DESSERT

Chocolate Lava Cake & Mochi Ice Cream 13
Cheesecake 13
Hokkaido Cream Cake 10

with dark chocolate curls

Japanese Mochi Ice Cream 7
mango, strawberry, or green tea

AFTER DINNER DRINKS

Espresso Martini 23
Dobel Maestro Diamante Cristallino Tequila, Grand Marnier,
Moonlight Expresso Liqueur, Espresso, Agave

JING Toddy 23
Sazerac Rye Whiskey, Peach Street Pear Brandy, lemon, honey, cinnamon
Plum Wine 15
Dow'’s Tawny Port 10 Year 25
CHINESE TEA

=
18

SRFUEZ Jasmine Green Tea

EEZS Puer Tea 28
Fermented tea rich in antioxidants. Aides in weight loss and
mental clarity.

HEIE Tie GuanYin 28
Oolong tea improves heart health, reduces the risk of cancer,
and boosts cognitive function.

FEH %A Chamonmile Citrus Tea (caffeine free) 18

Please alert your server of all life threatening allergies.

For your convenience, 20% gratuity will be added to all checks.

Checks can be split a maximum of four ways.

Jing engages in tip sharing among employees.We appreciate our customers!

JING

ASIAN FUSION
SUSHI-RAW BAR



RAW BAR*

Opysters Japanese style with ponzu, tobiko, chives, and sriracha

Daily selection half dozen 28 dozen 50
Ossetra Caviar M.P.

Served with Japanese rice crackers

Alaskan King Crab Legs M.P.

| pound of King Crab Legs chilled, served with drawn butter and lemon

Fresh White and Black Truffles M.P.

May be added to any menu item

NIGIRI or SASHIMI* Price per piece - 2 piece min
Bluefin Otoro (Fatty Tuna Belly)

Bluefin Chutoro (Tuna Belly)

Bluefin Tuna

Foie Gras

Wagyu Beef

Santa Barbara or Hokkaido Uni (Sea Urchin)
Hokkaido Scallop

Tai (Japanese Red Sea Bream)

Salmon Belly

Salmon

Amaebi (Raw Sweet Prawn)

Albacore (Seared)

Yellowtail

White Tuna (Seared)

Eel

Tobiko (Flying Fish Roe)

Ikura (Salmon Roe)
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Sashimi Dinner* (10 pieces) 58
Chef’s daily selection

Tuna Lover’s Sashimi Dinner*(10 pieces) 68
Toro, Bluefin Tuna, Ahi Tuna, White Tuna, and Albacore Tuna

Deluxe Sashimi Dinner*(is pieces) 168
Chef’s daily selection of premium sashimi options

*The above foods may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

Fresh White and Black Truffles M.P.

May be added to any menu item

SEAFOOD*

BT AELFF I Crispy Honey Prawn and Scallop 38

ZR L KR King Prawn bok choy, egg, ginger, scallion 35

ME==N8 Scottish Salmon 45
mixed vegetables, creamy sesame and teriyaki sauce

BB RES Chilean Sea Bass 65
shiitake mushroom, string beans, Japanese yuzu butter

BHMHEEE Fresh Whole Fish (limited) M.P.

steamed Branzino with ginger scallion soy sauce
or crispy Striped Bass with ginger honey miso sauce

NOODLES & RICE

MEBEPREIELIR Frank’s Truffle Kale Fried Rice 29
truffle oil, kale, shiitake, edamame, onion, egg
AN BEERIE Lobster Seafood Ramen Noodles 62

5 oz. lobster, wild prawn, scallop, and calamari
in a yuzu, lemon, butter sauce

SRR Tenderloin Shiitake Fried Rice 48
diced tenderloin, shiitake mushroom, edamame, onion, egg
EMK Singapore Curry Noodles 30
shrimp, chicken, vegetables, egg, rice noodles
VEGETABLES
EWNET String Beans 25
BXEBER Wild Mixed Mushroom & Bok Choy 25
EX-A=N Country Style Tofu 25
flash fried tofu, mixed vegetables, brown garlic sauce
BRI Buddha Delight Mixed Vegetables 25
BEMEERR Yushan Shiitake Mushrooms 28

served crispy with Szechuan garlic sauce

*The above foods may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness



SUSHI| ROLLS* (Traditional rolls also available) DIM SUM (3 pieces/order)

$ugar Daddy 65 =585 s\ E Lucky 8 Dumpling Sampler 58
chutoro, caviar, asparagus, avocado, ponzu, topped with seared A5 Wagyu beef Kobe beef; lobster, black cod prawn, mushroom, 2 of each
i B i

Aspen seasoned lobster, avocado, asparagus, topped with seared tuna, 4) HREZBIFAIR  Black Cod Prawn Dumpllngs 24
black truffle, and truffle oil yUzll sesame cream slice

L _ _ SEEFER/VESR French Onion Soup Dumplings (imited) 24
Mamasita spicy yellowtail, avocado, and cucumber, topped with seared 32 with Szechuan chili oil
yellowtail, jalaperio, cilantro, and Jing’s Signature New Style sauce E®/hEa Shanghai Soup Pork Dumplings 24
Dragon shrimp tempura, crab, topped with eel, avocado, eel sauce, crispy shallot - 30 “Top seller in Shanghai”

) o . .
Rainbow California roll topped with assorted fish and avocado 28 FREZERR Porjchlnl“Mushroom Dump‘llngs. 22
porcini, shiitake, oyster mushrooms, ginger vinegar sauce
Colorado 30 WA Wagyu Short Rib Dumplings 38
shrimp tempura, crab, avocado, topped with spicy tuna and chef’s special sauce citron ginger honey sauce
CrunChy Tuna and Wagyu Beef 30 JTetFR Lobster Dumplings yuzu butter 25
spicy tuna topped with lightly seared wagyu beef, red onion, eel sauce, crispy shallot N . .
- FABEEFA®E  Truffle Shrimp Dumplings 24
Black Widow 26 : :
with edamame in a truffle, yuzu sauce
crispy soft shell crab, cucumber, avocado, spicy mayo and unagi sauce ERBREUR Orange Chicken Dumplings orange sauce 22
Salmon Cream Cheese 26
crispy tempura roll with salmon, cream cheese, and avocado
SOUPS

Double Take 28
salmon and avocado, topped with seared salmon and lemon zest FEHEERFHZD  Wild Mushroom Hot & Sour Soup 12
Krakatoa spicy Hokkaido scallop, crab, asparagus, mango, avocado, and 32 Atk Miso SOLIP 12

cucumber, topped with tobiko, green onion, and spicy mayo, wrapped in soy paper . .
PP g picy may PP Y pap tofu nori, scallions

Truffle Yellowtail 32 =R IR Wor Wonton Soup I5
asparagus, avocado, cucumber, and mango, topped with yellowtail and black truffle pork wontons, chicken shrimp, and vegetables
Bonsai asparagus, avocado, cucumber, mango, topped with avocado 26
and creamy sesame sauce SALADS*
H BRI VL Grilled Chicken Salad 28
* — N
JAPANESE SHABU SHABU =& Seared Salmon Salad 30
Japanese style hot pot with spicy Szechuan broth, served with mushrooms, tofu, bok choy, HX £ &R Ahi Tuna Salad 30
and fresh ramen noodles N .
" EREE DL Cucumber Salad I5
Woagyu Beef 4oz. 140 R
& BIVEHIDRL Seaweed Salad I5
Seafood lobster, King crab, Hokkaido scallop, and Amaebi sweet shrimp 148
*The above foods may be served raw or undercooked. Consuming raw or undercooked meats, *The above foods may be served raw or undercooked. Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness



SMALL EATS*
BB ES Crispy Peking Duck Rice Paper Roll (1) 20

tBES Crispy Vegetable Spring Roll (2) 22
HEREEER, Salt & Pepper Calamari 22
SIFRET Rock Shrimp Tempura 28
BE 6 A KM Sea Bass Lettuce Wraps 32
JetFE OB Lobster Tacos (2) 35
FPGEOM Wagyu Beef Tacos (2) 32
HEEREMEE  Spicy Tuna with Crispy Rice (4) 28
HEERIFE  Soft Shell Crab Tempura with seaweed salad 28
WE L EF Truffle Kissed Lobster 52

crispy lobster medallions, fresh shaved truffle, jalapefio,
garlic, onion, bell pepper

MEAT*

ZXBHEHIA Thai Basil Free-Range Chicken 36
organic free range chicken, jalapefio, bell pepper, broccoli

ENFEIE S S-HE Spicy Black Truffle Filet Mignon 10 oz. 65

Thai sweet basil sauce, onion, jalapefio, and black truffle

R EEHES  Hong Kong Style Baby Back Ribs (halfrack) 45

sweet and spicy Hong Kong sauce, fried rice, vegetables

P RS HE Wagyu Tomahawk Steak (reservation required) M.P.

32 or 42 oz. bone-in ribeye

KENFHE Asian Schnitzel Veal Chop 68
16 oz. pounded thin and sliced, with a spicy black bean sauce
ERIERS Roasted Half Peking Duck (reservation required) 98

homemade pancakes, scallion, cucumber, hoisin sauce

& FELFIES Whole Peking Duck with Ossetra Caviar 288

I'st course: 10g Royal caviar paired with crispy duck skin
2nd course: Peking duck served with homemade pancakes,
cucumber, scallion, hoisin

*The above foods may be served raw or undercooked. Consuming raw or undercooked

meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

IING’S NEWV STYLE SASHIMI*

Jing’s Signatu re (6 pieces) choice of ahi, yellowtail, salmon or albacore 29
served with yuzu ponzu, truffle oil, serrano, and tobiko
Crudo Del Mar (8 pieces) 35

2 pieces each of salmon belly, yellowtail belly, tai, and white tuna,
summer citrus vinaigrette, red onion

Yellowtail Grapefruit (6 pieces) 30
grapefruit supremes, jalapefio, crispy shallots, yuzu ponzu

Hot Sesame Oil Salmon (6 pieces) 29
lightly seared, spicy ponzu, green onion, lemon zest, sesame seeds

Sea Pearls (6 pieces) 29
Hokkaido scallops, citron vinaigrette, creamy sesame, lemon, tobiko

Black Truffle Bluefin Toro (6 pieces) 55
sliced serrano, green onion, ponzu sauce

Langosta en Fuego 42
5 oz. seared lobster, spicy Szechuan chili oil, ginger, garlic, shallots

Yin Yang (6 pieces) 29
seared white tuna, black truffle, tobiko, serrano, ponzu

Yuzu Sea Bream (6 pieces) 29
Citrus vinaigrette, microgreens

Spicy Citrus Bluefin Tuna (6 pieces) 29
ponzu, hot sesame oil, orange, sliced serrano, tobiko, crispy shallots

Butterfly Kiss (5 pieces) 29
salmon wrapped crab, avocado, tobiko, creamy sesame sauce

Oyster or Uni Shooter (2) 24/26
sake, ponzu, quail egg, green onion, tobiko

Toro Tartare 38
topped with caviar, tobiko, quail egg, creamy sesame ponzu

Seared Foie Gras 48

2.50z. seared foie gras, orange supremes, red & black caviar, garlic ponzu

JAPANESE HOT ROCK*

served with butter, onions, yuzu ponzu sauce

Wagyu Beef (30z. min) 35/0z.
A5 Miyazaki Wagyu Beef BMS 11 (30z. min) 58/cz.
Lobster (5 oz,) 60
Hokkaido Scallops (4 oz, 60

*The above foods may be served raw or undercooked. Consuming raw or undercooked

meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness



