DINNER



COURSE

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

ADOWEAD KHOET T OHIK 4 k) EbLE

ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S R A b /INEE L & IKR/INEECL (4% LE )

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]

WIL 2 E 7 A ELDA—T REWMDFD

PUMPKIN AND SHARK FIN SOUP, FRAGRANT WITH LITSEA OIL

HIEOMMEZ T AV PP LBz — 2

YURIN - STYLE CRISPY CHICKEN WITH SIGNATURE “MIZORE” GRATED DAIKON SAUCE

FLUyYHED MR FRE HZIIHY — AT

SLOW - BRAISED ORANGE NAPA CABBAGE, NAPPED WITH A DELICATE CRAB AND EGG - WHITE SAUCE

LX x XY EEKADF v — v

FRIED RICE WITH PORK AND WINTER CABBAGE

TH— b 2flED b

ASSORTED SPECIAL DESSERTS - 2 TYPES

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

HOWREAD KHOE T §OHIE4HED GHE

ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S Fr#EE A O /NEECL & IRA/INEE T (4% 113D

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]

7 71t L IR DA R

BRAISED SHARK FIN AND CHICKEN SUPERIOR BROTH

VI E AE—27 %y 7

SHICHUAN - STYLE TEA - SMOKED DUCK

AHDOEEFDEIIAL M-I — 2

HIGH - HEAT STEAMED TODAY’ S MARKET FISH WITH YUZU - KOSHO CITRUS - CHILI SAUCE

BAAND HADITF v —Nv

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE

TH— b 2HRED bt

ASSORTED SPECIAL DESSERTS - 2 TYPES



UPTOWN LUXURY 12,800 i
(14,080 #:2)

AIDOWEAD KHOET T OHIK 4 k) &b

ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S R A D /N AL & KAV L (45 1 37)

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]

HZRWETZHELDA—F

BRAISED SHARK FIN AND CRAB MEAT SUPERIOR BROTH

VUl Ae—2 %"y 7

SHICHUAN - STYLE TEA - SMOKED DUCK

AHDOEEFR DB IZAL M- HIY —

HIGH - HEAT STEAMED TODAY’ S MARKET FISH WITH YUZU - KOSHO CITRUS - CHILI SAUCE

EF 77 LA DY)

WOK - TOSSED LIVE ABALONE WITH WINTER VEGETABLES

TLAEEOHADLTF v —1 v

FRIED RICE WITH VELVETY DRIED SCALLOP SAUCE

TH— b 2HRED bt

ASSORTED SPECIAL DESSERTS - 2 TYPES

GRAMERCY ESSENCE 16,500 sz
(18,150 Biir)

HOWREAD KHDOE T ORI 4HRED GHE

ASSORTED SEASONAL APPETIZERS - 4 TYPES

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

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]

T7HEVLDEEAA > 27 270 H)DREAGENL T

SOY - BRAISED SHARK’ S FIN

HEREEREZ )y TADIESy 7 LWNS Y -

FROM OUR WOOD - FIRED OVEN: PEKING DUCK WITH APPLE AND SICHUAN DUCK

AHDOEEFDEIIAL M- HIY — 2

HIGH - HEAT STEAMED TODAY’ S MARKET FISH WITH YUZU - KOSHO CITRUS - CHILI SAUCE

BAAND HADTF v —N v

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE

TH— b 2HRED bt

ASSORTED SPECIAL DESSERTS - 2 TYPES



EMPIRE SELECT <#7#> 22,800 %3
(25,080 ®i32)

ADOHWREAD KHOETTORE S EED EbY

ASSORTED SEASONAL APPETIZERS - 5 TYPES

JOFE’ S KRB O /B & IRV L (4% 11H$7)

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]

THEeLDEREIAAR > 27 270D DEEAGHT

SOY - BRAISED SHARK’ S FIN

HEREERZ )y TADIESy 7 LSy -

FROM OUR WOOD - FIRED OVEN: PEKING DUCK WITH APPLE AND SICHUAN DUCK

I —WEDEAA £EY — R

WOK - BRAISED LOBSTER WITH FRAGRANT GINGER SAUCE

A5 Vv 7 BREMFY—aA v 7))L hEEEGR Z

GRILLED A5 KUROGE WAGYU SIRLOIN WITH CHINESE GREENS

B 2X - KOARAD EDOLETAARF v — v

LoTus LEAF - WRAPPED FRIED RICE WITH CHARRED SCALLIONS AND BRAISED PORK BELLY

TH— b 2HRED bt

ASSORTED SPECIAL DESSERTS - 2 TYPES

<ZH5Da—ZIFRHMFRIRE L 2D £, >

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

FIACVERIREL 7 AL EA Y FLTHA A2HiZtc b0z SRS THIGARITIVET,
a—2F 246 A —F—THT T,

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

Course menus require a minimum order of two.



A LA CARTE

APPETIZER

g Y27 DETT ORI 4 KD GbE 3,073 sl
N CHEF s ASSORTED APPETIZERS - 4 TYPES (3,380 fitia)
4 JOE’ S &% Wl & 72 08 1,800 g
e
N JOE’ S STYLE CHILLED STEAMED CHICKEN BREAST WITH SPICY SESAME SAUCE (1,980 %tia)
KLUIEOWE FAELEY — A 1,800 sl
CHILLED STEAMED CHICKEN WITH GREEN LEEK SAUCE (1,980 ftia)
FE T 77 OFWH Z 1,091 i
SUPREME SOY - JELLYFISH (1,200 Btia)
BEMEOE =%y 7)) =3 —=2FEY — (41#) 74581
EGG AND JELLY “THOUSAND YEAR EGG CAKE” [ 4 PIECES ] (820 Btia)
THREAFEEF v — 2 — No— Y — 2 Ak 1,682 #isl

HOME MADE BBQ PORK WITH HONEY SAUCE (1,850 tiz)



Qg
aN

DIM SUM

NY DB L 72 EOWRE/NEE, REZDOEFEFDOBHZEBHEL AL EZE 0,

JOE’ S FrBlE P A D /INEETL (41) 1,073 s

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING [ 4 PIECES ] (1,180 Bti2)

KR/ INEE T (4 11) 855 il
PORK SOUP DUMPLING [ 4 PIECES ] (940 *EJ_A)
JOE’ S FeBUEPR A b /NEEEL & KA/ EL (5 21697 964 Bl
JOE’ S FAMouUs CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 2 PIECES EACH ] (1’060 ﬂEiZ\.)
EHEAEER LT (31) 682 Bl
STEAMED SHRIMP DUMPLING [ 3 PIECES ] (750 ML)
Rl Bese (3 i) 636 B
HOUSE MADE PORK SHUMAI [ 3 PIECES ] (700 fEfA)
HEESDPONADZ LT (31#) 773 Bl
, (850 Biir)

STEAMED SHARK’S FIN DUMPLING [ 3 PIECES ]
BITEEE (2K) 818 il
(900 Bir)

FRIED SPRING ROLLS [ 2 PIECES ]



ROASTED

HERBIEEE IR Y v 7 1/4 5,273

W
ROASTED PEKING DUCK (5,800 ®iir)

* IT COMES WITH DUCK SKIN, DUCK BREAST SLICE, AND STEAMED BUN 1/2 9,54 5
(10,500 Btia)

1M Whole 17,273 %
(19,000 #i:a)

SHARK’S FIN

— 5 BIED §T5REANGA— 7 ¢t L7507 2 e v

HREYIE DT L JOE' S A% 4 WIRIE LT 100g 10,909 i ~
, (12,000 Biir)
SOY - BRAISED SHARK’ S FIN
NS REYOT N - BOLOKTEH 2 40g 3,909 B
(4,300 Br)

SOY - BRAISED SHARK’ S FIN - FOR ONE PERSON

FIHELEEFIRERTI AL EA Y P LTHA RZHALDDZ RIS THIGAD IS VET,

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



SOUP

THELADTOWELY I _DIRBERA—T SFENLDEFD

“FLUFFY MERINGUE FLOATING” SHARK’ S FIN AND CRAB MEAT SOUP

HEEA D BSte 0 820 284 o — 2 — 7" “IRBis”

CANTONESE HOT AND SOUR SOUP

VEGETABLE

HE B SE D IR

WOK-FRIED CHINESE GREENS WITH GARLIC AND SALT

R 7 H D XO TIRH D

STIR - FRIED HARVEST VEGETABLES WITH XO

7 =7 AT ET LSO S ©

WOK-SAUTEED GREEN ASPARAGUS AND DRIED SHRIMP WITH MONGOLIAN SALT

SEAFOOD

ShxhKigEDF Y Y — &

STIR - FRIED PLUMP PRAWN, SZECHUAN HOT AND SOUR SAUCE

L DFWER~ 2 1 — AMZ ¥ 7 FHALT

HONG KONG STYLE STIR FRIED SHRIMP WITH MAYONNAISE AND SALAD

R 7T AL RFEDRAY D (H-> 3 DHEWRDD Xid HEE X0 EHD)

PAN SAUTEED SCALLOPS AND PRAWN WITH XO CHILI OR SALT

XHA A Eea Y OER®

WOK - SAUTEED SQUID AND CELERY WITH MONGOLIAN SALT

1,682 i
(1,850 Biiz)

1,345 s
(1,480 %iiz)

1,800 s
(1,980 Bii2)

1,800 s
(1,980 Bii2)

1,709 sim
(1,880 Biiz)

2,455 s
(2,700 Bir)

2,091 e
(2,300 #i2)

2,618 il
(2,880 Biir)

1,800
(1,980 Bii2)



MEAT & TOFU

BEMFDF x4 - v—2 BHWOED 3,091 gt
STIR - FRIED JAPANESE BLACK BEEF AND COLORFUL BELL PEPPER WITH BLACK PEPPER (3,400 Bti2)
PEVLRFEONEK - OB E & DI 2,436 Bl
SWEET AND SOUR PORK WITH BLACK VINEGAR (2,680 %ti2)
TUARPE BLPHE B OIS FWE RO F v 4 = — XY — AT 2,000 g
CRISPY FRIED PREMIUM CHICKEN THIGH WITH SOY - VINEGAR (2,200 Bii2)
A ¥ =BG JOE'S A% A L 1,982 s
HOT SAUCE LOVERS! “MA LA TOFU” SZECHUAN SPICY BEAN CURD WITH MINCED PORK (2,180 Bt2)
BB L HDORED 7)) L 100g 3,818 Fusl

(4,200 BisA)

GRILLED JAPANESE BEEF & SEASONAL VEGETABLE WITH TODAY’ S SAUCE

*RHDOY =R 2EP BRI L TET

* Please choose from two sauces of the day.



RICE & NOODLES

SIPONGARDEIAADW Z L

SOY - BRAISED SHARKS FIN NOODLE SOUP

H U DEZIAADW Z 1L

SOY - BRAISED WHOLE BLUE SHARKS FIN NOODLE SOUP

IS JOE' S 7 )V 3 A D JhRskidH 4 #ii

SZECHUAN “DAN DAN” SpicY NOODLE SOUP WITH WALNUT, MINCED PORK AND SESAME PASTE

M E KD H A ITBES Z1E

WOK FRIED NOODLES WITH SEAFOOD AND VEGETABLE

AEHARMT v —2 2 —Dir2I1F

NOODLE SOUP WITH SCALLION AND HOMEMADE BBQ PORK

AR F v —> 2 —ADTOVWEL LS ITEOTLHF v — v

CANTONESE FRIED RICE WITH CRAB, BBQ PORK

W72 o350 HADITF v — v

HOKKIEN FRIED RICE WITH SEAFOOD, STARCHY SAUCE

1,864 il
(2,050 Bi32)

3,636 widl
(4,000 Bir)

1,527 wil
(1,680 Biiz)

1,618 s
(1,780 Biir)

1,345 s
(1,480 Bish)

1,527 s
(1,680 Biir)

1,800 s
(1,980 Biid)



DESSERT

BERYFay YT TOR T EE

SUPER RICH “ALMOND PANNA COTTA” WITH BLACK HONEY SYRUP

2y IA—=7V Y JOE'S A¥ A )L

CREAMY MANGO PUDDING

ICED TEA
TAARAT—B YT 4 — 655w TAARS YA VT4 —
ICED OOLONG TEA (720 Bir) ICED JASMINE TEA

HOT TEA BY THE POT

KINSEN TEA
BIBEORMSGTER BRSSP OED PR
KR FEZ L 2 Eiakb v

X — b URLE

KEEMUN TEA

3 KIAED O ED
HOMPREZEOE2MAD "X L0 F) &L E AP0 RIEADRHY

DR P S
JASMINE TEA

TRV E Y v A 3 DIERDLRT ) DK

BRLE R

TIGWANNON TEA

HOWD L) BHEVDPRE 27035 ) 500 TRADD Hkb

T =TI

PUER TEA

PIRIED & 2 BAGE JEIE

FARITOEWE 5IED & L7kb W OlIERD & 2 B & & IFRHME

e
T=R
FLOWER TEA

FELbzllAaabE TREETHES N, TRTELOZ2EX,
BHBOH LD < EhiAs

527 ®iAl
(580 BiiA)

636 Bl
(700 Btz

655 ®um
(720 B2

1,073 s
(1,180 Bii2)

891 Bin
(980 Biir)

727 i
(800 iin)

727 Bii
(800 fitir)

727 gl
(800 #tid)

1,091 8w
(1,200 Btia)



