DINNER



COURSE

SEASONAL TASTE 7,000

HDOWREAD RHOEB T §ORIF4FED GbhE

ASSORTED SEASONAL APPETIZERS - 4 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 ]

THAYD 7L 2—7

SHARK FIN SOUP WITH CHICKEN AND SEASONAL VEGETABLES

KIED I N7 4 =247 FEAL —bERH =Y =X

CRISPY MILLE - FEUILLE OF BELTFISH WITH HONG KONG - STYLE SWEET VINEGAR SAUCE

ART Y TDOHGR L HXRR A

STEAMED PORK SPARE RIBS WITH FERMENTED BLACK BEANS, SERVED WITH SEASONAL GREENS

IR

SPICY MA LA TOFU RICE BowL

FHE& T — L 2D by

ASSORTED SPECIAL DESSERTS - 2 TYPES

JOE’S MEDLEY 9,800

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 ]

HRMERE XSy 7

ROASTED PEKING DUCK

B OLEFIAA ¥ =7 2 12b ) DIRIEAGHALT

SOY - BRAISED SHARK'S FIN

AKHODEEf FHE & FEEEEE 2K L

TODAY’ S FRESH FISH STEAMED WITH PICKLED SNOW VEGETABLES AND FERMENTED CHILI

ZEDIoXB3N Ty — ¥ —Hi

ZHAJIANG NOODLES WITH ASSORTED MUSHROOMS

FHETY — b 2D bt

ASSORTED SPECIAL DESSERTS - 2 TYPES



CHEF’S CHOICE 14,000

FAOWREAD KHOEBTTORIE4FEED GbY

ASSORTED SEASONAL APPETIZERS - 4 TYPES

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

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

HRBEPES LSy 7

ROASTED PEKING DUCK

FUEDOLREF AR > 27 2 b ) DEEAL T

SOY - BRAISED SHARK’ S FIN

D7) =LY =2 Y ETIRA

BRAISED ABALONE IN CREAM SAUCE WITH CAVIAR

A5 v BB —aA D7) )L B — &

GRILLED A5 WAGYU SIRLOIN WITH BLACK PEPPER SAUCE

7L ADHEEE 2

SEAFOOD AND SHARK FIN IN SAVORY SAUCE OVER CRISPY RICE

AHORHETY —F 2 M) GbhY

ASSORTED SPECIAL DESSERTS - 2 TYPES



MAGNIFICENT <#7#> 20,000

HOWREAD KRHOE T §OHIF 5 flkD b

ASSORTED SEASONAL APPETIZERS - 5 TYPES

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 ]

HRBER SRS Y 7
ROASTED PEKING DUCK

UG DOLEE AR > 27 20 ) DEEAE T

SOY - BRAISED SHARK’ S FIN

I 2 —)LiEE D XO EEIAA

STEWED LOBSTER IN XO SAUCE

A5 v 7 BEBNFY—aA4 o7 v B — 2

GRILLED A5 WAGYU SIRLOIN WITH BLACK PEPPER SAUCE

7 A1V ADiER 2

SEAFOOD AND SHARK FIN IN SAVORY SAUCE OVER CRISPY RICE

AKHORHET Y — b 2 M%) b4

ASSORTED SPECIAL DESSERTS - 2 TYPES

<ILoDA—ARHMTPEL D £7, >

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

C2HELERRIRERTIAELEZAY FLTHA X2 MiA b2 RS THEIGANITIVET,
a— 224 o A — S —TEIT £ T,

F 4 F =4 L3NE - 2R 10% 2 HELTEBY £7,

FoRMliIE BB EENTED T,

* We may serve a half-cut-shark fins from a big size.
Course Menu is Two Orders Minimum.
We will charge 10% of service fee on Dinner.

Tax is Included on our menu.



A LA CARTE

APPETIZER

Ay VX 7DETTOHEI R GbE 3,380
’.‘ CHEF’ S ASSORTED APPETIZERS - 3 TYPES

g JOE'S Z WIIIR & 728 2,180

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

ALIBOWE FAERY — A 2,180

CHILLED STEAMED CHICKEN WITH GREEN LEEK SAUCE

FiEE 7 7 7 DEIA A 2,280

SUPREME SOY - JELLYFISH

BIEMIEOE =%y 7V =3 =2 — (41f) 720

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

G Z 7Oy 74 1,380

TODAY’ S SIMPLE SALAD

TR IE BB G ENTED 7,
TAF =54 LDINE— Ak 10% ZTERLTEH 7,

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



Qg
aN

DIM SUM

NY DB L 72 EOWRENEE, REZDEFEFDOBHZEBHEL AL EZE 0,

JOE’ S FrBlE P A D /INEETL (41) 1,200

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

WKA/INEEEL (41 ) 960

PORK SOUP DUMPLING [ 4 PIECES ]

JOE’ S FeBUEPR A b /NEEEL & KA/ EL (5 21697 1,120

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

FAEE A LT (31) 1,020

STEAMED SHRIMP DUMPLING [ 3 PIECES ]

Fradixmbese (3 M) 810

HOUSE MADE PORK SHUMAI [ 3 PIECES ]

SPONADZ LT (318) 1,080

STEAMED SHARK’S FIN DUMPLING [ 3 PIECES ]

FHETRAR 900
FER A — 78+ “TEGER” (118)

HONG-KONG STYLE PORK DUMPLING SOUP [ 1 PIECE ]



ROASTED

HE#LR ISy 7 1/4 5,500

ROASTED PEKING DUCK

* IT COMES WITH DUCK SKIN, DUCK BREAST SLICE, AND STEAMED BUN 1/2 9,100

1 Whole 16,800

SHARK’S FIN

— 5 BIED §T5REANGA— 7 ¢t L7507 2 e v

HUBDOLEAA > 27 2Eb ) ORBEAGHNLT 100g 12,000 ~

SOY - BRAISED SHARK’ S FIN

NS REYOT N - BOLOKTEH 2 60g 5,800

SOY - BRAISED SHARK’ S FIN - FOR ONE PERSON

TACVEREEIRER7 AL EAY P LTHA R LA b0% SPRESETHIGAD TSV ET,

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



SOUP

7HELETOVWEDRER—T

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

H7e o 80 2L > — A —7 “Wpis”

CANTONESE HOT AND SOUR SOUP

VEGETABLE

KL DR KRN @

GARLIC SAUTEED BEAN SPROUTS AND DRIED SHRIMP

BLEDHH> I NELD

GARLIC SAUTEED KANGKONG AND DRIED SHRIMP

R 7 H O XO TIRH I

STIR - FRIED HARVEST VEGETABLES WITH XO

SEAFOOD

2h R0 RKifgEDF ) Y — &K

STIR - FRIED PLUMP PRAWN, SZECHUAN HOT AND SOUR SAUCE

HBEOFER~va 2 —AMA 37 5T

HONG KONG STYLE STIR FRIED SHRIMP WITH MAYONNAISE AND SALAD

AGHEERE A & 7 B & RIE#EE D XO #1) o

STIR - FRIED HARVEST VEGETABLES WITH XO

XHA A LT OIEDD

WOK - SAUTEED SQUID AND CELERY WITH MONGOLIAN SALT

2,200

1,780

1,580

1,980

2,400

3,100

2,900

3,500

2,480



MEAT & TOFU

Ay USAATY TDANRA AW D (31#) 3,880

#IN' JOE’ S STYLE SPICED US SPARERIBS [ 3 PIECES ]
RS = 7MBD A 84 AT, BOBRN L ARAALE S 2 —>—KFRX—2 17

*1E— 2 L3001 CiEmAsaag ¢ ¢
$ROC 4077 HIR D BRFHZ V722 S 7
* There will be an extra charge of 1,300 yen a piece.

It takes about 40 minutes.

Mg TAFA ANy F - RE AN T OREEIAA 4,000
"‘ LION’ s HEAD, CHINESE STYLE STEWED MEAT BALL WITH SOY SAUCE

FREREC i
BMR—2ADY — A TCEAALLF ¥ A =—RAI—FFR—)L

Pt 604) Wik D B2 W2 E T

* It takes about 60 minutes.

)T —2ADF V%A - u— 2 BEBOFED 3,400

PREMIUM BEEF SIRLOIN WITH BLACK PEPPER AND COLORFUL BELL PEPPER

) 7Ta—REaRHOWD 79y /=AY —R 3,580

STIR - FRIED BEEF AND KING OYSTER MUSHROOM WITH BLACK BEAN SAUCE

Z A v — RTINS JOE'S 28 4 v 2,480

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

PEITHEWEOWEK SV 7 4 —2fE37T 3,100

SWEET AND SOUR PORK WITH BLACK VINEGAR

HAEEDL LADOMMKE FHRETEZDOF v 4 =— XY —RAT 2,400

CRISPY FRIED PREMIUM CHICKEN THIGH WITH SOY-VINEGAR

*RAEIC 400 HIR D BRI Z W2 E £ 9

* It takes about 40 minutes.



RICE & NOODLES

SIPONBARDEIAAROD Z L

SOY - BRAISED SHARKS FIN NOODLE SOUP

H U DEZIAADW Z 1L

SOY - BRAISED WHOLE BLUE SHARKS FIN NOODLE SOUP

IR)E JOE’ S 14 i

SZECHUAN “DAN DAN” SPICY NOODLE SOUP, MINCED PORK WITH SESAME PASTE

HHDH AT ORZIE

NOODLE SOUP WITH ASSORTED SEAFOOD, MEAT AND VEGETABLES IN THICK SAUCE

HHDHADTEEE Z13

WOK FRIED GOLDEN NOODLES WITH ASSORTED SEAFOOD,MEAT & VEGETABLES IN A VELVETY SAUCE

BAAD JNHEETLHF »— v

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

X EKOEADT ¥ — v

FRIED RICE WITH MINCED PORK AND CHINESE PICKLES

2,200

4,300

1,980

2,100

2,080

1,880

1,680



DESSERT

BERYFay YT TOR T EE

ALMOND TOFU IN A RICH PANNA COTTA STYLE

7Lyyavya—7YY JOES A A )

FRESH AND CREAMY MANGO PUDDING

2aFyVDORALET ‘B—<AF—="(418)

STEAMED COCONUT DUMPLING [ 4PIECES ]

800

880

800

AKHDOFH— b

800

TODAY’ S DESSERT * PLEASE ASK YOUR WAITER

HOT TEA

BY THE POT

ICED TEA

Y AI U 850 TAAT—O VT 4 — 700
JASMINE TEA ICED OOLONG TEA
P =T IR 850 TAAF ¥ A =—R 700
PUER TEA 7“1) — T4 —
ICED CHINESE GREEN TEA
BB R 850
TIGWANNON TEA
BER 850
KINSEN TEA
H AP 850
WHITE PEONY TEA
Zi D LER 1,200

SEASONAL FLOWER TEA



