DESSERT
Chocolate Lava Cake & Mochi Ice Cream
Cheesecake

Hokkaido Cream Cake
with dark chocolate curls

Japanese Mochi Ice Cream
mango, strawberry, or green tea

AFTER LUNCH DRINKS

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

JING Toddy
Sazerac Rye Whiskey, Peach Street Pear Brandy, lemon, honey, cinnamon

Plum Wine

Dow’s Tawny Port 10 Year

CHINESE TEA

-+

SRAUIEZ Jasmine Green Tea

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

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

¥ H% A Chamomile Citrus Tea (caffeine free)

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!
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JING

ASIAN FUSION
SUSHI-RAW BAR

LUNCH MENU



LUNCH MENU

DRINKS
Beer $I10

Small Hot or Cold Sake $10
Chardonnay $12
Sauvignon Blanc $12
Cabernet Sauvignon $12
Mixed Drink of the Day $12

DIM SUM $10

Edamame (regular or spicy garlic)

Crispy Vegetable Spring Roll (2)
Gyoza Pork Dumpling (3)
Har Gow Shrimp Dumpling (3)

ENTREES*
Kung Pao Chicken 25

Thai Basil Chicken 25
Parisian Shrimp 30
Scottish Salmon 38

Seafood Rice Noodle Bowl 32

Spicy Tenderloin Ramen Bowl 32

SUSHI ROLLS* $12
Wild Salmon Avocado

Spicy Yellowtail
Spicy Tuna
California
White Tuna Mango
Eel Avocado
Shrimp Tempura
Volcano Calamari Tempura

Asparagus & Cheese Tempura

Signature New Style Sashimi*
$3.50/piece, 4 pieces minimum per type of fish

with yuzu, ponzu, truffle oil, tobiko, & serrano
(vellowtail, tuna, salmon, white tuna, or albacore)

Nigiri Sushi*

$4/piece, 2 pieces minimum per type of fish

(vellowtail, tuna, salmon, white tuna, albacore, eel)

Oysters*
$3.50 each, 1/2 dozen or dozen

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

*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



