
Jasmine
China Bistro & Sushi Bar

Chinese Menu
Soup
Egg Drop Soup

Hot & Sour Soup

Miso Soup

Wonton Soup 
Serves two. A medley of shrimp, chicken,

vegetables, and wontons in a rich chicken broth.

Seafood Blossom Soup
Serves two. A medley of shrimp, scallops, crab 

meat, and vegetables in a rich chicken broth.

Salad
Garden Salad
Fresh lettuce, spring mix, tomato, and cucumber 

topped with creamy house dressing.

House Chicken Salad
Grilled Chicken on lettuce, topped with sesame seeds, 

crispy noodles, and creamy house dressing.

Appetizers
Fried Wontons (12 pieces)

Jumbo Fried Shrimp (6 pieces)

Paper Wrapped Chicken (4 pieces)

Vegetable Egg Rolls (2 pieces)
Crispy rice paper rolls filled with cabbage, carrots, 
and celery.

Salmon Egg Rolls (2 pieces)
Crispy rice paper rolls filled with smoked salmon and 
spinach.

Pot Stickers (6 pieces)
Pan-fried dumplings filled with pork and napa
cabbage.

Gyoza (8 pieces)
Deep-fried, pork-filled, dumplings.

Steamed Dumplings (8 pieces)
Steamed, pork-filled, dumplings.

Crab & Cheese Puffs (6 pieces)
Wonton filled with crab meat and cream 
cheese, deep-fried until golden brown.

Chicken Skewers (4 pieces)
Chicken marinated in BBQ sauce, served over 
a miniature grill.

Edamame
Steamed soy beans.

Chicken Lettuce Wraps
Stir-fried minced chicken, bamboo shoots, and 
water chestnuts, sprinkled with crispy rice and 
served in a chilled lettuce cup.

Bo Bo Platter
Serves two. A combination of six favorites: 
Chicken Skewers, Fried Shrimp, Paper Wrapped 
Chicken, Fried Wontons, Gyoza, and Vegetable 
Egg Rolls.

$1.75

$1.95

$1.95

$5.25

$5.95

$5.65

$6.25

$3.95

$6.95

$4.35

$3.50

$4.95

$6.55

$6.25

$6.25

$6.25

$4.55

$3.95

$6.55

$10.95

Lunch
Our Lunch Combo is available Monday-Saturday from 11:00am-3:00pm. Served with the daily soup (dine-in only), fried wontons, 
Lo Mein, and Fried Rice. Lunch options are also available ala carte.

General Tso’s Chicken

Sesame Chicken

Kung Pao Chicken

Moo Goo Gai Pan

Sweet & Sour Chicken

Lemon Chicken

Chicken with String Beans

Chicken with Cashews

Beef & Broccoli

Mongolian Beef

Beef with Vegetables

Shredded Pork with Garlic Sauce

Kung Pao Shrimp

Shrimp with Vegetables

Shrimp with Lobster Sauce

Crispy Eggplant

Mixed Vegetables Deluxe

Combo Price

$7.25

$6.55

$6.55

$6.55

$6.55

$6.55

$6.55

$6.55

$6.75

$6.75

$6.75

$6.75

$6.95

$6.95

$6.95

$6.25

$6.25

Ala Carte

$8.25

$7.55

$7.55

$7.55

$7.55

$7.55

$7.55

$7.55

$7.75

$7.75

$7.75

$7.75

$7.95

$7.95

$7.95

$7.25

$7.25

spicy vegetarian



spicy vegetarian

Dinner Combos
$13.95 per person

Served with Garden Salad, Egg Roll, Fried Shrimp, Gyoza, 
and Ham Fried Rice. Select one entree from below.

Kung Pao Chicken

Beef with Broccoli

Moo Goo Gai Pan

Chicken with Cashews

Mongolian Beef

Sweet & Sour Chicken

Shrimp Tempura

Teriyaki Chicken

Teriyaki Beef Steak

Teriyaki Salmon

Teriyaki Pork Loin

Sesame Chicken

Jasmine Specials
Monday-Thursday: $9.25
Friday-Sunday: $11.25.

Served with steamed rice.

Hawaiian Shrimp
Lightly battered jumbo prawns, quick fried to a crisp, then 
smothered with a light pineapple sauce.

Orange Peel Chicken
Deep fried pieces of chicken, stir-fried with roasted tangerine 
peel, dried chili pods, and garlic in a special sauce.

Sesame Salmon
Fresh Atlantic salmon filet, grilled, then sauteed in a house 
sauce and topped with sesame seeds.

Salt & Pepper Chicken
Delicious pieces of chicken, fried to a crispy golden brown, then
sauteed with pepper, salt and garlic.

Chef’s Specialties
Served with steamed rice.

General Tso’s Chicken
Delicious pieces of chicken, fried to a crisp golden brown, and sauteed with our house sauce.

Sesame Beef
Tender pieces of marinated steak, quick fried, then sauteed with our house sauce.

Salt & Pepper Shrimp
Battered jumbo shrimp, topped with salt, pepper, and garlic.

Shrimp with Walnuts
Battered jumbo prawns, quick fried to a crisp, then smothered with a light, sweet mayonnaise sauce, 
and garnished with candied walnuts.

Orange Blossom Ribs
Tender pork ribs, baked in orange zest, star anise, and sweetened soy sauce until soft and succulent.

Seafood Delight in Bird’s Nest
Shrimp, scallops, crab meat, fish filet, and chicken sauteed with broccoli, mushrooms, baby corn,
water chestnuts, nestled in a crispy potato nest.

Happy Family
Combination of chicken, beef, shrimp, and vegetables, stir-fried with a special sauce. Served on a 
sizzling hot platter.

Sizzling Beef
Tender pieces of flank steak, tossed with peppers and onions in a black pepper sauce. Served on a 
sizzling hot platter.

Orange Peel Beef
Deep fried slices of tender beef, stir-fried with roasted tangering peel, dried chili pods, garlic, and 
ginger in a sweet and spicy sauce.

Sauteed Rock Cod Filet
Sliced rock cod filets and vegetables in a light sauce.

Fish Filet with Black Bean Sauce
Sliced rock cod filets stir-fried with a black bean sauce.

Peking Duck
Tender young duckling delicately prepared and roasted in a Chinese oven. Crispy skin and tender 
meat, served with steamed buns, scallions, and Hoisin sauce. (Extra steamed buns $.35 each.)

$11.95

$12.55

$13.55

$13.55

$13.55

$13.55

$12.55

$12.55

$12.55

$13.55

$13.55

$13.95



spicy vegetarian

Fried Rice, Lo Mein/Chow Mein

Vegetable

Chicken

Ham

Pork

Beef

Shrimp

House 
A medley of chicken, 
beef, and shrimp

Fried Rice

$7.25

$7.75

$7.50

$7.75

$7.75

$7.95

$7.95

Lo Mein or
Chow Mein

$7.55

$7.95

n/a

$7.95

$8.55

$8.55

$8.55

Noodles
House Noodle Soup
Soft Chinese noodles with shrimp, chicken, 
and vegetables in a rich chicken broth.

Da Da Noodles
Scallions, garlic, and chili, sauteed with 
minced chicken, nested on hot, soft
noodles, and garnished with shredded 
cucumber and peanuts.

House Double Pan Fried Noodles
Soft noodles, pan fried on both sides, 
topped with beef, chicken, shrimp, scallops, 
and vegetables in a brown sauce.

$8.25

$8.55

$10.55

Poultry
Served with steamed rice.

Chicken with Asparagus

Mango Chicken

Chicken with String Beans

Curry Chicken

Chicken with Black Bean Sauce

Sweet & Sour Chicken

Chicken with Cashews

Lemon Chicken

Sesame Chicken

Moo Goo Gai Pan
Chicken sauteed with broccoli, sugar snap 
peas, napa cabbage, carrots, bamboo shoots, 
water chestnuts, and mushrooms in a white 
sauce.

Kung Pao Chicken
Chicken sauteed with bamboo shoots, wa-
ter chestnuts, celery, and peanuts in a spicy 
brown sauce.

Meat 
Served with steamed rice.

Beefwith Asparagus

Beef with Broccoli

Beef with Vegetables

Beef with String Beans

Sweet & Sour Pork

Mongolian Beef
Tender beef, stir fried in a spicy brown sauce 
with sugar snap peas, carrots and bamboo 
shoots and water chestnuts. Served over a 
bed of crispy rice sticks

Shredded Pork with Garlic Sauce
Tender pork, stir fried in a spicy garlic sauce 
with bamboo shoots, red bell pepper, water 
chestnuts, black mushrooms, and green onion.

Mu Shu Pork
Shredded pork with cabbage, tiger lily buds, 
mushrooms, and eggs. Served with four pan-
cakes. (extra pancakes $.30 each)

$9.55

$9.55

$9.25

$9.25

$9.25

$9.25

$9.25

$9.25

$9.25

$9.25

$9.25

$9.95

$9.75

$9.75

$9.75

$9.25

$9.75

$9.25

$9.25

Seafood
Served with steamed rice.

Shrimp with Asparagus

Mango Shrimp

Kung Pao Shrimp

Shrimp with Vegetables

Scallops & Shrimp with Garlic Sauce

Shrimp with Lobster Sauce

Szechwan Shrimp & Chicken
Shrimp and chicken sauteed with bamboo 
shoots and water chestnuts in a spicy 
tomato sauce.

Vegetables & Bean Curd
Served with steamed rice.

Mixed Vegetables Deluxe

Bean Curd with Vegetables

Szechwan String Beans
Deep fried string beans, stir-fried with turnips in 
a dark chili sauce.

Kung Pao Bean Curd
Deep fried bean curd, stir-fried in a spicy brown 
sauce with peanuts.

Steamed Vegetables
Served with brown sauce on the side.

Szechwan Bean Curd
A popular Szechwan dish with chili bean sauce 
and garlic braised bean curd.

Crispy Eggplant
Batter coated eggplant, deep fried, then smoth-
ered in a special sauce.

Eggplant with Garlic Sauce
Fresh eggplant, lightly fried, then stir-fried in 
a cpicy garlic sauce with red bell pepper and 
green onion.

$10.95

$10.95

$10.25

$10.25

$10.25

$10.25

$10.25

$8.55

$8.55

$8.75

$8.55

$8.55

$8.55

$8.75

$8.95

Side Orders
Green Side Salad

Side of Vegetables

Teriyaki Chicken

Teriyaki Pork

Teriyaki Salmon

Teryaki Beef Steak

$2.95

$3.95

$4.50

$4.50

$4.95

$4.95
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Japanese Menu
Appetizers
Miso Soup

Squid Salad

Seaweed Salad

Cucumber Salad

Edamame (soy beans)

Sushi Appetizer
Tuna, salmon, red snapper, eel

$1.95

$5.95

$4.95

$3.95

$3.95

$7.95

Nigiri Sushi
Sushi prepared on a small bed 
of seasoned rice. (2 pieces)

Maguro (tuna)

Hamachi (yellow tail)

Sake (salmon)

Tai (red snapper)

Unagi (fresh water eel)

Tako (octopus)

Escolar (butter fish)

Albacore (white tuna)

Ebi (shrimp)

Tamago (egg omelette)

$4.95

$4.95

$4.25

$3.95

$3.95

$4.95

$4.95

$4.25

$3.50

$3.50

Sashimi
A Japanese tradition. Sliced 
fresh fish. (7 pieces)

Maguro (tuna)

Hamachi (yellow tail)

Sake (salmon)

Tai (red snapper)

Escolar (butter fish)

Albacore (white tuna)

$13.95

$13.95

$11.95

$10.95

$13.95

$11.95

Chef’s Special
Create your own special sushi roll.

From $9.95 to $16.95

Tempura
Dipped in a traditional Japanese batter 
and deep fried to a crispy golden brown.

Vegetable

Shrimp (6 pieces)

Shrimp & Vegetables
Comes with four pieces of shrimp

Lunch Bento
Available Mon-Sat, 11:00am - 3:00pm

Served with daily soup, salad, California 
Roll, fresh fruit, rice, and gyoza.

Vegetable Tempura

Shrimp Tempura

Teriyaki Chicken

Teriyaki Pork Loin

Teriyaki Beef Steak

Teriyaki Salmon

$5.95

$7.95

$8.95

$5.95

$7.55

$7.25

$7.25

$7.75

$7.75

Sushi Rolls
Sushi prepared with fish, other fresh ingredients, and seasoned sticky rice, all wrapped in Nori (seaweed).

Vegetarian Rolls
Cucumber Roll (8 pieces)

Avocado Roll (8 pieces)

Veggie Roll (8 pieces)

Cooked Rolls
Unagi Roll (8 pieces)
BBQ water eel, avocado, cucumber, and special 
eel sauce.

Spicy Scallop Roll (8 pieces)
California roll, topped with fresh cooked scallops 
with special spicy sauce.

Shrimp Tempura Roll (8 pieces)
Shrimp tempura, avocado, cucumber, cream 
cheese, and crab meat with special sauce, 
topped with smelt roe.

Spider Roll (8 pieces)
Crispy soft shell crab, avocado, cucumber, and 
crab meat with special sauce and smelt roe.

Caterpillar Roll (8 pieces)
Eel, crab, and cucumber. Topped with avocado.

Black Dragon Roll (8 pieces)
California roll, topped with BBQ eel, in the shape 
of a dragon.

Fresh Rolls
California Roll (8 pieces)
Crab meat and avocado wrapped in seaweed.

California Roll with Tabiko (8 pieces)
Crab meat, avocado, wrapped in seaweed with smelt roe.

Tekka Maki (6 pieces)
Tuna roll.

Tekka Sake Maki (6 pieces)
Salmon roll.

Spicy Tuna Roll (8 pieces)
Fresh tuna, cucumber, with spicy sauce.

Spicy Hamachi Roll (8 pieces)
Fresh yellow tail, cucumber, with spicy sauce.

Alaskan Roll (8 pieces)
Salmon, avocado, cucumber, wrapped in seaweed.

Philadelphia Roll (8 pieces)
Salmon, cream cheese, cucumber, wrapped in seaweed.

Rainbow Roll (8 pieces)
California roll served with five sushi toppings.

Red Dragon Roll (8 pieces)
California roll topped with spicy tuna and shrimp in the 
shape of a dragon.

Tempura Rolls
Jasmine Roll (8 pieces)
Lightly battered California roll. Don’t miss this one!

Vegas Roll (10 pieces)
Tempura roll with crab meat, salmon, cream cheese, smelt roe, avocado and special sauce.

House Roll (10 pieces)
Tempura roll, stuffed with tuna, salmon, crab meat, avocado, smelt roe, and special sauce.

$3.95

$4.55

$6.55

$6.55

$8.25

$9.95

$11.25

$13.25

$13.55

$4.55

$5.55

$6.25

$6.25

$6.25

$6.25

$6.55

$6.25

$11.55

$13.55

$6.55

$12.95

$12.95



spicy vegetarian

Combination Plates
$7.95

$8.95

$16.95

$16.95

$28.95

Hand Rolls
Hand rolled cones of sushi rice, fish, and vegetables 
wrapped in seaweed.

California Hand Roll

Avocado Hand Holl

Spicy Tuna Hand Roll

Spicy Hamachi Hand Roll

Philadelphia Hand Roll

Alaskan Hand Roll

Unagi Hand Roll

Spicy Scallop Hand Roll

$2.95

$3.25

$3.25

$3.25

$3.25

$3.25

$3.25

$3.55

Sushi Boat
Please ask the Sushi Chef or server for details. 
The Sushi Boat serves from six to ten people.

Lunch Special A (Lunch time only)

Miso Soup and Squid Salad
8 piece California roll
3 piece Nigiri sushi (tuna, salmon, red snapper)

Lunch Special B (Lunch time only)

Miso Soup and Squid Salad
8 piece spicy tuna roll
3 piece Nigiri sushi (tuna, salmon, red snapper)

Dinner Special
Miso Soup
8 piece spicy tuna roll
8 piece California roll
5 piece Nigiri sushi (tuna, salmon, red snapper, shrimp, eel)

Sushi Sashimi A
Seaweed or Squid Salad
5 piece assorted Nigiri sushi
5 piece Sashimi

Sushi Sashimi B
Seaweed or Squid Salad
10 piece assorted Nigiri sushi
10 piece Sashimi

Beverages
Items marked with a * have complimentary refills.

Soft Drinks*
Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade, 
Root Beer, Arnold Palmer.

Juices
Orange, Cranberry-Apple-Rasberry, Apple

Hot Tea*
Jasmine, Green, Oolong

Iced Tea*

Coffee*
Regular or Decaf

Hot Chocolate

Desserts
Fried Ice Cream
Lightly battered vanilla ice cream, fried to a golden crisp 
and drizzled with honey.

Green Tea Ice Cream

Mango Ice Cream

New York Supreme Cheesecake

Mocha Mudd

$1.95

$2.25

$1.95 per person

$1.95

$1.95

$1.95

$2.95

$1.95

$1.95

$3.95

$4.95



Wine Menu
House Wines

White

Red

Blush

Chardonnay Meridian California

Glass Bottle

$5.75 $26.00

Merlot Meridian California $5.75 $26.00

Cabernet J Lohr Estates Paso Roble $5.95 $28.00

White Zinfandel Montevina California $5.00 $24.00

Wines
Available in bottles only.

White

Red

Blush

Chardonnay

Robert Mondavi, WB California $24.00

Merlot Forest Glen California $22.00

Chianti

Los Vascos ChileCabernet Sauvignon

Beringer Napa Valley

Riesling

Pinot Grigio

Rheinhessen

Robert Mondavi, WB

Fish Eye

Blue Nun
Dry, full-bodied, light oak, medium 
acidity best ideal accompaniment 
with Chinese cuisine.

California

California

Germany

$24.00

$24.00

$24.00

Jacob’s Creek Australia $24.00

Kendall-Jackson California

Straccoli Italian

$36.00

$24.00

White Zinfandel

$28.00

$22.00

Sparkling Trocadero France $20.00

Local Wines
Available in bottles only.

Oriental Wines

White Castle Creek

Chardonnay

Moab, UT $22.00

MerlotRed Castle Creek Moab, UT $24.00

Plum Wine Kikkoman Japan

Glass Bottle

$4.75 $22.00

Sake Ozeki Japan $4.50 $20.00

Gekkeikan Japan $4.75 $22.00

Chilled Sake Ozeki Japan n/a $7.00

Beers Exotic Drinks

Non-Alcoholic

Domestic Budweiser

Bud Light

Coors

Coors Light

$3.50

Imported Tsing Tao

Kirin Light

Sapporo

Heineken

$4.50

Corona Extra

Mai Tai, Planter’s Punch, Blue Hawaiian, Zombie

Margarita, Pina Colada, Strawberry Daiquiri

$4.95

$4.50


