
Marinated cubes of grilled chicken in a creamy tomato sauce

Chicken Curry

Goat or Lamb Rogan Josh

Goat or Lamb Curry

Goat or Lamb Vindaloo 

Chicken Tikka                                                       

Tandoori Chicken                 

Tandoori Shrimp   

Tandoori Lamb Chops                                          

Masala Shrimp Curry

Gobi or aloo matar

Chili Paneer with gravy

Baingan Bartha
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Mughlai Chicken $24
Butter Chicken
Tandoori grilled chicken simmered in a smooth tomato gravy, tempered with
fresh cream and butter

Chicken Tikka Masala

Simmered in an onion-tomato gravy (spicy)

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

Chicken Korma
Chicken cooked in a rich yogurt and cashew gravy

Mughlai Goat/Lamb  $28

Flavored with cardamom, cloves, spices, and onion with fresh ginger 
and garlic sauce. (spicy)

Curry with a blend of selected hand ground spices

Slow-cooked with vegetables and spices

(Choice of White, Basmati, or Brown rice) 

(Choice of White, Basmati, or Brown rice) 

Chicken Vindaloo
Slow-cooked with potato, onion gravy, and spices

Lamb Shanks
Ginger, garlic and chef’s special herbs

Goat Bhuna
Slow cooked goat meat in a mixture of onions, tomatoes and aromatic spices

Mughlai Seafood $28

shrimp goan curry

salmon goan curry
Aromatic tomato & coconut based sauce spiced with curry leaves

Aromatic tomato & coconut based sauce spiced with curry leaves

Spicy simmered in north indian sauce

Mango Chutney
Green mango sliced and spiced to a sweet and sour taste

Raitas
Whipped yogurt with toasted cumin and crushed pepper, cucumber,boondi,
tomato,onion, mint and coriander

Accompaniments

Rice
(extra: egg $3 chicken $3 | steak $4 |  shrimp $5)

Vegetable Fried Rice                                                         
Cooked with red bell pepper, scallion and onion

Thai Basil Fried Rice
Cooked with vegetables and eggs

Pineapple Fried Rice

Kimchee Fried Rice
Fried rice mixed with kimchee, peas, carrots and scallion

Cooked with cashews and raisins

(Choice of White, Basmati, or Brown rice) 

Fresh Naan & Roti

Butter naan

garlic Naan $6
 Hand-stretched flat bread,  topped garlic

Stuffed naan $8
Onion and potatoes

ALOO ONION KULCHA

 Leavened white, hand-stretched flat bread, topped with butter
(+$3 CHEESE)

Aloo Paratha
Whole wheat bread stuffed with potato

Tandoori Roti $4
Whole wheat leavened bread

$5

Lachha Paratha $6
Multi layered whole wheat bread

$7

Long grain basmati rice, slow-cooked with fresh herbs and spices, served with a
mint yogurt raita

Vegetable 

Chicken 

Lamb or Goat $20

$22

Biryani

Shrimp 

$15

$18

Paneer Tikka                                                             
Homestyle cheese with mint & coriander cooked in the tandoor

Boneless chicken marinated in yogurt, ginger, garlic and spices 

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

Whole grilled chicken marinated in yogurt, ginger, garlic, and spices 

Tandoori Salmon Tikka                                      
Salmon marinated with a blend of saffron and herbs

Jumbo shrimp flavored with chef's special spices cooked in the tandoor

Tandoor
(Barbecue in Clay Oven)

Traditional baby lamb chops cooked in tandoor

$20

 $22

 $22

(Half $18 / Full $32)

$29

$29

$39

(Choice of White, Basmati, or Brown rice) 

Mughlai Vegetables $20

$14

$16

$21

$45

Vegetable Lo-Mein
With mixed vegetables

Pad Thai 
Tamarind, peanut, bean sprout, tofu, pepper and scallion

Chow Fun
Onion, bok choy, bean sprout, and scallion

Drunken Noodles
Flat noodles, bell pepper, onion, scallion, and basil

Singapore Rice Noodles

Jade Special Seafood Lo Mein
Half a lobster tail, 6 shrimp, squid, bokchoy, napka, ginger and scallions

Curry chicken and shrimp with rice noodles

$14

$14

Noodles

$10

$12

$14

$14

(Choice of White, Basmati, or Brown rice) 

(extra: egg $3 chicken $3 | steak $4 |  shrimp $5)

Mushroom Mattar Methi Malai

BHINDI MASALA

Yellow Tadhka Dal

Paneer Makhani

Dal Makhani

Palak paneer

Malai kofta

Amritsari chole 

Yellow lentils tempered with cumin seed and chilies

Black lentils, fresh tomatoes, garlic, tempered with cream and butter

Fresh spinach, spices, cooked with cubed homemade cheese

Mushroom, fenugreek leaves and peas cooked in a fragrant, creamy gravy

Okra with a mélange of spices, tossed with tomatoes & onions

Flavored cauliflower or potato tossed in a tangy onion tomato sauce

Cheese & potato cutlets simmered in a creamy cashew nut gravy

Boiled chickpeas in rich tomato curry with aromatic spices and herbs

Grilled cubes of cottage cheese in a creamy tomato sauce

Onion green and red pepper with scallion

Smoked eggplant in aromatic spices

$5

$5

Hakka Noodles
Hakka-style with soy sauce

$16
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place order for pick up 

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

Get 15% Off

www.jadeeatery.com

F O L L O W  U S  

Happy hour
Everyday | 12pm - 7pm

EARLY BIRD SPECIAL | dine in only
15% OFF* | MON - FRI FROM 3-6 PM15% OFF* | MON - FRI FROM 3-6 PM

$ 5  H o u s e  w i n e

|   7 1 8 - 7 9 3 - 2 2 0 31  S T A T I O N  S Q U A R E  F O R E S T  H I L L S ,  N Y

Forest Hills

( 5 1 6 )  7 8 6 - 0 0 0 9

Port Washington

|  5 1 6 - 9 0 0 - 5 2 3 37 5 8  S  B R O A D W A Y ,  H I C K S V I L L E ,  N Y  

Hicksville

Ta n d o o r i  L a m b  C h o p s T a n d o o r i  S a l m o n   

T a n d o o r i  S h r i m p

Chili Garlic Noodles
Chili, Garlic, Tomato

$16

Chili Garlic Fried Rice
Chili, Garlic, Tomato

$12

TO START

ENTREE

DESSERT

MISO SOUP      SWEET CORN SOUP     HOT & SOUR SOUP
 TOMATO SOUP            HOUSE SALAD

VEGETABLE MANCHURIAN 
CAULIFLOWER MANCHURIAN 

THAI VEG CURRY (PANANG)
WOK CHARRED VEGETABLES

ALOO GOBI

APPETIZER 

DINE IN ONLY | MONDAY - FRIDAY 12PM -4PM

 TO START

CHEESECAKE - FUDGE CAKE - ICE CREAM - GULAB JAMUN

Steak +8

THAI STEAK CURRY (PANANG)
SKIRT STEAK WITH BROCCOLI 

MONGOLIAN SKIRT STEAK 
KRISPY THAI SKIRT STEAK 
SZECHWAN SKIRT STEAK

Shrimp +$4
THAI SHRIMP CURRY (PANANG)

SHRIMP MANCHURIAN 
BASIL GINGER SHRIMP 
SHRIMP W/ BROCCOLI 

SHRIMP SZECHWAN

Vegetable 

Lamb +$3
LAMB WITH BROCCOLI   

THAI LAMB CURRY (PANANG)
CHILI FRIED LAMB
SZECHWAN LAMB

LAMB/GOAT CURRY*
LAMB/GOAT ROGAN JOSH*

LAMB VINDALOO*

House Roll +$4

 DRAGON 
 RAINBOW 

 GURU
 JADE

DUMPLINGS SPRING ROLL ROCK SHRIMP
TEMPURA 

CALAMARI (+$2) KAI CHI (+$2)KING CRAB RANGOON (+$2)

90 mins of bottomless mimosas, bellinis,90 mins of bottomless mimosas, bellinis,
forest hills, berry bubblyforest hills, berry bubbly

DINE IN ONLY | EVERYDAY 12PM-4PM

indulge in a four course meal: starter, app, entree & dessert!

choice of

choice of

JADE WINGS
(Teriyaki, Sriracha or Bourbon) (Veg or Chicken) (Veg or Chicken)

choice of

Chicken
CHICKEN WITH BROCCOLI 
GENERAL TSO’S CHICKEN 
SESAME CHICKEN
BASIL CHICKEN
BUTTER CHICKEN
CHICKEN CURRY
TANDOOR CHICKEN (HALF +5)

THAI GINGER CHICKEN
SZECHWAN CHICKEN 
CALCUTTA CHICKEN 

THAI CHICKEN CURRY (PANANG)
CHICKEN TIKKA MASALA

CHICKEN KORMA 

BEVERAGES
JUICE
SPECIALTY DRINKS
SPECIALTY MOCKTAIL

3
5
6

Choice of white, basmati or brown rice 

PANEER OR DAL MAKHANI
CHANA OR BHINDI MASALA

BAINGAN BARTHA
PALAK PANEER
MALAI KOFTA

minimum party of 2,  18% gratuity added to parties 4+

1 0 2 9  P O R T  W A S H I N G T O N  B L V D ,  P O R T  W A . N Y  |



(Extra: Brown Rice $1, Inside Out Style $1, Spicy Mayo  $1, Wasabi mayo $1, 
Eel Sauce $1,Crunch $1, Avocado $3)

hot & sour
Soy broth, hot and tangy

tomato soup
With garlic croutons 

salads

seaweed salad
Japanese pickled seaweed, seasame oil, garlic 

house salad
Cucumber, avocado, cherry tomato, ginger dressing

(extra: chicken $3 | shrimp $5 | salmon $15 | steak $15)

sushi bar
sushi/sashimi/Nigiri

egg omelet (tamago or nigiri)                

shrimp(ebi)
octopus(tako or Nigiri)
yellow tail(himachi)

norwegian smoked salmon (sashimi or Nigiri)

salmon:(sake)

Eel(Unagi)/(nigiri)

Salmon Roe (Ikura)

Scallop (Hotategai)

tuna (Maguro Akamai) 
Alaskan King Crab

maki rolls

Avocado Roll
Vegetable Roll
Cucumber Roll
California Roll
Spicy Avocado 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
Shrimp Tempura Roll
King Crab California Roll

appetizers
Salmon Tartare
Yuzu, scallion, kalware

Sushi Pizza
Spicy tuna, red Onion, scallion, eel sauce, tobiko

Blackened Tuna
Tataki, ponzu, crispy shallot

Poke
Tuna, salmon, cucumber, avocado, spicy mayo, seaweed salad 

Yellowtail Jalapeno
Ponzo, tabiko, scallion 

Krispy Rice
Spicy tuna, jalapeño

Spicy Alaskan King Crab Nigiri (3pc)

Seared Salmon Nigiri
Salmon fillet topped with parsley

Tuna Tatare
Avocado, honey wasabi

Spicy tuna, jalapeno

Dragon 
Eel avocado, topped with avocado and eel sauce

Rainbow
Tuna, salmon, avocado topped with tuna, salmon and avocado

Guru
Shrimp tempura, cucumber, topped w/ eel, avocado, scallion, red & black caviar, and eel sauce

Jade
Spicy salmon, cucumber, topped with eel, smoked salmon, scallion, and eel sauce

East
Spicy tuna avocado, topped with kani salad, scallion, crunch, mesago, eel sauce

Dharma
Yellowtail salmon, avocado, soy paper, topped w/ spicy tuna, crunch, wasabi mayo, eel sauce

Forest Hills
Tuna, cucumber, topped with seared tuna, avocado truffle oil, scallion, and bonito flakes

Lotus
Fresh salmon, avocado, scallion, topped w/ seared salmon, garlic tomato sauce, and sea salt

Ciel
Spicy scallop, cucumber inside topped with seared scallop, spicy mayo, and sriracha

Station Square
Spicy shrimp, avocado topped with alaskan king crab, tobiko, scallion, and bonito flakes

House Rolls 

lobster, kani, avocado, cucumber, spicy mayo
Tiger Lobster Roll

Guru & jade roll | california roll 
Love Boat (Serves 2)

Any three house rolls and two maki rolls, california roll & avocado roll
Jade Bridge

Any four house rolls | two maki rolls (add lotus +$2 | tiger lobster roll +$5 | station square +$7)
Family Sushi Platter

$16

$16

$17

$17

$17

$17

$17

$17

$19

$22

$26

$35

$58

$75

Edamame

Blistered Shishito Peppers
Garlic brown sauce

Dumplings
Chicken +$3/ Beef +$3 /Shrimp +$5 (Steamed or Fried)

$17

$17

$17

$18

$18

Salt or no salt

Wok Charred Edamame
White miso

Honey Krispy Lotus
Cooked in chili honey sauce

Chicken Satay (4pcs)

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

Jade Wings
Pick your glaze: bourbon - sriracha          - teriyaki

Wok Appetizers

Chicken Lettuce Cup
Pickled red onion, cilantro, hoisin sauce and iceberg lettuce

Cocktail Samosa

Krispy Calamari
Topped with shishito peppers, red chilis and served with a sweet chili sauce

Coconut Shrimp
Served with a mango sweet chili sauce

Rock Shrimp Tempura
Tossed in tobanjan, japanese mayo, and topped with cilantro

King Crab Rangoon
Topped with spicy mayo 

Lollipop Chicken
Served with a cilantro garlic dip

Chili Paneer
(Dry) onion, green & red pepper scallion

Kai Chi

Served with cilantro mint sauce

Chicken skewer cooked on a grill served with peanut sauce

Lollipop chicken tossed in scallions, onions, cilantro, ginger, garlic, spicy

Spring Roll
Chicken +$3 | Shrimp +$5

$9

$9

$10

$10

$12

$12

$14

$14

$14

$16

$16

$16

$17

Jade tacos

Cauliflower Manchurian Taco

Chicken Tikka Masala Taco

Teriyaki Steak Taco

Jade Glazed Salmon Taco

General Tso Chicken Taco

( 2 corn tortilla tacos)

Red cabbage, cilantro | side of sour cream & guac 

Manchurian sauce, onions, cilantro, red cabbage | side of sour cream & guac 

Masala sauce topped with cilantro on small garlic naan (1) | side of sour cream & guac

Grilled charred skirt steak glazed with teriyaki sauce, topped with purple cabbage and
cilantro | side of sour cream & guac

Glazed with manchurian sauce, mango, red cabbage and cilantro | side of sour cream &
guac on the side 

Chicken glazed in savory brown garlic sauce with pineapple, cilantro and red
cabbage | side of sour cream & guac

Pacific Asian Taco 

Cauliflower Manchurian

Wok signature steak
(Choice of White, Basmati, or Brown rice) 

$31

$31

$31

$31

$40

$42filet mignon wok charred 
Served with broccoli in a brown sauce

Mongolian skirt steak
Served with scallion and onion

Krispy Thai skirt steak
Served with bell peppers and a citrus sesame sauce

Wok triple Hot 
Skirt steak, chili, sriracha, black pepper, and  sautéed vegetables

10oz steak, caramelized onion, shoestring potato garnish

Steak Szechwan
Tender skirt steak in a crushed dry red pepper sauce

Steak Panang
Choose: red (spiciest) , green (spicy) or yellow (mild) curry
bell pepper, peanut, cherry tomato, coconut cream.

$31

$5
$5
$5
$6
$6
$7
$7
$8
$8
$8
$8
$8
$9
$9
$9

$14
$11

Tempura fried chicken in a sweet and savory sauce with crispy rice noodles

Chicken With Broccoli
Served with broccoli in a brown sauce

Sesame Chicken 

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

Served with onions and bell pepper 

Cooked with onions, scallions, and long beans

Served with onions, bell pepper, red chili, and string beans

Szechwan Chicken
Cooked in a crushed dry red pepper sauce

Cooked with pineapple, onion, pepper, carrot, and cucumber

Panang Chicken (R,G,Y)
Choose red (spiciest) , green (spicy) or yellow (mild) curry
bell pepper, peanut, cherry tomato, and coconut cream

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

$20

$24

$24

$24

$24

$24

$24

$24

$24

$24

$24

(Choice of White, Basmati, or Brown rice) 

$18

$16

$22

$21

Manchow Soup
Cauliflower Manchurian
(Dry) sweet, tangy, slightly spicy,  with chili sauce, vinegar, ginger and garlic

$12

5 Piece Sashimi Tasting
Choose any five sashimi/nigiri

12 Piece Sashimi Tasting
Choose any 12  sashimi/nigiri

$64

$32

wok lamb 

Lamb Szechwan
In a crushed dry red pepper sauce

Chilli Fried Lamb
(Dry)  onion, green & red pepper, and scallion

(Choice of White, Basmati, or Brown rice) 

Thai Panang Lamb Curry
Choose: red (spiciest) , green (spicy) or yellow (mild) curry 

Lamb w/ Broccoli
With broccoli in a brown sauce

Lamb Sesame
Tossed in a sweet and savory sauce with crispy rice noodles

$20

$28

$28

$28

$28

Grilled Lamb Chops
Lamb chops cooked in a garlic marinade

$36

Panang Curry Shrimp 
Choose: red (spiciest) , green (spicy) or yellow (mild) curry
bell pepper, peanut, cherry tomato, coconut cream

Teriyaki Wild Salmon
Edamame, bok choy, and soy ginger

Whole Red Snapper Fried 
Black bean sauce, oyster sauce, basil ginger sauce, or  szechwan Sauce

Wok Seafood
(Choice of White, Basmati, or Brown rice) 

Surf and Turf

Basil Ginger Shrimp 
Served with onions, bell pepper, red chili, and string beans

Szechwan Shrimp
Cooked in a crushed dry red pepper sauce (spicy)

5oz Skirt steak, served with broccoli, asparagus & chef’s special ginger sauce  

$28

$28

$28

$29

$45

$72

Lobster Tail with jumbo shrimp
Served with broccoli, asparagus, & chef’s special ginger sauce  

$68

Panang Curry salmon
Choose: red (spiciest) , green (spicy) or yellow (mild) curry
bell pepper, peanut, cherry tomato, coconut cream

$29

Whole Red Snapper Steamed
Black bean sauce, oyster sauce, basil ginger sauce, or  szechwan sauce

$45

Shrimp w/ Broccoli
Sautéed shrimp and steamed broccoli

$25

Manchurian Shrimp
Cilantro brown sauce with crispy noodles

$28

$18

$18

Chili Chicken
Spicy, garlic, chili paste, in a brown sauce

$24

Thai Vegetable Curry: (Panang): R,Y,G 

Krispy Tofu: Choose Glaze

Cooked in a traditional gravy

(Dry) onion, green & red Pepper, scallion

Choose your glaze: sesame, general tso’s or  manchurian

Choose red (spiciest) | green (spicy) | yellow (mild) curry
Bell pepper, peanut, cherry tomato, and coconut cream

miso, soft tofu
Wakame seaweed, scallion

tom yum

tom kha

Straw mushroom

$6

$7

$3

$5
$5

$6

$6
$6

$6

$6

$7
$7
$9

Soup
(extra: chicken $3| shrimp $5)

$7

$7

$7

$9

$10

$16

$16

$17

$17

$17

$18

$19

$19

$19

Wok  Vegetables $20

Golden fried cauliflower tossed with onions in a chili sauce

Wok-Charred Vegetables

Chili Paneer W/ Gravy

String Beans 
Cooked in a savory brown sauce 

stir fried bokchoy 
Cooked in a savory garlic sauce

Broccoli
Your choice of brown sauce or garlic (white) sauce. 

20

20

$12

$12

|

|

Side | Full

Teriyaki Skirt Steak 

20$12|

(Choice of White, Basmati, or Brown rice) 

Wok Chicken 

Teriyaki Chicken 

Thai Ginger Chicken

Basil Chicken 

Sweet & Sour Chicken

Spicy vegetable broth with chili, garlic, cilantro

Coconut milk, shitake mushroom topped with cilantro

$7

Sweet Corn Soup
Vegetable broth with cream of corn

$7
Mixed vegetables balls with garlic, ginger, cilantro and soy sauce
Vegetable Manchurian Balls w/ Gravy

T h a i  C u r r y  P a n a n g
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