DINNER



COURSE

SOHO CLASSIC 6,300 s
(6,930 Bi2)

B EOE A OURTIRTE 4 RS D

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ S Rl A b /N L & IKR/INBECL (% LE D)

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING, PORK SOUP DUMPLING [ 1 PIECE EACH ]

KEEDHFE N D WA

SPICY SICHUAN MALA SOUP WITH ANGEL PRAWNS

PO T Uy b D D AT

SAKURA SEA BREAM WITH EDIBLE GOLD DUST

HREWNINRAE=T 5y 7DOFENDD

WOK - FRIED CHINESE GREENS WITH SICHUAN - STYLE DUCK

TEHE 2 IREEE & 23 A

SPICY MA LA TOFU WITH SICHUAN PEPPER AND RICE

AHDOXL 7L a v A4 —Y 20K &b

TODAY’ S SELECTED SWEETS - 2 TYPES

TRIBECA JOURNEY 8,900 s
(9,790 5132)

B R O A OURTERISE 4 HiRE D

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ S RHBEAA O /B el & KAV L (4% 1197)

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMP]_ING, PORK SOUP DUMPLING [ 1 PIECE EACH ]

7 h e LERDIRE G EA A

BRAISED SHARK FIN THREADS IN CHEF’ S SIGNATURE RICH PAITAN BROTH

FARFELWINRAE—2 5y 7 Hlal L i

SHICHUAN - STYLE TEA - SMOKED DUCK WITH STEAMED BUN

PR KK L BafEE XOB D& D

HIGH - HEAT STEAMED SAKURA SEA BREAM WITH SAKURA SHRIMP

BAAND HADITF v —Nv

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE

Ny Fay ¥V ToORHELEDEBFAD K LaaFy VHTE
PANNA COTTA - STYLE ALMOND TOFU
AND STEAMED COCONUT GLUTINOUS RICE DUMPLINGS FILLED WITH LOTUS SEED PASTE



UPTOWN LUXURY 12,800 i1
(14,080 Bis2)

IR EOE A OUIRTERTSE 4 fHEK D

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ S Rl A b /NEECL & KR/ INER &L (45 137D )

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPL[NG, PORK SOUP DUMPLING [ 1 PIECE EACH ]

7 Hh e LER L MO IEIE B EOA A

BRAISED SHARK FIN THREADS AND ABALONE IN A RICH MILKY BROTH

=Sy 7 EREFLWINAE—7 %y 7 Ha b it

SHICHUAN - STYLE TEA - SMOKED DUCK WITH STEAMED BUN

KitgE: & 1dAMOMNF VU Y — A (2F)

KING PRAWNS STIR - FRIED IN SICHUAN CHILI SAUCE WITH PICKLED CHILI [ 2 PRAWNS ]

AAND HADTF v —Nv

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE

Ny Fay YNV TOTRC GG LEDEBFEAD R L aaFy VAE
PANNA COTTA - STYLE ALMOND TOFU
AND STEAMED COCONUT GLUTINOUS RICE DUMPLINGS FILLED WITH LOTUS SEED PASTE

GRAMERCY ESSENCE 16,000 w1
(17,600 Biir)

LR O A OURTERTSE 4 HiRE D

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ S Rl A b /NEECL & KR/ INER L (45 1fE 37D )

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPL[NG, PORK SOUP DUMPLING [ 1 PIECE EACH ]

7AEVDEEIAS > 27 21 ) ORFEHEENT

WHOLE BRAISED SHARK FIN IN A RICH CHEF’ S SIGNATURE PAITAN BROTH

AHSy 7 ERFEFLNNRAE—27 %y 7 Ea Lt

SHICHUAN - STYLE TEA - SMOKED DUCK WITH STEAMED BUN

PR KK L BfEE X0 D& D

HIGH - HEAT STEAMED SAKURA SEA BREAM WITH SAKURA SHRIMP

LEFELIHINDDF vr— v LIS

GINGER - SCENTED CLAM FRIED RICE SERVED WITH DASHI BROTH

NYF— 27 —% IO E Y Z2ilbE T

NEW YORK CHEESECAKE, SCENTED WITH JAPANESE PEPPER



EMPIRE SELECT <#¥#> 23,000 B
(25,300 Bi3a)

B EGE A OURTIRTE 5 ik D

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ s RSN O /NGECL & IKP/NERCL (5 197D)

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING, PORK SOUP DUMPLING [ 1 PIECE EACH ]

T7HELDLEEAA > 27 20 )DBEAGHN T

WHOLE BRAISED SHARK FIN IN A RICH CHEF’ S SIGNATURE PAITAN BROTH

AH Sy 7 ERZFEFLNNRAE—27 %y 7 Elal L dtkic

SHICHUAN - STYLE TEA - SMOKED DUCK WITH STEAMED BUN

0728 — 2 MOANIT M 5 FEBEED O &by 57—

TWO STYLES OF LOBSTER WITH SEASONAL VEGETABLES, FINISHED WITH EDIBLE GOLD DUST

A5V 7REMFD 7))V F ¥ v F4a— R

GRILLED A5 WAGYU, CHINJAO ROSU STYLE

PaEER 5 XO B

XO FRIED RICE WITH SAKURA SHRIMP

NY F—X77 —% [IUHOF D Z2iEbE T

NEW YORK CHEESECAKE, SCENTED WITH JAPANESE PEPPER

<ILLDA—AFHMTIREL D £7, >

< Please make a reservation in advance for this course. >

FIACVEEBRER7 A LEAY P LTHA REHiZ b 0% SHRESETHAGAR TSV ET,
A= 2 AR A — Y —THT T,

* Whole shark fins may be portioned and served in uniform sizes.

Course menus require a minimum order of two.



VA

7N

A LA CARTE

- DIM SUM -

NY 2% L 72 LORENEE, KEZDFFOEREZEREL AL LI,

JOE’ S R A O /NEETL (441)

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING [ 4 PIECES ]

JOE’ S Fr#KPA/INEE L (41 )

JOE’ S SIGNATURE PORK SOUP DUMPLING [ 4 PIECES ]

JOE’ S FBlME A A b /INEEEL & IRAVINEEEL (45 2 97D

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING,
PORK SOUP DUMPLING [ 2 PIECES EACH ]

A 28 LT (2 1)

CANTONESE STEAMED SHRIMP DUMPLINGS [ 2 PIECES ]

el AIBETE (2 1)

SIGNATURE PORK SHUMAI [ 2PIECES ]

7HEVADZALEL (218)

STEAMED SHARK FIN DUMPLINGS [ 2 PIECES ]

ALRD 3D GbY
(SR LB T, HRKARE, 72 L ADAKLET)

TRIO OF STEAMED DIM SUM [ SHRIMP, PORK, SHARK’ S FIN ]

1,145 ®u
(1,260 ftir)

1,055 s
(1,160 Bi:A)

1,100 #um
(1,210 Bisa)

1,080 s
(1,188 fitid)

900 i
(990 Biir)

1,080
(1,188 Btia)

1,280 i
(1,408 Bii2)



- APPETIZER -

B O B2 3 D GhY

CHEF’ S SELECTION TRIO OF APPETIZERS

s JOE S &4 Ml & 720

o, @

N

JOE’ S SIGNATURE SICHUAN SPICY CHICKEN

ALBOWME FRALEEY — X

CHILLED STEAMED CHICKEN WITH SCALLION & GINGER SAUCE

FiEE 7 77 DI A

PREMIUM JELLYFISH IN SOY SAUCE

BVIEO =5 ¥ 7)== 2 i€ ) — (4 1)

TAIWANESE CENTURY EGG WITH CREAMY TWO - TIER JELLY [ 4 PIECES ]

3,200 sz
(3,520 Biid)

2,080 il
(2,288 fii2)

2,080 s
(2,288 Biir)

2,170 sim
(2,387 #itid)

1,500 s
(1,650 BisA)



SOUP

7HheL XA EOIAMNL T IBREHG A — 7 - W (2 A#T)

BRAISED SHARK FIN AND SNOW CRAB
IN A SALTED RICH PAITAN BROTH, SILKY EGG STYLE [ FOR TWO GUESTS ]

7 At L LEFEEOREEHGA—7 - 8 (2 AR

BRAISED SHARK FIN AND JAPANESE CHICKEN
IN A SPECIAL SOY-SEASONED PAITAN BROTH [ FOR TWO GUESTS ]

VEGETABLE

AHOHEEE L DIEDH > S O DD

STIR - FRIED SEASONAL CHINESE GREENS & YUBA - TOFU SKIN, LIGHTLY SEASONED

F A LKA D) G &

STIR - FRIED EGGPLANT AND PORK WITH SICHUAN DOUBANJIANG

R D XOEIAHID 0

STIR - FRIED SEASONAL VEGETABLES WITH CANTONESE XO SAUCE

ROASTED

* IT COMES WITH DUCK SKIN, DUCK BREAST SLICE, AND STEAMED BUN

sy 7 LiNg Y 7 (/)
ALty 2 28/ Nl E 2 28/ hEEZK L oS 2 4
A DUO OF DUCK PEKING & SICHUAN [ SMALL - PEKING 2, SICHUAN 2 ]

sy 7 L&y 7 ()
ARy AR/ NSy 7 48 ) RIEEZK LSV 418
A DUO OF DUCK PEKING & SICHUAN [ SMALL - PEKING 4, SICHUAN 4 ]

Ty 7 Py 7 (R)
-dbEY Yy 7 8K/ WIN Sy 7 8 KL/ HhEEK L oS 81
A DUO OF DUCK PEKING & SICHUAN [ SMALL - PEKING 8, SICHUAN 8 ]

BN bRy 7 18/ Sy 7 18 e LS 14
A DUO OF DUCK PEKING & SICHUAN [ SMALL - PEKING 1, SICHUAN 1 ]

1,800 s
(1,980 Bii2)

1,800 s
(1,980 fiti2)

1,750 s
(1,925 Bis2)

2,350 wix
(2,585 Biir)

2,500 i
(2,750 Bt

5,460 il
(6,006 Biir)

10,900 s
(11,990 Bisk)

21,900 s
(24,090 Bti2)

2,730 s
(3,003 fiti2)



MEAT & TOFU

HEEOREK S V7 4 —2A137<C

BLACK VINEGAR SWEET AND SOUR PORK, MILLE - FEUILLE STYLE

A5 v 7 BENFO 7L For¥ v At a— 2

GRILLED A5 WAGYU, CHINJAO ROSU STYLE

ANA ¥ —FRERENE JOE'S A% A4 v

JOE’ S - STYLE SPICY MA LA TOFU WITH MINCED PORK

SEAFOOD

AKHOMEf DM AKZ L JRHE (80g)

CANTONESE - STYLE HIGH - HEAT STEAMED FRESH FIsH OF THE DAY [ 80 G ]

KHOEEF O] D £33 PN EME Y — 2 (80g)

FLOWER - CUT CRISPY FRESH FISH OF THE DAY WITH SICHUAN DOUBANJIANG SAUCE [ 80 G ]

RHOEEFD 7Y v b 87 5 —8#iF (80g)

LIGHTLY FRIED FRESH FISH OF THE DAY WITH EDIBLE GOLD DUST [ 80 G ]

KitgE: &AM O M F VY — A1 (6 )

KING PRAWNS STIR - FRIED IN SICHUAN CHILI SAUCE WITH PICKLED CHILI [ 2 PRAWNS ]

KifFZED<IF2—ZAMZ BPYV27DFED (8 1)

KING PRAWNS TOSSED IN MAYONNAISE WITH BLACK TRUFFLE AROMA [ 8 PIECES ]

KifgE & TR OINH XO Hh o (4 )2)

KING PRAWNS AND SEASONAL VEGETABLES
STIR - FRIED WITH CANTONESE XO SAUCE [ 4 PIECES ]

3,180 s
(3,498 fitir)

3,990 i
(4,389 fitir)

3,000 st
(3,300 Bii2)

2,980 %
(3,278 Bti2)

3,280 #usl
(3,608 i)

3,280 #usl
(3,608 i)

3,280 #usl
(3,608 i)

2,980 s
(3,278 Bti2)

3,480 il
(3,828 Biir)



g,

7\

SHARK’S FIN

7 Ak L OLEAS BB 272 ) ORIEAE{137T (100g)

WHOLE BRAISED SHARK FIN IN CHEF’ S SIGNATURE RICH PAITAN BROTH [ 100 G ]

NS 7 A LDBEON - BOEDERTE ) £ (60g)

PETITE DORSAL SHARK FIN - INDIVIDUALLY SERVED [ 60 G ]

7 A LERDEIAARDODZIE

BRAISED SHARK FIN THREADS NOODLE SOUP IN SOY BROTH

7 e LBARDRIAS TR

BRAISED SHARK FIN THREADS OVER RICE

N

7 AL DEFIAHDOWZ (L

WHOLE BRAISED SHARK FIN IN SOY BROTH NOODLES

7 e L DERIAH TR

BRAISED SHARK FIN THREADS OVER RICE

19,900 sz
(21,890 Biia)

9,090 s
(9,999 Biir)

2,880 il
(3,168 i)

2,880 il
(3,168 fii2)

4,500 wix
(4,950 Bish)

4,500 sz
(4,950 Bz

FTIACVEREIRER 7 A EVLED Y LT A RZRAL D% TS THEGAD IS WET,

* Whole shark fins may be portioned and served in uniform sizes.



RICE & NOODLES

CHEF’' S SIGNATURE SHARK FIN DISHES

7 A LERRDEIAARODZIE

BRAISED SHARK FIN THREADS NOODLE SOUP IN SOY BROTH

7 e LEARDEIAA TR

BRAISED SHARK FIN THREADS OVER RICE

2,880 B
(3,168 Bisa)

2,880 B
(3,168 Bisa)

7 he L DREAARDOWZ (L 4,500 i
WHOLE BRAISED SHARK FIN IN SOY BROTH NOODLES (4,950 gui2)
7 h e L DREAAR TR 4,500 st
BRAISED SHARK FIN THREADS OVER RICE (4,950 gii2)
THO A TEEE 21X 2,000 51
CRISPY NOODLES WITH MIXED TOPPINGS IN SAVORY SAUCE (2,200 Bi2)
JEIE JOE’ S it 4 % 1,900 sis1
JOE’ S RICH & CREAMY TAN TAN NOODLES (2,090 Biir)
R B T T v — 2,000 Bl
FUJIAN - STYLE FRIED RICE WITH CRAB SAUCE (2,200 %t2)
BMAAD EHAHT v —1 v 1,880 #ul
CANTONESE FRIED RICE WITH SNOW CRAB, BBQ PORK, AND SHRIMP (2,068 Btiz)




DESSERT

BIE Y ay yE 7 TOHRICESE 730 A
ALMOND TOFU IN A RICH PANNA COTTA STYLE (803 #itir)
RAZ--o) Flllery a—7"1) » 800 il
SPECIAL MANGO PUDDING WITH GENEROUS MANGO CHUNKS (880 Bii2)
HEOEBOO —< A F— ERAYF AT A ARA 900 #iAl
SPECIAL MANGO PUDDING WITH GENEROUS MANGO CHUNKS (990 #itir)
AHOFY—F 2/ &) &bE 900 sl
CHEF’ S SELECTION OF TODAY’ S DESSERT * PLEASE ASK YOUR WAITER (990 Biir)
NYF—R7—% [z 5 D I1XH T 900 Bl
NEW YORK CHEESECAKE WITH JAPANESE PEPPER (990 Biir)

- ICED TEA -

TAAT—BYT 4 — 655 Bl TAAZXYAI VT 4 — 655 Bl
ICED OOLONG TEA (720 %t:1) ICED JASMINE TEA (720 Biir)

- HOT TEA BY THE POT -

BEAS 1,073 iz (/S TREPS 727 %
KINSEN TEA (1,180 ®:2) TIGWANNON TEA (800 ®32)
BB D kS AR BADTED &9 7575 ) DR

HIRS0ED W aA7WHY L TRADD LD

REIBI BIRZ AL 2 Ribekbwe

¥ — L VR 891 s VARV S 727 il
KEEMUN TEA (980 Biir) PUER TEA (800 Biir)
3 KALFED D ED PIRIERD B % BRI

o RIEZBbY 2MH D BRSO WE 21ED & LEbWw»T

¥ —LVF) & FDHP0RIEADRHY HEWRD & 2 B & & It

e AIVE 727 B RN 1,091 %
JASMINE TEA (800 m;&) FLOWER TEA (1’200 mﬁ)
PP RIEb VL E RE LI ZHAGDET

¥ ATV DIERDLT D DY

FEETCE N, TRHTRELDZBH ],
BHORCIEDME < i



