DINNER



COURSE

SOHO CLASSIC 6,300 wi
(6,930 #ir)

HDOWREAD KHOB T § ORI 4 KD GHE

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ S RFEUERPAIA O /NEECL & IR/ EL (% 1E9°)

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

MELRLE7AELDA—T7 REHDOEFD

PUMPKIN AND SHARK FIN SOUP, FRAGRANT WITH LITSEA OIL

HIOMMET 4V P FNBENY —

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

Ly PHFED MR buE HZIHY — AT

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

X v XY ERKADTF v —v

FRIED RICE WITH PORK AND WINTER CABBAGE

TY— L 2K AbY

ASSORTED SPECIAL DESSERTS - 2 TYPES

TRIBECA JOURNEY 8,900
(9,790 Bi52)

ADOWHEAD KHOETTORISE4EED &bY

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE' S BB A A b /NG & IRIAVINIEE (% 1IH7°5)

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

7h kel EBEADEIAA

BRAISED SHARK FIN AND CHICKEN SUPERIOR BROTH

e AE—27 %"y 7

SICHUAN - STYLE TEA - SMOKED DUCK

AHDOEEF DB KA L M- HIY — 2

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

AAND HADITF v — v

FRIED RICE TOPPED WITH VELVETY CRABMEAT SAUCE

TH—h 2D EbY

ASSORTED SPECIAL DESSERTS - 2 TYPES



UPTOWN LUXURY 12,800 s
(14,080 si32)

AIOWREAD KHOET T ORI 4 k) bt

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

JOE’ S KB A A O /Nl & KPR L (45 1l97)

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

HZRWETZHELDA—F

BRAISED SHARK FIN AND CRAB MEAT SUPERIOR BROTH

T AE—27 4%y 7

SICHUAN - STYLE TEA - SMOKED DUCK

AH DG OMAKZA L R, — 2

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

G 77 E LAY

WOK - TOSSED LIVE ABALONE WITH WINTER VEGETABLES

TLEHEOHADLITF ¥ —1 v

FRIED RICE WITH VELVETY DRIED SCALLOP SAUCE

7Y — b 2HRED AbY

ASSORTED SPECIAL DESSERTS - 2 TYPES

GRAMERCY ESSENCE 16,500 s
(18,150 ®ir)

FAOWREAD KHOEBT T ORIE4FEED GbY

CHEF’ s DAILY SELECTION OF 4 SEASONAL APPETIZERS

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

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

THELDLREIAAR > 27 2o ) DBEAGHT

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

VI AN Sy 7 LSy 7

TWO STYLES OF DUCK: PEKING & SICHUAN, WITH APPLE

AH D DKL L Ay — 2

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

7Y — L 2D AhE

ASSORTED SPECIAL DESSERTS - 2 TYPES



EMPIRE SELECT <zwi> 22,800 Bl
(25,080 Bi:2)

AOWREAD AHOET T ORI 5 R GbHhY

CHEF’ s DAILY SELECTION OF 5 SEASONAL APPETIZERS

JOE’ S B PA A O /NEECL & IR/ L (% 11E9°)

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

THELDEEIAA > 27 20 )DBIEAGHT
WHOLE BRAISED SHARK FIN IN CHEF’ S SIGNATURE RICH PAITAN BROTH

Dy IAYIS y 7 Ly 7

TWO STYLES OF DUCK: PEKING & SICHUAN, WITH APPLE

I = WHEDEAAR £ — R

BRAISED LOBSTER WITH GINGER SAUCE

A5 7 v 7 BEMAD 7))V HEEEGR 2

GRILLED 5 JAPANESE BLACK WAGYU SIRLOIN WITH CHINESE GREENS

B 2F, KOATAD EDOEWAARTF v — v

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

7Y — L 2D b

ASSORTED SPECIAL DESSERTS - 2 TYPES

<ILLDA—ARHEMTPHREL LD X7, >

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

*IHELEEFIRER I AL EA Y P LTHA RZRALDDZ RS THEHIGADP TSI VWET,
A= 24RO A =Y —THT T,
T4 F =74 LFHEY —E 2R 10% 2 TEHKL T 7,

* Whole shark fins may be portioned and served in uniform sizes.
Course menus require a minimum order of two.

A 10% service charge will be added during dinner time.



A LA CARTE

APPETIZER

Y7 DT TOHHEEED &Y 3,100 &
CHEF’ S SELECTION TRIO OF APPETIZERS (3,410 Btir)
JOE S &% = & 724005 2,000 Bl
JOE’ S SIGNATURE SICHUAN SPICY CHICKEN (2,200 ®tir)
ALIBOWM FAEERY — A 2,200 s
CHILLED STEAMED CHICKEN WITH SCALLION & GINGER SAUCE (2,420 Bti2)
KrigE 7 2 77 O FWA 2 2,100 #
PREMIUM JELLYFISH IN SOY SAUCE (2,310 Bir)
BEMIEOE =YY 7)) =3I =2 — (41#) 1,500 Bisl
EGG AND JELLY “THOUSAND YEAR EGG CAKE” [ 4 PIECES ] (1,650 Btir)

DIM SUM

JOE’ S R#EE P A D /NEETL (414) 1,180 m
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING [ 4 PIECES ] (1,298 #iti2)
KR/INEE T (41) 980 Fuil
JOE’ S SIGNATURE PORK SOUP DUMPLING [ 4 PIECES ] (1,078 %itiz)
JOFE’ S Rl A b /NEE L & IR/ INEE T (4% 2 fifl) 1,180 me
JOE’ S SIGNATURE CRAB MEAT AND PORK SOUP DUMPLING, (1,298 %tia)

PORK SOUP DUMPLING [ 2 PIECES EACH ]

EAWEEAR LT (31H) 980 il
CANTONESE STEAMED SHRIMP DUMPLINGS [ 3 PIECES ] (1,078 %itiz)
R RIBESE (3 1) 980 il
SIGNATURE PORK SHUMAI [ 3 PIECES ] (1,078 Blir)
7AELVAD b A& LBRT ( 1,180 i
STEAMED SHARK FIN DUMPLINGS [ 3 PIECES ] (1,298 Biir)
ALRODIMEED GbYE (& 11) 1,180 #ix

TRIO OF STEAMED DIM SUM [ ONE OF EACH ] (1,298 Biid)



R OA S T E D * |T COMES WITH DUCK SKIN, DUCK BREAST SLICE, AND STEAMED BUN

ATy 7 £y 7 (/) 4,800 il
ARy 228/ WYy 7 4 1% (5,280 BisA)

A Duo oF DucK PEKING & SICHUAN [ SMALL - PEKING 2, SICHUAN 4 ]

Sy 7 L&y 7 () 9,600 %Al
SALE Sy 4B/ WY Y 7 8 (10,560 Biir)

A DuUO OF DUCK PEKING & SICHUAN [ MEDIUM - PEKING 4, SICHUAN 8 ]

Ty 7 LYy 7 (R) 19,200 i1
ARy 7 8/ MYy 7 16 1% (21,120 ®i32)

A DuUO OF DUcK PEKING & SICHUAN [ LARGE - PEKING 8, SICHUAN 16 ]

SHARK’S FIN

7L DOLEEIAA BHREZ D) OREAGH T 100g 19,880 %

o
WHOLE BRAISED SHARK FIN IN A RICH CHEF’ S SIGNATURE PAITAN BROTH (21’868 HL)

INEZZ 7 AL DEUSN - BOEDERTEHY # 60g 8,980 il

bk
PETITE DORSAL SHARK FIN - INDIVIDUALLY SERVED (9’878 HL)

SOUP

T7HEL ERTANZEIA - HiGA—7 1,180 s
BRAISED SHARK FIN AND SNOW CRAB (1,298 ii2)

WITH SILKY EGG WHITE IN CHEF’ S SIGNATURE PAITAN BROTH

7he L EBEBAOHBA—T 1,180 s

BRAISED SHARK FIN AND CHICKEN IN CHEF’ S SIGNATURE PAITAN BROTH (1’298 m)é)

*IHELEEFIRER I AL EA Y P LTHA RZRALDDZ RS THIGAD IS VET,
F 4 F =4 LR — 2R 10% 2 HBELTEBY £7,

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

A 10% service charge will be added during dinner time.



VEGETABLE

FHIOMEER L GHED H - S D i o

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

SEAFOOD

K& ETHEHOMIIF 1) Y — 2@ (6 PL)

KING PRAWNS STIR - FRIED IN SICHUAN CHILI SAUCE WITH PICKLED CHILI PEPPERS [ 6 PIECES ]

AH D DEAKAKL

HIGH - HEAT STEAMED FRESH MARKET FISH

MEAT & TOFU

HEEDOWEEK L7 40— T

BLACK VINEGAR SWEET AND SOUR PORK, MILLE - FEUILLE STYLE

ANA ¥ —REGRE JOE' S A% A )V

JOE’ S HOT SICHUAN SPICY TOFU WITH MINCED PORK

A5 Vv 7 BENFDO 7V F P v 4 — R

GRILLED A5 WAGYU, CHINJAO ROSU STYLE

RICE & NOODLES

7 ALk OWwZIE

BRAISED SHARK FIN THREADS NOODLE SOUP

7L DEREIAAZIL

BRAISED WHOLE SHARK FIN NOODLE SOUP

45 JOE’ S $H 4 Ji

JOE’ S RICH & CREAMY TAN TAN NOODLES

HHEHBADITBEE Z X

CRISPY NOODLES WITH MIXED TOPPINGS IN SAVORY SAUCE

BAAD IRHRETLHF v —

CANTONESE FRIED RICE WITH SNOwW CRAB, BBQ PORK, AND SHRIMP

1,750 i
(1,925 Biir)

2,980 il
(3,278 B2

3,800 il
(4,180 Btia)

3,380 sl
(3,718 Btir)

3,180 s
(3,498 fiti2)

4,380 st
(4,818 Biid)

2,880 sl
(3,168 fii2)

4,880 %
(5,368 Biid)

1,891 s
(2,080 Biir)

2,000 iz
(2,200 Bti2)

1,880 #isl
(2,068 Btir)



DESSERT

WIERyFay sy 727 Bl
LN TG (800 Bii2)

ALMOND TOFU IN A RICH PANNA COTTA STYLE

a2aFyVORLHEF 7278m
“n—=A .7‘—_” (41@) (800 Fisr)

STEAMED COCONUT GLUTINOUS
RICE DUMPLINGS [ 4 PIECES ]

o550 800 il
TV aeyad—=7) s (880H2)

FRESH AND CREAMY MANGO PUDDING

AHDFHY— b

CHEF’ S SELECTION OF
TODAY’ S DESSERT

* PLEASE ASK YOUR WAITER

727w
(800 iia)

ICED TEA
TAAT—B YT 4 — 636
ICED OOLONG TEA (700 Bir)

HOT TEA BY THE POT

YA UL
JASMINE TEA

TN ROV E Y v A S DOIERDLRTT ) DK

VA%
PUER TEA

TARF A=AV T14— 6368l
ICED CHINESE GREEN TEA (700 Biir)

773 i
(850 Ati)

773 i
(850 BLiz)

BRIED b 5B IBE  FIRITEC S 210 & L7Rb W TOIERD & 2 B E b AR

TIGWANNON TEA

773 %
(850 B3A)

HOWD LS BB/ 27035 ) £ 500 TRADD L b

KINSEN TEA

773 i
(850 Ati)

BEEORPRSHA RS20 ED PR RSP BRZEU 2 Bdaikb v

SEawh)

WHITE PEONY TEA

773 i
(850 BLix)

RO B EATER I, E AR TERDNL L D &9 BIRPhAHRD

i T.25%

SEASONAL FLOWER TEA

1,091 8t
(1,200 HisA)

FEELZHAEDE TTEECEo i, TRTELO 2B, BHOTTIEATH ik



