
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF 
A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

CILANTRO CAN BE OMITTED FROM MANY DISHES − JUST ASK!

SPICE + HEAT LEVELS = HOT I  HOTTER I I  HOTTEREST I I I 

CONSUMPTION OF RAW OR UNDERCOOKED FISH OR EGGS MAY 
CAUSE FOOD BORNE ILLNESS #

KAREN AKUNOWICZ, EXECUTIVE CHEF 
JOANNE CHANG, CHEF/OWNER

DUMPLINGS (20 PER ORDER)
Mama Chang’s Pork + Chive I   90
black pepper-scallion sauce (nf, sf)

Edamame + Wasabi I I  84
chinese mustard sauce (v/v, nf, sf)

Lemony Shrimp  96
kimchee-yogurt sauce (nf)

DIM SUM-Y THINGS
Braised Pork Belly Buns (10 per order) 90
brandy hoisin, pickled daikon (nf, sf)

Korean Fried Chicken Bao (10 per order) 90
twice fried chicken thighs, gochujang glaze, pickled 
cucumber (nf, sf +)

Crispy Tofu Buns  (10 per order) 78
tomato-ginger jam, pickled mustard greens                  (v, 
nf, sf +)

Crispy Spring Roll  (10 per order) 54
seasonal duck sauce  (v/v, nf, sf +)

Kevin’s Old School Egg Roll  (10 per order)  84
pork, cabbage, chili-apricot sauce  (nf, sf +)

Bourbon Chicken Wings  (40 per order) 96
soy-ginger glaze   (nf, sf +)

Tea-Smoked Pork Ribs (serves 10-12) II 120                  
(nf, sf)

Biang Biang Noodles (serves 8-10) 84  II 
chili crisp, lime  (v, sf)

Chicken + Rapini Stir-Fry (serves 8-10) 132  II 
 (nf)

VEGETABLES (EACH ORDER SERVES 8-10)
Wok-Charred Cantonese Cauliflower  II 90
thai chilies, umami sauce, pork floss ( nf )

Hakka Eggplant  II 90
thai basil, red pepper flakes (v/v, nf, sf +)

Joey’s Market Greens   90
fermented tofu sauce, sliced garlic (v/v, gf, nf, sf)

Sweet + Sour Brussel Sprouts  II 90
(v/v. gf, nf, sf +)

Red Miso-Glazed Carrots   78
(v, gf, nf, sf)

Ginger Scallion Bok Choy   90                                       
(v/v. gf, nf, sf) 

SALADS (EACH ORDER SERVES 8-10)
Taiwanese Dan Dan Noodles I I I  72
peanut-sesame sauce, cucumber, cilantro (v/v, sf)

Green Papaya Salad  I I I  72
mint, chilis, palm sugar, peanut (gf, sf)

Sugar Snap Pea Salad   84
green goddess dressing, candied sunflower
(v, gf, nf, sf)

Sichuan Sliced Beef I I I  114                                    
mala dressing, sweet black pepper peanuts, chinese celery 
(sf +)

JOANNE CHANG, CO-OWNER                                                       
BENJAMIN HOXSIE, EXECUTIVE CHEF

CATERING

FROM THE WOK (EACH ORDER SERVES 10-12)
Chili Crisp Fried Rice  I  150                                                
watercress, snow peas, ribboned egg (v/v, gf, nf, sf)

Nasi Goreng (Indonesian Fried Rice)  I I  162
pork, shrimp, pineapple, farm egg (gf, nf) #

Wok-Charred Udon Noodles I I  156                                     
tofu, bok choy, black bean sauce  (v/v, nf, sf)

Wok-Charred Udon Noodles  I I  162
chicken, bok choy, black bean-oyster sauce (nf, sf)

Smoked Mushroom Lo Mein  162
mixed chicories, miso butter (v, nf, sf)

Surf + Turf Black Pepper Noodles I I    168
shrimp, steak, peanuts, cilantro, lime (nf, sf)

Char Siu Rice Cakes  I  162 (sub chicken, shrimp or tofu)                                                     
bbq roast pork, taiwanese cabbage  (v/v, gf, nf, sf)

V  =  Vegetarian, V/V  =  Vegan GF  =  Gluten-Free 
NF  =  Nut-Free SF  =  Shellfish-Free 
+  These dishes have been cooked using a shared fryer 
or grill and may come into contact with allergens. 
#  Consumption of raw or undercooked fish 
or eggs may cause food borne illness


