Rice & Noodles

SIHONEHRDEIAIZDPZ|E  Soy-Braised Sharks Fin Noodle Soup

¥ TUBRDEREIAH DD Z (L  Soy-Braised Whole Blue Sharks Fin Noodle Soup

VY E=Z 1 | Joe'stB44E Szechuan “ Dan Dan ” Spicy Noodle Soup, Minced Pork with Sesame Paste

BERABE®HAMNITDOWZIL  Seafood Noodle Soup with Mixed Vegetables

B SHBXOHANITEEEZ Z (L Wok Fried Noodles with a Variety of Seafood and Vegetable

BAAY [LEEFABF ¥ —/ > Cantonese Fried Rice with Snow Crab, BBQ Pork, Shrimp

S EBEOEARDF ¥ —/ > Fried Rice with Minced Pork and Chinese Pickles

Dessert

BE D Ry F Oy RENTORCER Super Rich “ AlImond Panna Cotta ” with Black Honey Syrup

JLyiavwryd—=7Y 2 Joe'sXA X AJ Fresh and Creamy Mango Pudding

JaFyVDELEAFA—<A4F—" Steamed Coconut Dumpling [ 4pieces ]

AREHDTH— K Today's Dessert XPlease Ask Your Waiter !

7HELERRBIKREL7HELEAY PLTHA XZ2HiIZ-Hb0% TRESETHEIBENTEFWVWE T, we may serve a half-cut-shark fins from a big size
T4 F =24 LIFRIEY —E ko % AR L THY £9. We will charge 10% of service fee on Dinner.
Fonflit& I HBEB LR ENTEY £F, Taxis Included on our menu.
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JOE'S SHANGHAI

NEW YORK

“SEASONAL TASTE”
7000
HOWHEA Y AHDBHE D HIKAMEE D bt

Today's Four Assorted Appetizers

Joe'sFFUBE A A /N T &IRPVIMRT. (3% 111D

Joe's Famous !!Crab Meat Soup Dumpling and Pork Soup Dumpling

FThbuwe7rulfozshel -7
Sharks Fin Soup with Snow Crab and Straw Mushroom

RNBD INT 4 —2 5T BER7A vV —2
Fried hairtail with Red Wine and Black Vinegar Sauce

D b A L BT O HIRIED

Stir-Fried Chicken and Eggplant with Sweet Miso Sauce

XLOADHBEIED A DT

Starchy Sauce Ma-po-to-fu with Flat Noodles

AHDOFHET Y — L 2HiEE D bt

Today's Special Two Assorted Desserts

“CHEF’S CHOICE”

14000
HOWEA Y AHDBHEDHIAER Y bt

Today's Four Assorted Appetizers

Joe'sSFFRUBEA A b /T &IRPIIVERL (#% 1{)

Joe's Famous !!Crab Meat Soup Dumpling and Pork Soup Dumpling

HRBEPEE LK v 2

Roasted Peking Duck

HUIROLFASL ¥ =7 2#b Y OPEE AR T
Soy-Braised Shark's Fin

s Y —LY—2AK FXYETHZ

Cream Sauce Stewed Abalone with Caviar

BENFOXOEWD rvFalldbic

XO Stir-Fried Kuroge Beef with Korean Lettuce

L o A B A

Stewed Soup Noodles with Shanghai Crab

AHOFHET Y — L 20 bt

Today's Special Two Assorted Desserts

“JOE’S MEDLEY”

9800
HDOURTEA D A H D I8 HiEAREE Y Arb

Today's Four Assorted Appetizers

Joe'sFFUEEPI A b /MBI E &IRPI/IVRIE (% 1 11f)

Joe's Famous !!Crab Meat Soup Dumpling and Pork Soup Dumpling

ARBELE X nix v 7

Roasted Peking Duck

TV OLKFIAR ¥ =27 21D Y DREAGHALT
Soy-Braised Shark's Fin

AHOBMORE LKL FlF v T 57—V —2R
Steamed Fresh Fish with Leak, Ginger and Fish Sauce

LD B A F IR

Fusion Fried Rice with Shanghai Crab

ARHORET ¥ — F2HEE Y b

Today's Special Two Assorted Desserts

<EETHI>
“MAGNIFICENT”

20000
HDOURTEA D A H D 3555 HiSEHE D b

Today’s Five Assorted Appetizers

Joe'sEFEUE A b /DEE W &IRPI/IEE (3% 117)

Joe's Famous !!Crab Meat Soup Dumpling and Pork Soup Dumpling

ARREEERInix v 7

Roasted Peking Duck

HUMEOLFIAD v =27 2b Y ORFEAGHENLT
Soy-Braised Shark's Fin

A — i OXOEE AR
Stewed Lobster with XO Sauce

HEMFOT Ty s =d FrvFabiblic
Black Pepper Stir-Fried Kuroge Beef with Korean Lettuce

L o Z A B
Stewed Soup Noodles with Shanghai Crab

AHFHET Y — P 2RO BEaDbE

Today's Special Two Assorted Desserts

7HELEERKREL7HELEDY PLTHA XERHIZHDE TRESETHEIBANFTETWVE T, we may serve a half-cut-shark fins from a big size
A—RGBEFH DA — X —TRIT £ T, Course Menu is Two Orders Minimum.
T4 F =24 LI3RIEY — ERFhoxZTAR L TH Y £F, We will charge 10% of service fee on Dinner.
FNMEig ILHEBRHFEENTHEY £F, Taxis Included on our menu.



Appetizer
CAHDOY = 7 BEDRIHIER ) &t  Today’s Three Kinds of Appetizers

wloe’s B M) L7235 Joe's Style Chilled Steamed Chicken Breast with Spicy Sesame Sauce

ZELEDSRE FHEZEY — X Chilled Steamed Chicken with Green Leek Sauce

I
fd
ANS
NI

7 OERI A Supreme Soy-lellyfish

Q/EM}TEOD E—%>v o )—I—-2BtYY— (4 1) Egg and Jelly “Thousand Year Egg Cake” [ 4 pieces ]

BB IBEOY 7 X Today's Simple Salad

Dim Sum N»®LA@LoRENES, AEZ0EE0OBEEBELHTEL

¥ JOE'S B A Y /IES (41&) Joe’s Famous Crab Meat Soup Dumpling [4 pieces]
FXN/NEEE  (41E) Joe's Pork Soup Dumpling [4 pieces]

JOE'S FFRUBE A V) /e T & BRI/ NEERL (& 2fED D)
Joe’s Famous Crab Meat Soup Dumpling and Pork Soup Dumpling [20of each(4 pieces)]

BEETAAR BAR—7TEFESE” (118) Hong-Kong Style Pork Dumpling Soup [ 1piece |
FEANBEEX LT (3f8)  Steamed Shrimp Dumpling [ 3 pieces |
HEIPKANESS(318))  House Made Pork Shumai [ 3 pieces ]

SHONAYZELERTF (318) Steamed Shark’s Fin Dumpling [ 3 pieces ]

Roasted

BRBULEZLARL Y 7 1/4
Roasted Peking Duck [It comes with Duck Skin, Duck Breast Slice, and Steamed Bun]
1/2
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—3]  Whole 16800

Shark's Fin BH—HOBEYTEEEASRA—TRHETAEIRO 7 AL

V SSREVBONERUN Joe's R XA WVRERBHILT 100g/ 12000~

Soy-Braised Shark's Fin

NERFUBODBUN—FBVE YERTE 5% Soy-Braised Shark’s Fin - for one person 60g/5800

THeLEEBERKRERZ7HELZAY FLTHA XZHZ 3 0E2 TRESETEIIBEEH TEWVE T, we may serve a half-cut-shark fins from a big size
T4 F =24 LIFRIEY —ERFhoxZTAR L TH Y £F, We will charge 10% of service fee on Dinner.
FKRBRISHERIPEENTEY £, Taxis Included on our menu.

Soup

T7HELETHOWEDKEZ—"T" “Flufy Meringue Floating” Shark’s Fin & Crab Meat Soup

BNz o 8 R 2 — X — 7 “BEERS"  Cantonese Hot n’ Sour Soup

Vegetable

TEOMRAIEW®  Garlic Sauteed Bean Sprouts and Dried Shrimp
ELEDOH - YIEWS  Garlic Sauteed Kangkong and Dried Shrimp

ST 7EDOXOE LT ®  Stir-Fried Harvest Vegetables with XO

Seafood

T 7Y RBEDF )Y —RZXFE  Stir-Fried Plump Prawn, Szechuan Hot and Sour Sauce
BEODEEA~YIAFX—XMA Y5 XAEILT  Stir-Fried Prawn Fritter, House Made Mayo
jt//@ﬁfi"}_\ 2T EJE & j(.l—.E/;ﬁ%@ X0 %d@\&) Pan Sauteed HOKKAI Scallops and Prawn with XO Chili

XEAhELRY OIEW®  Wok-Sauteed squid and celery with Mongolian Salt

Meat & Tofu

USRRT Y TN R R <3 — X > Joe's Style Spareribs 3Piece
BRY T 7RO R AT, BOE®RN LHRAATLY 2= —TgR—T U 7|
X1E—X1300MTTEBMEIT£T REICAD I PIER%ZEE T

¥ There will be an extra charge of 1,300 yen a piece. It takes about 40 minutes.

TAF ANy F—KRELAFAFORFEE HE A H

Lion's Head, Chinese Style Stewed Meat Ball with Soy Sauce
FEETHFE. BHER—ADY —ATERAALF ¥y A =—XI— MR-
KIRBLIC600 BIL B KM %2 TEZ £ 97Xt takes about 60 minutes

FVT7A—R0FrIvF - - BHRHOEFY
Premium Beef Sirloin with Black Pepper and Colorful Bell Pepper

HYTO-RETATHEOW® 75y E—V XY =2
Stir-Fried Beef & King Oyster Mushroom with Black Bean Sauce

ANA > —REREJE Joe's A X AL
Hot Sauce Lovers! “Ma-Ra-Tofu” Szechuan Spicy Bean Curd with Minced Pork

ETEFFOREK /L7 4 — £ T  Sweet and Sour Pork with Black Vinegar

FHERLLAOHMNE ERBXOF ¥ A = —X Y —XT
Crispy Fried Premium Chicken thigh with Soy-Vinegar
MIRMHCA0D BT B 2 TEE % 37Xt takes about 40 minutes

T 4F =24 LI3FIEY — E2¥hoxZTEB L TH Y £9°, We will charge 10% of service fee on Dinner.
FnflitE G HBEBDEENTHY £F, Taxis Included on our menu.

2200

1780

1580

1980

2400

3100

2900

3300

2480

3880

4000

3400

3580

2480

3100

2400



	スライド 1
	スライド 2

