rice)

Curry Chicken and Shrimp with Rice Noodles.

Spicy Tuna, Jalapeno.  

SHRIMP MANCHURIAN...........................................................$28
Cilantro brown sauce, with crispy noodles.

BASIL GINGER SHRIMP.............................................................$28
Served with Onions and Bell peppers.

SCHEZWAN SHRIMP...................................................................$28
Served with Onions and Bell pepper (Spicy)


