JAUE INN

DIM SUM & ASIAN CUISINE

SMALL PLATES

JADE INN PLATTER (6) 23
vegetable spring rolls, seafood toast,

fried dim sim

PRAWN CHIPS 7
fried in-house

STEAMED DIM SIMS (3) 11
grassfed beef, water chest nut, soy

STEAMED DUMPLINGS (3) 13
pork, cabbage, ginger, onion

BEEF SPRING ROLLS (3) 11
cabbage, carrot, onion

VEGETABLE SPRING ROLLS (3) 11
curry, cabbage, carrot, bamboo shoots

SATE CHICKEN SKEWERS (3) 14
peanut sauce

SESAME SEAFOOD TOAST (2) 12
prawn, spanish mackerel, spring onion

VEGETABLE CURRY PUFFS (3) 13
malaysian curry vegetable mix

DEEP FRIED WONTON (5) 11
pork, water chestnut, bamboo

SOUPS

CHICKEN & SWEET CORN 10
chicken, corn, egg

WONTON SOUP 12
house broth, pork wontons, chicken

NOODLE SOUP 9

house broth, flour noodle, chicken

FOLLOW US ON IG @JADEINNPORTDOUGLAS

SIGNATURE

MONGOLIAN LAMB 32
stir fried vegetables, mongolian sauce

SIZZLING BEEF 29
pepper or mongolian sauce

GARLIC KING PRAWNS 33
stir fried with vegetables, toasted garlic, hot plate
SHREDDED BEEF 29
crispy beef, carrot, onion in peking sauce

HONEY KING PRAWNS 33
battered, tableland honey sauce, sesame seed

SWEET & SOUR PORK 26
battered pork, onion, carrot, pineapple

CLASSIC

BEEF STIR FRY 27
classic / black bean sauce (+ cashews 3)

CHICKEN STIR FRY 26
classic / curry / oyster / szechuan sauce (+ cashews 3)
BBQ PORK PLUM 29
char siu pork, vegetables, plum sauce (+ cashews 3)

KING PRAWN STIR FRY 33
classic / szechuan / curry sauce(+ cashews 3)

BATTERED CHICKEN 26

honey / lemon / sweet and sour sauce

PLEASE LET OUR STAFF KNOW OF ANY
DIETARY REQUIREMENTS



VEGETABLES
SEASONAL MIX VEGETABLES 21

stir fried garlic or steamed with oyster sauce
add fried tofu 6

LOCAL BROCCOLI 19

steamed with oyster sauce

NOODLES
HOKKIEN NOODLES 26

thick flour noodles, dark soy sauce with egg, pork,
chicken, prawns & vegetables

SINGAPORE NOODLES 26
thin rice noodles, curry with egg pork, chicken, prawns
& vegetables

CHOW MEIN (BEEF OR CHICKEN) 29
meat stir fried with vegetables in a house stock with
soft noodle or crispy noodles

SIGNATURE COCKTAILS

VIETNAMESE ESPRESSO MARTINI 22
cold brew, vietnamese coffee liqueur, condensed milk
APEROL SPRITZ 18
aperol, prosecco, soda

CHILLI MARGARITA 22
tequila, lime, agave, chilli

KAHGARITA 22
tequila, lime, agave

TOKYO MULE 20
vodka, spicy ginger beer, lime

MOCKTAILS

STRAWBERRY LEMONADE 12
strawberry, lime, lemonade

GINGER NINJA 12
spiced ginger, agave, lime

HIBISCUS SPRITZ 14
hibiscus, lime, Soda

SPARKLING PEACH TEA 12
peach, lemon, soda

SPIRITS / LIQUEUR 10

VODKA, BOMBAY GIN, BUNDABERG RUM, JIM BEAM
BOURBON, CANADIAN CLUB, CAPTAIN MORGAN
SPICED, JACK DANIELS, JOHNNY WALKER BLACK,
MIDORI

DRINKS

RICE

CLASSIC FRIED RICE S16/L19
egg, ham, peas, prawn

EGG FRIED RICE S13/L16
STEAMED RICE S6/L8
SWEETS

DEEP FRIED ICE CREAM 16
sponge cake, vanilla ice cream, coconut

BANANA SPRING ROLLS (2) 16

local banana, spring roll pastry, vanilla ice cream

JADE INN AFFOGATO 16
vanilla ice cream, vietnamese coffee liqueur
BOTTLED / TINNIES

TSING TAO (CHINA) (i
ASAHI| SUPER DRY (JAPAN) (i
CORONA (MEXICO) (i
TIGER (SINGAPORE) (i
BALTER XPA (i
JAMES SQUIRE APPLE CIDER (i
STONE & WOOD PACIFIC ALE (i
CROWN LAGER 9
CARLTON DRAUGHT 9
GREAT NORTHERN 9
GREAT NORTHERN SUPER CRISP 9
HAHN PREMIUM LIGHT 9
ASAHI ZERO 8
SOFT DRINKS

COKE, COKE NO SUGAR, LEMONADE 6
GINGER BEER 7
LEMON LIME BITTERS 7
SPARKLING WATER 9
STILL WATER 9
LOOSE LEAF TEA POT 6

JASMINE OR SENCHA

PRICES ARE INCLUSIVE OF GST
PRICES SUBJECT TO CHANGE WITHOUT NOTICE
TAKE AWAY CONTAINERS AVAILABLE $1 EACH

15% SURCHARGE ON PUBLIC HOLIDAYS
Maximum split bill 4 per table
Credit card surcharge 1.4%



