COURSE

SOHO CLASSIC 6,300 w1
(6,930 #ir)

HDOWREAD KHOB T § ORI 4 KD GHE

ASSORTED SEASONAL APPETIZERS - 4 TYPES

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

JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING AND 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

FRgEro—F 2 fE D by

ASSORTED SPECIAL DESSERTS - 2 TYPES

TRIBECA JOURNEY 8,900
(9,790 Bi52)

ADOWHEAD KHOETTORISE4EED &bY

ASSORTED SEASONAL APPETIZERS - 4 TYPES

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

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

VUjlE Ae—27 %y 7

SHICHUAN - STYLE TEA - SMOKED DUCK

7L EEBADEIAH

BRAISED SHARK FIN AND CHICKEN SUPERIOR BROTH

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

FETY— L 2D AbYE

ASSORTED SPECIAL DESSERTS - 2 TYPES



UPTOWN LUXURY 12,800 s
(14,080 si:2)

AIOWREAD KHOET T ORI 4 k) bt

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 ]

PUIllE, RE—27 % 7

SHICHUAN - STYLE TEA - SMOKED DUCK

HZRWETHELDA—F

BRAISED SHARK FIN AND CRAB MEAT SUPERIOR BROTH

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

R — F 2 MR D bt

ASSORTED SPECIAL DESSERTS - 2 TYPES

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

FAOWREAD KHOEBT T ORIE4FEED GbY

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 ]

HER#EZEREE )y IADIS y 7 LSy 2

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

THELDEREIAR > 27 21b ) DBERGH T

SOY - BRAISED SHARK’ S FIN

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

FHE&ETH — L 2 M) b

ASSORTED SPECIAL DESSERTS - 2 TYPES

FIHEVERBIREL 7 AL E Ay FLTHA RER[iZA b 0% SRS ETHSGAR IS WET, / a— A3 24k o4 =¥ —THT £ 7,

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



A LA CARTE

DIM SUM

JOE’ S R8BI A D) /NEETL (414) 1,091 sl
JOE’ S FAMOUS CRAB MEAT WITH PORK SOUP DUMPLING [ 4 PIECES ] (1,200 %t:2)
KA/ INGE L (4 1) 873 mul
PORK SOUP DUMPLING [ 4 PIECES ] (960 Btir)
R EAR LT (31/) 927 il
STEAMED SHRIMP DUMPLING [ 3 PIECES ] (1,020 %t2)
FrEdK R BETE (3 i) 736 Fisl
HOUSE MADE PORK SHUMAI [ 3 PIECES ] (810 Bt2)
SHPONAD ZE LT (31#) 982 il
STEAMED SHARK’S FIN DUMPLING [ 3 PIECES ] (1,080 %iti2)

WOK-FRIED

BB N = 0F A § 2,818 i
STIR - FRIED PLUMP PRAWN, SZECHUAN HOT AND SOUR SAUCE (3,100 %t2)
PEVLEFEOREREZ DI L & b 2,818 il
SWEET AND SOUR PORK WITH BLACK VINEGAR (3,100 ftir)

ROASTED

HRELEEESILE Yy 7 1/4 52735
(5,800 Bisr)
ROASTED PEKING DUCK

* IT COMES WITH DUCK SKIN, DUCK BREAST SLICE, AND STEAMED BUN 1/2 9,545 8t
(10,500 #iir)

1 17,273 %
Whole (19,000 HiA)

FTA = A LG AR 0% 2THRL TE D £7. / ORI IHEBA G ENTE D £7,

* We will charge 10% of service fee on Dinner. / Tax is Included on our menu.



