COURSE

SOHO CLASSIC 6,300 w1
(6,930 #ir)
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ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S RN O /N EL & IRV L (% 197)

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]
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PUMPKIN AND SHARK FIN SOUP, FRAGRANT WITH LITSEA OIL
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YURIN - STYLE CRISPY CHICKEN WITH SIGNATURE “MIZORE” GRATED DAIKON SAUCE
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SLOW - BRAISED ORANGE NAPA CABBAGE, NAPPED WITH A DELICATE CRAB AND EGG - WHITE SAUCE
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FRIED RICE WITH PORK AND WINTER CABBAGE
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ASSORTED SPECIAL DESSERTS - 2 TYPES

TRIBECA JOURNEY 8,900
(9,790 Bi52)

ADOWHEAD KHOETTORISE4EED &bY

ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S KlEE A A O /N & KPS (4% 1Ml 97)

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]
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SHICHUAN - STYLE TEA - SMOKED DUCK
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BRAISED SHARK FIN AND CHICKEN SUPERIOR BROTH
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HIGH - HEAT STEAMED TODAY’ S MARKET FISH WITH YUZU - KOSHO CITRUS - CHILI SAUCE

AAND HADITF v — v

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE
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ASSORTED SPECIAL DESSERTS - 2 TYPES




UPTOWN LUXURY 12,800 s
(14,080 si:2)
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ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S KB A A O /Nl & KPR L (45 1l97)

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]
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SHICHUAN - STYLE TEA - SMOKED DUCK

HZRWETHELDA—F

BRAISED SHARK FIN AND CRAB MEAT SUPERIOR BROTH
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HIGH - HEAT STEAMED TODAY’ S MARKET FISH WITH YUZU - KOSHO CITRUS - CHILI SAUCE
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WOK - TOSSED LIVE ABALONE WITH WINTER VEGETABLES
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FRIED RICE WITH VELVETY DRIED SCALLOP SAUCE
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ASSORTED SPECIAL DESSERTS - 2 TYPES

GRAMERCY ESSENCE 16,500 s
(18,150 ftiz)
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ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S Rl A b /INEE L & IKR/INEECL (4% LA

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 1 PIECE EACH ]
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FROM OUR WOOD - FIRED OVEN: PEKING DUCK WITH APPLE AND SICHUAN DUCK
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SOY - BRAISED SHARK’ S FIN
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HIGH - HEAT STEAMED TODAY’ S MARKET FISH WITH YUZU - KOSHO CITRUS - CHILI SAUCE

BBAAD HADITF v —N v

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE
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ASSORTED SPECIAL DESSERTS - 2 TYPES
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* We may serve a half-cut-shark fins from a big size. / Course Menu is Two Orders Minimum.






