irz,/%rfﬁwg ................................................................................................................... (S)5.59 (L)19.99
Soup of the Day

P BB TRTE oo (5)5.99 (L)19.99
Hot & Sour Seafood Soup

I i I Y (8)5.99 (L)16.99
Beefand Chinese Parsley Egg Drop Soup

BEHE 2 5 I e (S)5.99 (L)16.99
Shrimp Wonton Soup

L 3 3 OO (8)5.99 (L)15.99

Vegetarian Deluxe Soup

B B K B e (5)5.99 (L)15.99
Chicken and Corn Soup
OB R B B e (S)5.99 (L)20.99
Pumpkln Seafood Soup
TFP B PR e (5)6.99 (L)22.99
Crab and Fish Maw Soup
BB T B e (S)5.99 (L)20.99
Seafood Tofu Soup
g 2
2o
Appetizers
SBE R S 70 BE( 0 E ) 7.59
Fresh Fruit Salad with Prawns (Individual Serving)
B 3 T A 0 38 e 6.99
Appetizer Platter

BEFEERH (B F AR e each 6.59

Crispy Fried Crab Claw Stuffed with Shrimp (min. 2 orders)

B e 2 o B e, 16.99
Fruit Salad with Shredded Chicken

T 2 BB R E e 19.99
Marinated Jelly Fish and Smoked Salmon Platter

S O - S 16.99

Marinated Thin-Sliced Beef Shank

e g R T NPT 15.99

Marinated Jelly Fish with Vegetarian Gluten / Smoked Fish

“/_ Ly~ ﬂ—’
& LK‘E
Seafood

% BB TR T It ) 6.99

ai style Prawns and Scallops in Mini Hot Pot (per person)

B B A (I F ) 7.99
ngcod Sauteed with MlXCd Mushrooms (per person)

i Y 17.99

Fresh Crab Sauteedl;mh Egg Whites and Soy Milk

- A

B B T B e 39.99
Lingcod Cooked Two Ways

B 0 B N M TR e 24.99
Sauteed Pumpkin & Prawns with Salted Egg

BB A0 B T . e 24.99
Black Cod Hot Pot w1th Green Onion & Ginger

AN ?\Plﬁ’{ .................................................................................................................................... 21.99
Lingcod Hot Pot with Bitter Gourd

B AT & 00 B B 00 e 21.
Steamed ngcod HCad%lCF Bc »



T B T 8 28 B FY e 20.99
Steamed Fish Flllet on a Bed of Vermicelli Noodles

B B B e 0 e 34.99
Deep Fried & Sauteed Sole Fish

B T B TR ettt 24.99

Crispy jrawns in Italian Balsamic Sauce

T B ot 8 P B e 24.99
Seafood Medley Steamed in Wine and Egg Whites

Sauteed Scallo s & Vegetables in Foie Gras Sauce

A G 3]

Live Seafood

Fra, g, AR, RHE, g B o3
S, R, SRR, SR RAEBSLRER,
BB EL, B, IR B o, Seasonal

Rock Cod, Red Snapper, Sole, Geoduck, Dungeoness Crab, Alaska King Crab, Live Local Prawns,
Lobster, and Scallops prepared in a sauce of your choice. Please ask your waiter for suggestions.

4
ey
o

FEVERE
Chicken & Duck
L B S ] 15.99/% & half

The Jade Smoked Grandpa Chicken

BT A T e 15.99/% & half
The Jade Empress Chicken

T R R AT HE e 15.99/% % half
The Jade Steamed Chicken

B8 5 A8 T oo 15.99/% & half
Roasted Rock Salt Chicken in Hot Pot

AU TE (7 8 o 32.99
Pekmg Duck (One Course)

T A G B 39.99

Pekmg Duck (Two Course)

B B BB 16.99
Crispy Fried Baby Squab

>

HEE A
Pork , Beef & Lamb
g@gq‘.ﬂg A *fpl’,;r_ T}%— 23.99

Beef Tefiderloin in Foie Gras Sauce

T 2 e B e 23.99
Braised Ox Tail in Red Wine Sauce
B b S g e 18.99

Braised Beef Tendon & Brisket with Pumpkin

B B A 2 0 et 24.99

Grilled Beef Tenderloin Slices

BB 30 B B B e, 17.99
Sauteed Spareribs with Green Onion & Ginger

L@ ﬁg B Bl e 17.99

Spareribs in Sweet Vinegar



FIRAF A0 B B 18.99
Braised Pork Belly Served with Pickled Vegetables

L 8 BB A oo, 18.99
Grilled Thin-Sliced Pork Neck Fillet

?‘ J{%%’ 8 B 8 e e 17.99
auteed in-Sliced Pork Neck Fillet & Lotus Root in Hoisin Sauce

AY ) APFF T IS 26.99

New Zealand Rack of Lamb in Choice of Ttalian Herb OR Foie Gras Sauce (6 pieces)

B R T b e 22.99

Braised Pork Ribs in Jade Special Sauce

AT 2R &
Braised Eggplant Tofu

B T B R B e 20.99
Diced Chicken Bralsed w1th Salted Fish Tofu

LI A 73 N, 16.99

Bitter Cucumber Sauteed with Olives

BB R T T 16.99

String Beans Sauteed with Dried Shrimp & Fish

Gallan Sauteed with Dried Fish

B EE T o e 15.99
Chinese Lettuce Cooked in Hot Pot

TEELAN B 0 25.99
Pea Tips Braised with Dried Scallops

B B B T B 3 30 0 oo 16.99
Vegetable & Bean Curd in Fish Soup

T T B R o 18.99
Mixed Seafood on Diced Tofu

B B B e 16.99
Tofu Served in Thin Slices
e

Vegetarian

L2 I 16.99
Crispy Fried Mixed Mushrooms

B 0 R et 15.99

Braised Bean Curd Wrapped in Seaweed

T B B b B e 16.99
Buddha s Feast

B B I T T e 15.99
Braised Mock Abalone Mushroom with Vegetable

B T et 15.99
Sweet & Sour Deep Fried Eggplant

BRI 0 o ettt 16.99
Sauteed Three Kmds of Shredded Vegetables

B BT N et 15.99
Braised Layered ean Curd with Vegetables

N B o 15.99

Sauteed Lotus Root Slices



R fa 5E
Ew i Rice & Noodlc
BT B P o 15.99
Beef Chow Fun

TR ) B et 17.99
Scafood Chow Mein

Smgapore Style Frled Vermicelli

TSRV B ettt 16.99
Shredded Chicken Chow Mein

FXBE TS BT B oo 15.99
Mixed Mushroom and Truffle Chow Mein

TEEL B0 V)AL 16.99
Fried Rice with Egg White & Dried Scallops

BT 8 0 BB et 15.99
Yang Zhou Style Fried Rice

R B S OO OO 17.99
Diced Chicken and Salted Fish Fried Rice

Deluxe Vegetarian Fried Rice

BB B ) BRC 16.99
Prawn & Dried Shrimp Fried Rice

©
LI I
Dessert
B oo o4l g Ry Ly
<_P #%’L ........................................................................................................... %@E%}?%‘, £ S P
Dessert Soup of the Day Complimentary with Dinner

B e T ] ettt ettt 3.75
Mango Pudding

B B o R ettt 3.75
Warm Sweet Almond Soup



T—g—; f@’ KJ\H-‘-«H::L_E ( e g r'f’ﬁi)
Shark’s Fin, Abalone & Bird’s Nest Menu

Shark’s Fin

Fig BB (BLZ ™ ) 42.99 / bowl =
Shark’s Fin in Superior Consomme

TR R F IR (RS B ) 23.99 / bowl i
Shark’s Fin Soup with Shredded Chicken

TR % 3B 28.99 / bowl =
Shark’s Fin Soup with Crab Meat

) FE /IR FAR (A2 D ) 62.99 / bowl i

eluxe Shark’s Fin Soup
e
Abalone

B A23 B EHORE B 128.99 / each ¥
Braised Whole Drled Japanese Abalone (Large)

BA23 BR A JFEFCAT oo 128.99 / each ¥
Braised Whole Dried Japanese Abalone (Large)

PR30 BFF EFE B e 36.99 / each ¥
Braised Whole Dried Japanese Abalone (Small)

PR 200 B REET B e 109.99 / each %
Braised Whole Dried Middle Eastern Abalone (Large)

BB 28 B AT B e e, 46.99 / each ¥

Braised Whole Dried Middle Eastern Abalone (Medium)

B R4S BE AT AT R e 29.99 / each &
Braised Whole Dried Middle East Abalone (Small) & Goose Web

B 2 E 28 BE AT e 39.99 / each ¥
Braised Whole Drled South Africa Abalone (Medium)

B3 E SFHERE e 43.99 / cach ¥
Braised Whole resh Australian Abalone (Large)

B4 ER E FBEBE B 34.99 / each ¥
Braised Whole Fresh Australian Abalone (Medium)

Sauteed Sea Cucumber & Goose Web

TR = F (3 2hE 2B e e~ AR ) 49.99

The Jade 3 Crown Jewels (Abalone, Sea Cucumber & Goose Web)

- -Ek
Bird’s Nest

B T T B BB T T R e 60.99 / bowl =
Blrd s Nest in Supreme Soup
B R /% I E B e 52.99 / bowl
Bird’s Nest Soup with choice of Crab Chicken or Seafood
e R - a Y 52.99 / bowl 1=
Sweetened Bird’s Nest with ch01ce of Ground Almond, Rock Sugar or Coconut Milk
N B A B B e 29.99 / bowl =

B1rd s Nest Wlth Wholc Papaya & Ground Almond



Set Menus

2 A2

Dinner Set Menu for 2 PEISOIIS -t

iR iR (2 =) Soup of the Day (2 servings)

BRFIRENE Sauteed Spareribs with Green Onion & Ginger
k- 13 ?jﬁ Sauteed Lingcod with Vegetables
S ffit‘% e AT iR The Jade Empress Chicken
Shww AR Two Bowls of Rice
4 ELIZR Hot Almond Soup
4 * 2%
Dinner Set Menu for 4 PEISOIS -t
HAE RLF Soup of the Day
WS R The Jade Smoked Grandpa Chicken
el /ﬁ? £ k& Braised Ox Tail in Red Wine Sauce
B gy 5 K Fresh Crab Meat Sauteed with Egg White and Soy Milk
ff k-8 {Tﬁ Sauteed Lingcod with Vegetables
A= Four Bowls of Rice
2B "Z I3 Hot Almond Soup
6 * 2%
Dinner Set Menu for 6 PEISOIIS -
HAE R Soup of the Day
FELE B Sauteed Crab with Green Onion & Ginger
K f]’ﬁ? 2 k& Braised Ox Tail in Red Wine Sauce
Fik BRI Roasted Rock Salt Chicken in Hot Pot
e o Braised Bok Choy with Mushrooms
FEA {ﬁi Sauteed Lingcod with Vegetables
1w v AR Fried Rice with Egg White & Dried Scallops

A ELIZR Hot Almond Soup



Set Menus
=t EAE
Dinner Set Menu for 2 0F MOLE PErSONS .. wv it 48.00 / Person
= =$48.00(2 =A=3)
Erpigsg () Double-boiled Soup
ﬁ}h;“ *FER (1 Thai Style Scallops & Prawns
H it Gl (21) Baked Conch in Portuguese Sauce
ERZ AV AL (1) Lingcod Sauteed with Mixed Mushrooms
BLgEge & () Abalone Slices & Portebello Mushroom
Tt v Viex Fried Rice with Egg White & Dried Scallops
A ELizE (2F) Hot Almond Soup
HEHS Dessert
4 AR A
Healthy Set Dinner for 4 Persons...........co.coooiriiiiiiiiiiccce i 138.00
hEaspfmgg (21) Mixed Seafood Soup Served in a Pumpkin Bowl
%ﬁf’fﬁ el 'ﬁ"} BN g I Jumbo Scallop Pan Seared in Olive Oil
) RlE N to Ao Chicken Steamed with Fish Maw
BERELAS Steamed Fish Fillet w/ Vermicelli
BEAFRAZFT Vegetables & Bean Curd in Fish Soup
2R &t % AN (=1 ) Whole Papaya & Ground Almonds



T AR

Dinner Set Menu for 10 persons.......

BErigag (imt)
Double-boiled Soup
2% 3 (2t
'l:‘liai Style Scallop & Prawns
BgEe (1t )
Abalone Sliced Served with Portebello Mushrooms
§ AL I 5
Boneless Chlcken nlled with Sticky Rice
i E/,; 3 J“l; lél‘ Tl‘ ( l:-—!—
Diced Lingcod Sauteed with Mixed Mushrooms
P EAE
Sauteed Live Lobster with Supreme Soup

e
Bralsed E-Fu Noodle in Abalone Sauce

"l)’)“*f..# (=1)

Hot Almond Soup

Dessert

8k
Dinner Set Menu for 10 persons -.......

%ﬁ-}}i —<4 F (,« P)
Shark’s Fin Soup with Crab

ARLEY Tk (1)

Jumbo Prawns Sauteed with Mixed Mushrooms

AR ()

Abalone Slices & Portebello Mushrooms

N B S QU

"l:lqal Style Jumbo Scallops

iéﬁlﬂ- + i i

aked Chicken with Chestnuts
AL & i 58 3 7 o

Steamed Live Rock FISll
S

Braised E-Fu Noodle with Crab
4R

Hot Almond Soup

Dessert

A ER

Set Menus

Dinner Set Menu for 10 persons -...... 328.00
A4

Peking Duck

33 S s

ﬂlai Style Scallop with Crispy Milk Custard Puffs
WgELE F 8

D1ced Duck Served with Lettuce Wrap

s gr' ‘%’ (E= é

Assorted Seafood in Fish Maw Soup

LEELE WA

Braised rab w1th Green Onion & Ginger

: )%Er'_ ,hjp A fk $F, é»

Gnlled liced Beef Tenderlom or Pork Neck

£V 3 N ATk

Sauteed Pumpkin & Fish Fillet with Salted Egg
2.0~ 1 v‘—-”

ot w g

Bralsed Bean Curd rapped with Sea Weed

v %5 R b

Green Bean & Pork Fried Rice

Rl

Dessert

Dinner Set Menu for 10 persons ....... 388.00

—_ 1 7 #:!ﬁ #
Shredded Chicken & Jelly Fish
Ey 2B 5
ai Style Prawns & Scallops
F ot aee il
Baked Conch in Portuguese Sauce
Y EjAavk &
Drled Seafood & Bamboo Soup
FHREHARA)
Braised Crab With Supreme Soup (with Noodle)
P . 3
Bralsedgork Rle in Jade Special Sauce
LA & 5 55 5
Steamed Fish Fillet Served on Vermicelli
A SR E
Braised Mock Abalone Mushroom with Vegetables
. e AR
The Jade Special Fried Rice

Dessert



FrREAR (- WIS
Customized Cuisine (Please order in one day advance)

o~y

Soup

G- =1 OO Quote Price F¥ i
Double-boiled Soup (any combination by request)

L e I (e N OO 85.99
Double-boiled Virginia Ham and Chinese Cabbage
E g L G- 79.99

Pork Sweetbread Double-boiled in Almond Soup

g e G OO 69.99
Double-boiled Fresh Papaya & Tllapla Soup

ST T N 2 G OO 7.99
Double-boiled Shitake & Quail Soup (per serving)
B T B T (000 b ettt 6.99

Pork Shank, Conch & Mushroom Soup (per serving)

i

Seafood

T E B e Quote Price F¥ i,
Chiu Chow Style Cold Crab

PR E AR R (0 E ) 7.99
Mixed Seafood Cooked in Fried Bean Curb (per serving)

B A B 30 0 B At e Quote Price F¥ i,

Rock Cod Prepared in Fancy Wrap
FEA LT T S (20 ) 8.99

Jumbo Prawn with Green Onion & Ginger (per serving)

B BI T S F (00 h ) 8.99

Jumbo Scallop Pan Seared in Olive Oil (per serving)

A

KBTI/ A B T 8 ettt 62.99
Rock Cod or Red Snapper Cooked Two ways

#F'}$i I b ) e 459 /each ©
Pan-fried Fresh Opyster in a Honey Citrus Glaze

FErgup

Chicken & Duck
SRRk 32.99

Whole Soy Sauce Chicken

B A I T B et 39.99
Decp Fried Chicken with Preserved Tofu

RO 45.99
Sauteed Chicken with Wine Sauce

R 45.99

Steamed Chicken in Lotus Leaf

L N B VB e 49.99

aked Stuffed Whole Duck or Chicken

e E B B S oottt 43.99

Boneless Chicken Grilled on a Bed of Sticky Rice

T30 R R M e 39.99
Chiu Chow Style Duck



T
Pork , Beef & Lamb

25 *ﬁj e ’;%%’Zﬁ 0 e 21.99

Pork Tenderloin Grilled with Morel Mushroom Sauce

Virginia Ham Cooked in Honey Sauce

BFZ G
i g Tofu & Vegetables
T b B T 0 B et 5.99
Buddist Delights Wrapped in Chinese Cabbage
IR Y 18.99

Baked Vegetables in Portuguese Sauce

ij v /a\f ........................................................................................................................................... 18.99
inter Melon Stuffed with Virginia Ham
I R T TRl 20.99
Buddha’s Delight
B F 3BT e 18.99
Winter Melon Stuffed with Vegetables
g piB AL

Abalone, Sea Cucumber & Shark’s Fin

A T OO OO 108.99

Braised Whole Fish Maw with Abalone Sauce

BEITERE B 0l ) e 26.99

Slices of Abalone & Portebello Mushrooms

R SN 18.88
Braised Sea Cucumber Stuffed with Shrimp

LTy AT = G VOO 8.99

Steamed Fish Maw stuffcd with Shrimp

B8 i B0 R 1E 8 B o ettt 76.99
Braised Whole Sea Cucumber with Vegetable

R R (X b A ) e 89.99/ i person
Shark s Fin & Buddha’s Temptation Soup (min. 4 person)
e e e I 56.99
Mini Buddha’s Temptation Soup
BB (R g b = R A N ) e Quote Price FF i
Shark’s Fin Double-boiled in a Whole Chicken
e

I

Dessert
S AL S N OO 5.99
Spinach and Carrot Jelly Soup
’4/7“&1“";5/‘51 .............................................................................................................................. 3.99

Blcnded Sweet Walnut Soup

2 1Tr]‘u*f~/si—5/.4 VIR T BT M e 16.99

Baked Tapioca Custard with Black Sesame, Lotus Seed or Red Bean Filling

F B B e 2.99/ iz person
Assorted Baked Chinese Pastries
o 5 L 1E T 28.99

Birthday Pastries



