
SJ Chicken Wings 
togarashi dry spice with cucumber-yuzu salsa (GF)

or sesame glazed

Steamed Pork Belly Buns
pickled vegetables, spicy mayo

Boneless Pork Ribs 
slow roasted pork, char siu sauce

Tuna Pizza (GF)
spicy tuna, charred scallion, wasabi creme fraiche, 

crisp sushi rice

Salt & Pepper Calamari
red pepper, chilis, 3 pepper blend

Crisp Thai Shrimp
sweet chili sauce, scallion, lime

Polenta Fries (GF)
truffle-garlic aioli, grated parm

SJ SIDES
Fried Rice 

vegetable / chicken / pork / beef / shrimp

Yangzhou Fried Rice (GF)
white rice, chicken, pork, shrimp & vegetables

Lo Mein Noodles 
vegetable / chicken / pork / beef /shrimp

String Beans Hunan 
hunan sauce

Roasted Brussel Sprouts (GF)
bacon, pine nuts

Blisterded Shishito Peppers
fleur de sel

SALAD
Charred Green Beans (GF)

 eggplant puree, grape tomatoes, goat cheese, pine nuts, black
rice vinegar 

Baby Green Salad (GF)
arugula, kale, napa, red cabbage, carrot, red pepper, cucumber,

scallion, roasted peanuts, sesame vinaigrette

Shaved Broccoli Salad (GF)
carrot, red pepper, sake-macerated figs, feta, roasted shallot

vinaigrette 

SOUP
SJ Wonton

for 2 or 3

Soup of the Moment
MP

Wonton
pork dumplings

Little Dragon Dumplings
steamed, shanghai-style chicken & vegetable dumplings

Steamed Pork Dumplings
spicy peanut sauce

Chicken Pot Stickers 
sj scallion soy sauce

Dim Sum Appetizers for the table
(even numbers only)

little dragon dumplings, chicken potstickers, egg roll, crisp thai
shrimp, baby green salad & shishito peppers

Crisp Vegetable Egg Roll 
traditional duck sauce

Cheese Steak Egg Rolls
sriracha mayo

Chilled Sesame Noodles
cucumber, scallion, red pepper, peanuts

Shanghai Jazz proudly brings world class live music together with exceptional dining and hospitality.
We are happy to accommodate dietary restrictions and allergy concerns.

$8 charge will be added to appetizers ordered as entrees
* indicates spicy : GF - Gluten Free

APPETIZERS



Togarashi Seared Ahi Tuna (GF)
jicama-mango salad, spiced avocado vinaigrette, charred shishito pepper, soy glaze

Tempura Fluke Fish & Chips
hand cut fries, SJ tartar sauce, marinated carrot-daikon slaw

Crisp Whole Fish (GF)
fresh seasonal fish, sweet & sour sauce, pineapple, red pepper, scallion

Miso Glazed Salmon 
stir fried mushrooms & snow peas

Beijing Duck
slow roasted duckling, cucumber, scallion, steamed pancakes, hoisin plum sauce 

half or whole

House Ground Burger
 grilled, brie cheese fondue, arugula, pineapple-bacon jam, 

brioche bun, hand cut fries

Crisp Airline Chicken Breast
sweet & savory sesame glaze, steamed broccoli

General Tso’s Chicken & Waffles
broccoli, bell pepper

Korean Beef *
seared beef sirloin, scallions, chilis, garlic sauce

Triangle of 3 Precious Ones*
pork, beef, chicken, vegetables, spicy garlic sauce

Pork Katsu
broccoli herb salad, chili-sesame salsa verde

Singapore Noodles (GF)
rice noodles, shrimp, chicken, vegetables, turmeric

Pad Thai (GF)
shrimp or chicken, snow peas, carrot, sprouts, tamarind, egg, rice noodles

Exotic Mushroom & Little Ear Pasta
sauteed eggplant, miso-funghi broth, roasted peanuts

Thai Red Curry (GF) *
shrimp, chicken, snow peas, sweet potato, mushrooms, mango, coconut red curry

Crisp 3 Chili Tofu (GF)*
red bell pepper, holland chili, scallion, broccoli, salt & pepper

 add chicken, shrimp

Menu pricing will be discounted 3.5% when paying cash
A 20% gratuity will be added to parties of 6 or more

In order to provide our world class live music, we will have a $5 per person music charge in addition to
per-person food & drink minimums of $25 Sunday -Thursday $40 Friday-Saturday, subject to change

A plate sharing charge of $6 will be added to entrees being shared
* indicates spicy : GF - Gluten Free

ENTREES


