
indicates spicy •        indicates vegetarian option•        indicates shell fish
•Some of our dishes may contain nuts, please advise your server regarding any allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if

you have certain medical conditions.

ROCK SHRIMP TEMPURA

KING CRAB RANGOON

CRISPY CALAMARI

CRISPY RICE

    C H E E S E C A K E    C H O C O L A T E  L A V A     T I R A M I S U   F . B . I  C A R R O T  C A K E C H O C O L A T E  F U D G E  C A K E

SZECHWAN SHRIMP 

(choice of Potatoes, Brown Rice or White Rice. )
 THAI BEEF SHORT RIB (+$10)

Thai curry paste gently simmered in silky coconut cream, infused with palm sugar, bay leaf,
and tender carrots for a beautifully layered finish

Marinated cubes of grilled chicken in a creamy tomato sauce
*Contains Cashews*

 CHICKEN TIKKA MASALA
(with choice of white, basmati or brown rice)

DRUNKEN NOODLES

Flat noodles cooked with bell peppers, onions, scallions and basil
(with choice of Shrimp, Chicken, Vegetable or Steak)

Dessert

Entree

Appetizers

deep fried shrimp with toban djon
mayo and cilantro

king crab and cream cheese puffs
served with spicy mayo

fried squid rings served with shishito
and red chili and sweet chili sauce

COCKTAIL SAMOSA
savory pastry with spiced potato
filling

DUMPLINGS

steamed or fried
(chicken or vegetables)

lollipop chicken/ kai chi tossed in scallions,
onions, cilantro, ginger, garlic

SUSHI MAKI ROLL

To Drink

GLASS OF WINE OR SAKE
Red or White | Hot Sake or Cold Sake

MOCKTAILS  HOLIDAY  COCKTAILS
Shirley Temple 

Mango Lassi

(Choose one)

FILET MIGNON WOK CHARRED (+$10)

Served with broccoli in a garlic brown sauce.
(with choice of white, basmati rice or brown rice)

JADE’S EAST HOUSE ROLL
Spicy tuna avocado, topped with kani salad, scallion, crunch,
mesago, eel sauce

TERIYAKI WILD SALMON

With edamame, bokchoy, and soy ginger in teriyaki sauce
(with choice of white, basmati or brown rice)

MONGOLIAN SKIRT STEAK

Served with scallion and onion
(with choice of white, basmati or brown rice)

GRILLED LAMB CHOPS (+$10) 

Grilled lamb chops in a garlic marinade
(with choice of white, basmati or brown rice)

Served with broccoli, asparagus, and chef’s special ginger sauce 

LOBSTER  TAIL  W/ JUMBO SHRIMP 
OR 5 OZ SKIRT STEAK (+$40) 
(with choice of white, basmati or brown rice)

choice of king crab california, cauliflower
manchurian roll, vegetable or shrimp
tempura roll

KAI CHI OR LOLIPOP CHICKEN

spicy tuna, jalapeño 

(Choose one)

(Choose one)

(Choose one)

Autumn Toddy

Chai Tini
Vanilla Vodka, Frangelico
Hazelnut Liqueur, espresso, chai
syrup, coconut milk

Irish whiskey, Honey, ginger garnish,
cinnamon stick, lemon garnish

Shrimp cooked in a crushed red pepper sauce
(with choice of white, basmati or brown rice)

grenadine, lemon-lime soda or ginger ale,
and garnished with a maraschino cherry

Mango, Milk, Yogurt

Chef’s Special 

D A I L Y  |  5 P M  - 1 0 P M |  E N D S  D E C E M B E R  3 1 S T

$ 6 0  P E R  P E R S O N  |  T H R E E  C O U R S E  M E N U  +  B E V E R A G E

W I N T E R  P R I X - F I X E  

+ 18% GRATUITY AND TAX | SELECT ONE FROM EACH COURSE

A Very Merry


