food, we strive to inspire an appreciation of Chinese culture. Our
mission is to encourage people to live life to the fullest and forge
[BIWITE coser cultural and family bonds through the modern culinary
enjoyment of authentic Chinese recipes and dishes. We promise to nourish across
multi generations. Harmoniously and thoughtfully connecting people, culture, and
cuisine through its award winning modern interpretations of classic Chinese recipes
and unforgettable dining experiences.

% % Crystal Jade seeks to preserve the precious things in life. Through

BT ZE JI\ X o SMALL PLATES

° Poached Pork Dumplings ° szechuan chili oil ° sesame oil ° scallions © 9

o Crunchy Butter Oat Prawns ° thai chili e cream crackers © curry leaves © 12

o Honey Walnut Prawns ° honey mustard glaze ° house roasted walnuts ° frisee © 12

o Organic Chicken Lettuce Cups ° maryQ chicken breast ° jicama ° celery e mushrooms ° plum hoisin ° 13
o Fried Chicken Wings ° kung pao sauce ° honey mustard ° general tsoQ sauce °© 12
o Salt and Pepper Calamari ° loligo calamari ° chinese salt ° scallions ° chili ° 11
o Dim Sum Trio ° har gow ° siu mai ° scallop dumpling ° 15

o Crystal Jade Xiao Long Bao ° shanghai style soup dumpling ° kurobuta pork ° chinese black vinegar ° 8
o Lobster Potstickers © pan fried lobster and shrimp dumpling ° chinese black vinegar © 9
o Bacon Wrapped Siu Mai ° sweet chili tamarind glaze ° 12

o Crispy Salted Egg Yolk Pumpkin ° Japanese kabocha ° curry leaves ° 12

o Double Boiled Chicken Soup ° free range kui fei chicken ° conch ° 11
o Lobster Wonton Soup ° chinese celery ° organic baby bok choy ° scallion © 9
o Chicken Hot & Sour Soup ° woodear mushroom ° tofu e mushroom ° egg > 7

o Double Boiled Abalone Soup ° free range kui fei chicken ° 16

i

Terms & Conditions:
Prices are subject to 3.5% SF Health Mandate, and 8.50% SF Tax, as well as a 20% service charge for groups of 6 and above. Al prices are
subject to change without notice. We only accept a maximum of 4 split bills and credit cards. We charge service fee of $25.00 per cake.
Please inform our staff for any dietary requirements and or restrictions.
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#& 2£ JZ2 7k USPECIALTY HOUSE-CRAFT BARBEQUE

U BBQ Pork Ribs ° apple-wood roasted st. louis pork ribs © honey glaze ° 14
U Honey BBQ Pork ° apple-wood roasted pork shoulder © honey glaze © 11
Ucrispy Pork Belly ° apple-wood roasted pork belly © chinese mustard © 16

U Apple-wood BBQ Trio Sampler ° roasted duck ° honey bbq pork ° bbq st. louis pork ribs 28

22 &Y 52 USUPREME

° Braised South African Abalone ° ten headed abalone © superior oyster sauce ° 65
o Braised Fish Maw with Sliced Australian Abalone ° premium shiitake ° shanghai bok choy ° 50
o Braised Sea Cucumber ° dried shrimp roe ° shiitake © 28

o X.0. Sea Cucumber ° Hokkaido scallop ° prawn ° leek ° yellow chive ° 36

M9 Z #5-2% U SEASONAL SEAFOOD

Live Crab or Lobster (Market Price)

o Method of preparation :
o Salt and Pepper
o Singapore Chili Sauce
o Steamed with garlic and glass noodles

o 3 Chili Steam Fish Fillet © hunan style chilies ° tofu ° scallion ° 19
o Sautéed Fish Fillet ° ginger ° scallion ° shao-xing rice wine ° 20
o Hokkaido Scallops and Prawn © lily bulb ° lotus root ° asparagus ° 26
o Char Siu Chilean Sea Bass (80z) ° chinese barbeque marinade ° sautéed baby bok choy ° 32

o Singapore Chili Prawns ° signature chili sauce ° egg ° crispy mantou bun ° 21

i

Terms & Conditions:
Prices are subject to 3.5% SF Health Mandate, and 8.50% SF Tax, as well as a 20% service charge for groups of 6 and above. Al prices are
subject to change without notice. We only accept a maximum of 4 split bills and credit cards. We charge service fee of $25.00 per cake.
Please inform our staff for any dietary requirements and or restrictions.
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z 2 UPOULTRY

o Kung Pao Chicken ° chicken thigh ° onion ° bird eye chili ° cashew nuts © scallion whites ° 16

o Dry Fried Chicken ° chicken thigh ° onion ©° chili spice ° sesame ° ginger ° 16

o Poached Free Range Chicken ° ginger shallot sauce ° Half - 17 ° Whole - 33

o Wood-Fire Roasted Kui Fei Chicken ° wok roasted Chinese salt ° Half - 17 < Whole - 33

o Apple-wood Roasted Peking Duck © leek ¢ smoky hoisin © cucumber ° house made pancake wraps

Half - 25 Whole - 49
UTwo Course Peking Duck © served with 16 house made pancake wraps © Half - 33 ° Whole - 65
o Method of preparation)

° Fried Rice ° green beans ° scallions
o Chow Fun ° bell peppers ° onions ° black bean sauce
o Lettuce Cups © mushrooms ° cabbage ° bean sprouts ° garlic chives
o Duck Bone Soup ° seasonal vegetables ° organic tofu

FLEY¥ =EJZ o VEGETABLES UTOFU

o Wok Fired Eggplant ° chinese eggplant ° blue lake green bean ° mixed mushroom U15

o Spicy Braised Eggplant e minced pork ° wood ear ° served in clay pot © 15
o Dry-Fried Green Beans ° minced pork ° olive leaf ° chili sauce ° 16
UOrganic Snow Pea Tendrils Uwok tossed with garlic U18
o Seasonal Organic Vegetables ° organic gai lan or organic baby bok choy
o Method of preparation:

o Wok Tossed with Garlic° 15
X.0 o Wok Tossed with X.0 Sauce ° 18

o House-Made Spinach Tofu ° dungeness crab meat ° egg white ° 18
o Mapo Tofu, organic silken tofu ° minced pork ° Szechuan peppercorn ° preserved olive ° 15

° Braised Vegetarian Tofu ° glass noodles ° fresh seasonal vegetables ° asian mushroom medley ° 16

Terms & Conditions:
Prices are subject to 3.5% SF Health Mandate, and 8.50% SF Tax, as well as a 20% service charge for groups of 6 and above. Al prices are
subject to change without notice. We only accept a maximum of 4 split bills and credit cards. We charge service fee of $25.00 per cake.
E._I Please inform our staff for any dietary requirements and or restrictions.




A 25 - MEATS

o Braised Angus Beef Short Rib ° kabocha puree ° radish ° baby carrot ° pearl onion ° 26
o Wok Fired Steak ° sliced angus beef sirloin e mushroom medley ° fried garlic ° 19
o Black Pepper Filet Mignon ° certified angus beef © scallion e mushroom ° black pepper sauce ° 28
o Spicy Citrus Beef ° angus beef sirloin ° opal basil ° carrot, chili e orange segments ° 19
o Sweet and Sour Pork ° hawaiian gold pineapple ° onion ° bell pepper ° 16
o Braised Pig Hock ° signature house-made spinach tofu ° soy demi ° (Please allow 25-30 mins) © 42

o 48hr Pork Belly ° shiitake ° bok choy ° pickled onion ° soft poached egg ° 16

¥ %K UNoobLes URICE

o Mixed Grain Fried Rice ° wild rice ° quinoa ° oat ° mixed seasonal vegetables ° 14

° °o+bo M ° o obbc p oo LIOMIM AR KSR Y  pa K NA@Q$Hb ¢

° Dungeness Crab Fried Rice ° scallion © bean sprout ° shimeji e edamame ° yellow chive ° 16
o Conpoy Egg White Fried Rice ° white fish ° egg white ° gai lan © scallion ° 16
o Yang Zhou Fried Rice ° bbq pork ° shrimp ° scallion ° green bean ° 14

o Garlic Noodles ° egg noodle ° bean sprout ° garlic chive ° crunchy garlic ° 13

0 ° °o+b0o M o o o°bbc U oo LIOMIAAZAKSWRE2 Y  pa K NABXQ$H b ¢

o Seafood Crispy Noodles ° thin egg noodle ° prawn ° scallop ° shiitake ° gingered crab gravy ° 18
o Angus Beef Chow Fun ° wide rice noodles ° bean sprout ° scallion ° onion ° bell pepper ° 16

o Truffle Udon Noodles ° black truffles e asian mushroom medley ° wood ear ° 16
° Jasmine Rice ° 3

° Mixed Grain Rice ° 3

# 5% USWEETS

o Pumpkin Cake ° sweet red bean paste ° 6
° Japanese Mochi ° fresh fruit © whipped cream ° 6
o Chilled AlImond Bean Curd ° logan fruit ° 6

° Mango Cream ° sago ° grapefruit 6

i

Terms & Conditions:
Prices are subject to 3.5% SF Health Mandate, and 8.50% SF Tax, as well as a 20% service charge for groups of 6 and above. Al prices are
subject to change without notice. We only accept a maximum of 4 split bills and credit cards. We charge service fee of $25.00 per cake.
Please inform our staff for any dietary requirements and or restrictions.
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