DINNER



COURSE

SEASONAL TASTE 5,980

AOWREAD KHOEBTTORIEIEED EbY

ASSORTED SEASONAL APPETIZERS - 3 TYPES

JOE’ S Rl A b /N L & IKR/INEECL (4% LE 97D

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

BEEEAD AV 77T —D7 ) —LA=T

CAULIFLOWER CREAM SOUP WITH TAIWANESE SAUSAGE

HE DRI 2 28 USORHEE (hkzisa )

TRADITIONAL CHINESE STEAMED FISH ( GU FA ZHENG YU )

O BHDOH T A A 28 —fE T KIRAZ UL T

CRISPY CHICKEN THIGH WITH OYSTER GLAZE AND GRATED DAIKON ( MIZORE STYLE )

gD HWR - 500 1 LHAEA D dlEH

RICH UMAMI SHRIMP AND DRIED SCALLOP CONGEE

AHOBTTHFHF— b

DESSERT OF THE DAY

JOE’S MEDLEY 8,980

HOWREAD KHOE T ORI 4HED GbY

ASSORTED SEASONAL APPETIZERS - 4 TYPES

JOE’ S R8I A b /NEECL & KR/ INEEEL (45 1H97D)

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

7 h e LDLEEAAR BIREAGY — AL T

SOY - BRAISED SHARK’ S FIN

AXRMEBREZILS Yy 7 Fv A TR LSV EEDIC

ROASTED PEKING DUCK WITH CHINESE STEAMED BUNS

GUBED AT A 78EHIT A4 —FF )Y —RICEHAROT7 72 + %

HEAD - ON PRAWN KADAIF FRITTERS WITH SWEET CHILI BLACK PEPPER SAUCE

A4 > — B % JOE S Rt 4 %

SPICY MALA RICE BowL OR JOE’ S SIGNATURE " DAN DAN " NOODLE

AHOETITOTHF—T

DESSERT OF THE DAY



CHEF’S CHOICE 12,500

AOWREAD KHOEBTTORIE S EED &bY

ASSORTED SEASONAL APPETIZERS - 5 TYPES

JOE’ S Rl A b /N L & IKR/INBE L (4% LE 97

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

7 h e LDLREAAR BIEAGY — AL T

SoY - BRAISED SHARK’ S FIN

HRBMERESINHE Y Y 7 Fr 4 FR LSV EEDIC

ROASTED PEKING DUCK WITH CHINESE STEAMED BUNS

BUEHBED A YA 78BEHIT A4 =+ F VY —RICEHAMOT7 7R + %

HEAD - ON PRAWN KADAIF FRITTERS WITH SWEET CHILI BLACK PEPPER SAUCE

A5 Vv 7 BB Y —uAf D7) )L XOEY — 2

GRILLED A5 KUROGE WAGYU SIRLOIN WITH XO SAUCE

L DEDNGEF - 7EDTEEAZK L Tk X3 JOE' S Rt 4 4

STEAMED STICKY RICE IN LOTUS LEAF WITH SEA & LAND DELICACIES OR JOE’ S SIGNATURE " DAN DAN " NOODLE

AHOBTTOTY—F hEEKLE LI

DESSERT OF THE DAY WITH CHINESE TEA



MAGNIFICENT <#7#> 18,000

JOE’ S Signature Dishes #& b bt

JOE’ S SIGNATURE ASSORTED APPETIZERS

JOE’ S Rl A b /N AL & IKRVINEECL (& LE D)

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

7 h e LDLEEAAR BREHGY — AL T

SOY - BRAISED SHARK’ S FIN

HRBERESIWESY Y 7 Fv 4 FR LSV B3

ROASTED PEKING DUCK WITH CHINESE STEAMED BUNS

M5 & O HOR L 7oA v —VilgE & BIrADA L EDD 5T
XOHAL Xz 7YV —XA

MARKET - SELECTED HOMARD, PREPARED TO YOUR PREFERENCE

— XO - STEAMED OR SIGNATURE CHILI SAUCE

A5 v 7 BB —aA4 D7) )L My — 2

GRILLED A5 KUROGE WAGYU SIRLOIN WITH YUZU - KOSHO SAUCE

UEDEDGE £ - 7 HOTEC AZK L Tk XUk JOE' S Rl 4 Jii

STEAMED STICKY RICE IN LOTUS LEAF WITH SEA OR JOE’ S SIGNATURE " DAN DAN " NOODLE

AHDOETTOTT— b fhEFKE EHIC

DESSERT OF THE DAY WITH CHINESE TEA

KILHDA—RFFAIFHIBRE 2D £7, >

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

FIACVERRIRER7ACLEA Y P LTIA RZHA b D2 TREESETHESGADR TS0 ET,
A—RAF2AMI DO Y —THIT £,
FORMIE I FHEBAEENTED 7,

* We may serve a half-cut-shark fins from a big size.
Course Menu is Two Orders Minimum.

Tax is Included on our menu.



A LA CARTE

APPETIZER

e VX 7DETTOHE 4 HED GbYE 3,380
’.‘ CHEF’ S ASSORTED APPETIZERS - 4 TYPES

g JOE'S Z WIIIR & 728 1980

N JOE’ S STYLE CHILLED STEAMED CHICKEN BREAST WITH SPICY SESAME SAUCE

ALIBOWE FAERY — A 1,980

CHILLED STEAMED CHICKEN WITH GREEN LEEK SAUCE

FiEE 7 7 7 DEIA A 1,200

SUPREME SOY - JELLYFISH

BIEMIEOE =%y 7V =3 =2 — (41f) 820

EGG AND JELLY “THOUSAND YEAR EGG CAKE” [ 4 PIECES ]

HFEAEKBEZEF v —> 22— N=—Y — A 1,850

HOME MADE BBQ PORK WITH HONEY SAUCE

FORMiFS TR E ENTED £7,

Tax is Included on our menu.



DIM SUM

NY DB L 72 EOWRENEE, REZDEFEFDOBHZEBHEL AL EZE 0,

JOE’ S FrBlE P A D /INEETL (41) 1,180

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING [ 4 PIECES ]

FRA/INGEEL (4 ) 940

PORK SOUP DUMPLING [ 4 PIECES ]

JOE’ S FeBUEPR A b /NEEEL & KA/ EL (5 21697 1,060

JOE’ S FAMoUs CRAB MEAT WITH PORK SOUP DUMPLING AND PORK SOUP DUMPLING [ 2 PIECES EACH ]

FAEE A LT (31) 750

STEAMED SHRIMP DUMPLING [ 3 PIECES ]

Fradixmbese (3 M) 700

HOUSE MADE PORK SHUMAI [ 3 PIECES ]

HEESDPONADZ LT (31#) 850

STEAMED SHARK’S FIN DUMPLING [ 3 PIECES ]

BITEEE (2K) 900

FRIED SPRING ROLLS [ 2 PIECES ]



ROASTED

HERBEPES sy 7

ROASTED PEKING DUCK

* |T COMES WITH DUCK SKIN, DUCK BREAST SLICE, AND STEAMED BUN

1/4 5,800

1/2 10,500

1 Whole 19,000

SHARK’S FIN

— 5 BIED §T5REANGA— 7 ¢t L7507 2 e v

EE VI DT L JOE'S A% A WIEIRHEIT

SOY - BRAISED SHARK’ S FIN

NS EHEYBEOTFRN - BOEVERTE ) Z

SOY - BRAISED SHARK’ S FIN - FOR ONE PERSON

THEVERERER7 AL EAY P LTHA RZHiA7 b D% TRIESETHEIGADPII0ET,

We may serve a half-cut-shark fins from a big size.

100g 12,000 ~

40g 4,300



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

1,850

1,480

1,980

1,980

1,880

2,700

2,300

2,880

1,980



MEAT & TOFU

HEMNFDOF v A - u—2 BIHHOFD 3,400

STIR - FRIED JAPANESE BLACK BEEF AND COLORFUL BELL PEPPER WITH BLACK PEPPER

PEVLEFEONEK - OB E £ BT 2,680

SWEET AND SOUR PORK WITH BLACK VINEGAR

N P HE B O FRTEDOF v f =— XY — AT 2,200

CRISPY FRIED PREMIUM CHICKEN THIGH WITH SOY - VINEGAR

AL ¥ —IRERGE JOE'S 2% A v 2,180

HOT SAUCE LOVERS! “MA LA TOFU” SZECHUAN SPICY BEAN CURD WITH MINCED PORK

BB EHDEHKD 7)) )L 100g 4,200

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

2,050

4,000

1,680

1,780

1,480

1,680

1,980



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
TAAT—B YT 4 — 720 TAARS YA VT4 —
ICED OOLONG TEA ICED JASMINE TEA

HOT TEA BY THE POT

BEAR

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

580

700

720

1,180

980

800

800

800

1,200



