LUNCH



COURSE

JOE’S SPECIAL 3,550

(3,905 Bi32)

B 7 ORI 2 E

CHEF’ S SELECTION OF APPETIZERS [ 2 VARIETIES ]

JOE’S ﬁ@@ﬁ?\ b NGl &
KA/ INEEEL (& 11ET )

JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING,

PORK SOUP DUMPLING [ 1 PIECE EACH ]

AHDZEL WL 3D by

TODAY’ S SELECTION OF STEAMED DIM SUM

BT RIEOREK - OB & & b

SWEET AND SOUR PORK WITH ZHENJIANG BLACK VINEGAR,
SERVED WITH SEASONAL VEGETABLES

W) GRS - JOE'S A% 4L
TREARHDZA—7 i =213

JOE’ S HOT SICHUAN SPICY TOFU WITH MINCED PORK
CHOICE OF RICE OR NOODLE SOUP

FLEHBHR IR EARAHDA =T TOIHELE LD £,

On weekends and public holidays, the set is served with rice and today’ s soup.

BE SV ay YN TORCEIE ik
BAHZ-oR5D 7Ly awryra—71) v

ALMOND TOFU, RICH PANNA COTTA STYLE OR
FRESH & CREAMY MANGO PUDDING

JOE’S PREMIUM 5,250 s
(5,775 #ir)

BT T ORI 4

CHEF’ S SELECTION OF APPETIZERS [ 4 VARIETIES ]

JOES%@%WADm?ﬁ
KA/ NER L (& 1M 57)

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

ShEhiEnFY Y —2E
STIR - FRIED PLUMP PRAWN,
SZECHUAN HOT AND SOUR SAUCE

FEVLRNEONEK - O E L DI

SWEET AND SOUR PORK WITH ZHENJIANG BLACK VINEGAR,
SERVED WITH SEASONAL VEGETABLES

7Hhe L&D H AT R

SHARK FIN THREADS OVER RICE WITH SILKY GRAVY SAUCE

AKHOTH— 20D &bt

CHEF’ S SELECTION OF TODAY’ S DESSERTS



SHARK’S FIN SET

7 hHEe L DLEEAAREL Y 5,000 s

BRAISED WHOLE SHARK FIN SET (5,500 i)

JV—vH I8

GREEN SALAD

JOE’ S R PI A O /NEETL & IR/ S (45 148970 )

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

T7He L DOLEM it 75t L DLEMR

BRAISED WHOLE SHARK FIN NOODLE SOUP OR BRAISED WHOLE SHARK FIN OVER RICE

BIEANYFay YA TORILCEE ik RAZ->RZD 7Ly aerya—7Y) v

ALMOND TOFU, RICH PANNA COTTA STYLE OR FRESH & CREAMY MANGO PUDDING

T7hHeLE&RDEIAHRY Y b 2,750 sl

BRAISED SHARK FIN THREADS SET (3,025 p2)

JV—vH I8

GREEN SALAD

JOE’ S KBt A A O /N & KPR (% 148970 )

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

T7HAEVLEARDEIAADDZIX XiF 7HeLDERH AT TR

BRAISED WHOLE SHARK FIN NOODLES OR BRAISED WHOLE SHARK FIN OVER RICE

BENYFay YN ToOR/ETHIE

ALMOND TOFU IN A RICH PANNA COTTA STYLE

T7HELEEIRERT7AELZAY P LTHA R 2HiZ-b0% TS THIGADBIIVET,

To ensure consistent quality, whole shark’ s fins may be portioned and served in uniform sizes.



LUNCHTIME - ONLY SET

R EGE Kkt v b 2,300 il

(2,530 Bir)
CHEF’ S SELECTION OF DIM SUM SET

© JOE’ S Rl A D /INEEE & IKA/INEECL (% L 3D)

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

- KHOZALKEL 3R AbY

TODAY’ S STEAMED DIM SUM TRIO

© WIEA D

CHINESE CONGEE WITH YUBA - TOFU SKIN

CIREARVFay SN TOREE

ALMOND TOFU IN A RICH PANNA COTTA STYLE

JOE’ S i 4 #li » T 2,300 sl

(2,530 Bi2)
JOE’ S SZECHUAN DAN DAN SPICY NOODLE SOUP SET

* JOFE’ S Rl A b /NGRS & IRV INEET (45 137D
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING,
PORK SOUP DUMPLING [ 1 PIECE EACH ]

* JOE’S JRpHH < %

JOE’ S SZECHUAN DAN DAN SpPIiCY NOODLE SOUP

c BEARVFay YN TOR/ETE

ALMOND TOFU IN A RICH PANNA COTTA STYLE

VT HEFEDOWEMK 2 v b 2,250 sl

(2,475 Biar)
SWEET AND SOUR PORK,
ZHENJIANG BLACK VINEGAR & SEASONAL VEGETABLES

© JOE S R8N A D /INEECL & IKRVINBE T (& 157D )
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING,
PORK SOUP DUMPLING [ 1 PIECE EACH ]

© BVLEFEONEK E Tk, A—7

SWEET AND SOUR PORK, ZHENJIANG BLACK VINEGAR & SEASONAL VEGETABLES,
TODAY’S SOUP AND RICE

CIREARV Ty SN TORCEE

ALMOND TOFU IN A RICH PANNA COTTA STYLE



HHOHADP»TFEEZ Z XL v b 2(,24659(5);3?;
CRISPY NOODLES 4 e
WITH MIXED TOPPINGS IN SAVORY SAUCE SET

© JOE’ S Fr#lERR A b /NEETL & IR/ INEE TS
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING,
PORK SOUP DUMPLING [ 1 PIECE EACH ]

- WHOHAD»TEEE 213

WOK FRIED GOLDEN NOODLES
WITH ASSORTED SEAFOOD, MEAT & VEGETABLES IN A VELVETY SAUCE

- RKHORA—7

TODAY’ S SOUP

c EBESYVFay NI TOB/LEE

ALMOND TOFU IN A RICH PANNA COTTA STYLE

SDEDHEDODF Y —AEL Y b 2,300 #i5

(2,530 Bur)
STIR FRIED PRAWN, SZECHUAN HOT AND SOUR SAUCE SET

* JOE’ S RPN A b /NEETL & IR/ INEE L
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING,
PORK SOUP DUMPLING [ 1 PIECE EACH ]

c BXDENFBEDOFIVY—RAELE TR, A=

STIR FRIED PRAWN, SZECHUAN HOT AND SOUR SAUCE, TODAY'S SOUP AND RICE

c EBESNVFay NI TOBRLEE

ALMOND TOFU IN A RICH PANNA COTTA STYLE



A LA CARTE

APPETIZER

LR HGE B3 3 D &b 3,100 i
CHEF’ S SELECTION TRIO OF APPETIZERS (3,410 Bti2)
JOE’ S &9 millX & 725 2,000 s
JOE’ S SIGNATURE SICHUAN SPICY CHICKEN (2,200 Bii2)
ARLUIBOWE FAEEY — A 2,200 s
CHILLED STEAMED CHICKEN WITH SCALLION & GINGER SAUCE (2,420 Bii2)
Kzt 7 7 77 DFMALZ 2,100 s
PREMIUM JELLYFISH IN SOY SAUCE (2,310 Btid)
BEBEWEOE =% 70 =3 =2V — (41#) 1,500 B
EGG AND JELLY “THOUSAND YEAR EGG CAKE” [ 4 PIECES ] (1,650 Bti2)

DIM SUM

JOE’ S R A O /NEETL (411) 1,180 w1
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING [ 4 PIECES ] (1,298 #itid)
KIAZINBE L (418 ) 891 sl
JOE’ S SIGNATURE PORK SOUP DUMPLING [ 4 PIECES ] (980 Bti2)
JOE’ S FeslE I A b /NEECL & KR/ INEE L (4% 2 1 570) 1,180 il
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING, (1,298 Bt2)

PORK SOUP DUMPLING [ 2 PIECES EACH ]

T E R LT (318) 980 B
CANTONESE STEAMED SHRIMP DUMPLINGS [ 3 PIECES ] (1,078 Biir)
FrEKPAIBESE (3 i) 980 sl
SIGNATURE PORK SHUMAI [ 3 PIECES ] (1,078 Biir)
7AHEVAD mD ALET (31#) 1,180

STEAMED DUMPLINGS WITH SHARK’ S FIN [ 3 PIECES ] (1,298 %ti2)



A LA CARTE

WOK-FRIED

SO E0RKifFEDF )Y — A& 2,980 B
STIR - FRIED PLUMP PRAWN, SZECHUAN HOT AND SOUR SAUCE (3,278 Bti2)
SULARFEOREK - OB L & b 3,380 il
SWEET AND SOUR PORK WITH ZHENJIANG BLACK VINEGAR, (3,718 Bti2)

SERVED WITH SEASONAL VEGETABLES

4 ARG E - JOE'SA Y AL 3,180 Bl
JOE’ S HOT SICHUAN SPICY TOFU WITH MINCED PORK (3,498 iiz)
BAAD NHREILH F v — > 1,880 il
CANTONESE FRIED RICE WITH SNOW CRAB, BBQ PORK, SHRIMP (2,068 Bti2)
LN D& A D T KPR fEE 2,000 #i1

FUJIAN - STYLE CRAB & EGG WHITE FRIED RICE (2,200 %t32)



