
Beverages

Jade Leaves Acai Smoothies-$4.95
Organic Acai,  Berries, Apple Juice, Rice Milk

Organic Banana Mango Smoothie - $4.95
Organic Bananas, mangos, Apple Juice, Rice mIlk

Matcha Freeze-$4.95
Organic Matcha Tea Powder, Organic Maple syrup,  Rice Milk

Chocolate Chai Mockshake-$5.95
Raw Cacao, Vanilla and Chocolate Hemp Milk, Chai, Banana

Freshly Squeezed Daily Juices-$5.95
Ask your server for details

Iced Teas of the Day - $2.95 w/free refills

Bottled  Water- $2.95

Desserts
(Gluten Free (GF), Dairy Free(DF), Vegan (V))

Raw Organic Chai Almond Mousse $4.95
(GF/DF/V)

 Mango or Strawberry Acai Sorbet-$4.95
(GF/DF/V)

Green Tea Ice Cream-$3.95

 Organic Forbidden Rice Pudding-$4.95
(GF/DF/V)

 Chocolate Truffle Brownie-$1.75
(GF/DF)

 
Tibetan Tsampa Bars-$2.50

Turkish Tea Cake-$2.95

Cashew Choco Chip cookies - $2.50
(GF)

Jade Leaves Supports all eco-friendly concepts possible, 
beginning with local organic ingredients, including  our 
produce, herbs, spices, oils, grains, beans, beverages, and as

 many other supplies as we can! We also run an Eco-Friendly
 non toxic green kitchen. All of which adds to the quality 

of our offerings! Enjoy!

汤Soups and Broths

**Miso Soup
Seasonal miso combined with lightly 

brazed organic tofu and a dash of seaweed.
$2.95 cup

**Longevity Broth
An ancient Chinese recipe combining herbs 

to increase longevity, nourish the blood 
and harmonize digestion.

$4.95 cup

Hot and Sour Soup
Our version of a traditional Chinese soup of seasonal 
vegetables including black tree ear and shitaake in a 

eggdrop sour broth with chinese white pepper.
$3.95 cup 

**Green Goddess Soup
Thick creamy pureed broccoli, asparagus

 and spinach topped with black sesame seeds.
$4.95 cup

**Vegetarian Wonton Soup
Tofu, shitaake and seasonal vegetables

rolled into wontons and cooked in our house vegetable stock 
with bamboo shoots,  onions,  black tree ear mushrooms 

and green onions.
$5.95 cup

量菜Salads and Cold Dishes
Thai Bison Salad

Tender bison marinated in chilis, spices, lime 
and fragrant herbs, grilled and served on a bed of 

fresh seasonal greens, incorporating seasonal herbs, 
green onions, grilled red pepper and sprouts

tossed in a lime and chili vinaigrette.
$12.95 

**Jade Leaves House Salad 
Mixed organic seasonal greens and vegetables 

tossed with organic sprout mix and 
house vinaigrette.

$5.95 appetizer, $9.95 entree

**Cucumber Sunomono Salad
This is an amazingly refreshing salad made with

organic cucumbers, daikon, and fresh thyme.
$5.95

**Kale Hijiki Salad
Tender organic kale leaves blended with hijiki seaweed, 
assorted organic vegetables, tossed with sesame seeds, 

salt, apple cider vinegar, and lemon.
$7.95
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