
To Go 

Lunch Menu 

 

JO
 JO

’S  SIG
N

ATU
RE  D

ISH
ES 

P
lease C

all for D
etails 

P
ick U

p:  541-6488           D
elivery:  321-3463 / 927-4444 

C
urbside D

rive T
hrough A

vailable 

LUNCH PAGE 1    二○○八年四月十五日 

JO  JO’S  LUNCH  ENTRÉES 
All  Jo Jo’s  Lunch  Entrées  are  Served  

with  Your  Choice  of  Two  Sides 
Fried Chicken Wings (2) 

Steamed rice (white/brown) 
Veggie Lo Mien 

House Garden Salad 
Steamed veggies 

Veggie Spring Roll 

Lemon Chicken   7.5 
Lightly breaded and  fried  chicken fillet 

Topped with lemon sauce  
 

Chicken with Vegetables    7.5 
 

Szechuan Chicken     7.5 
 

Kong Pao Chicken     7.5 
 

Sesame Chicken     7.5 
 

Mongolian Beef     7.5 
Scallion and sliced tender beef  

with Chef’s hoisin brown sauce. 
 

Honey Shrimp     8 
Lightly breaded, stir-fried with bell peppers, 

 onions and pineapple in honey sauce. 
 

Shrimp & Scallops  
With Garlic Sauce  8.5 

 

Chicken & Beef Asparagus   8.5 
 

Ma-La Chicken & Shrimp   8.5 
In a Chinese ma-la sauce. 

Basil Chicken     7.5 
Sliced chicken stir-fried with onions, bell peppers  

and basil in a spicy light brown sauce. 
 

Grilled Chicken     7.5 
Grilled marinated chicken served with  

sautéed yellow squash, onions & carrots broccoli. 
 

Curry Chicken     7.5 
Chicken, red peppers, zucchini, onions, 

and mushrooms sautéed in a curry sauce. 
 

Chicken Cashew Nuts    7.5 
 

Beef with Broccoli     7.5 
 

Tangerine Chicken     7.5 
 

Lemon Fish    7.5 
Lightly breaded and  fried  flounder fillet 

Topped with lemon sauce  
 

Amazing Shrimp    8 
Sautéed in a sweet & spicy tangy sauce. 

 

Sa Cha Chicken & Shrimp   8.5 
In a Chinese B B Que sauce. 

A Taste of Moo Shu 
Chinese cabbage, carrots, mushrooms, fresh egg and spring onions  

sautéed in a light brown sauce. Served with hoisin sauce and pressed tortillas. 
 

Please select from one of the following: 
 

Pork or Chicken      Lunch   8 
 

Beef or Shrimp       Lunch   9 
 

Moo Shu Veggies      Lunch   7.5 



PASTA AND RICE 
 

Chicken or Pork Fried Rice  7.25 
 

Shrimp or Beef  Fried Rice   7.50 
 

Vegetable Fried Rice    7 
 

House Fried Rice    8 
 

Chicken or Pork Lo Mein   7.5 
 

Shrimp or Beef  Lo Mein    7.75 
 

Vegetable Lo Mein    7.25 
 

House Lo Mein    8.25 

FROM OUR STEAMERS 
 

Steamed Vegetables  7 
 

Steamed Chicken with Veggies  7.5 
 

Steamed Shrimp with Veggies  8 
 

Steamed Sscallops with Veggies  8 

VEGETARIAN SPECIALTIES 
 

Sautéed Mixed Vegetables    9 
Choice of  brown sauce, curry sauce or garlic sauce 

Kung Pao Tofu       9 
Okra with Black Bean Sauce    8.5 

Sautéed String Beans       8.5 
Eggplant with Garlic Sauce     8.5 

Stir-Fried Season Chinese Green    8.5 
Please call for 

Season available and cooking 
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APPETIZERS 
 

 Spicy & Sour Chinese Cabbage    3.5 
(Cold Dish) 

 

Tasty Cured Beef Slices    5.5 
(Cold Dish) 

 

Edamame          4 
 

 Chilled Cucumbers (Cold Dish)  4.5 
 

Pork Dumplings     5 
Steamed or Pan Fried. 

 

Spring Roll      1.75 
 

Fried Calamari      7.5 
 

Steamed Veggie Dumplings     5 
 

Steamed Shrimp Dumplings   5 
(Cantonese Style) 

 

Teriyaki Chicken or Beef     5 
 

Roti Prada       4.5 
Seared Indian bread with curry sauce on the side. 

 

Smoked Teriyaki Ribs     7.5 
 

Fried Chicken Wings (6)     4 
 

Crab Meat Fried Wontons     5 
 

Pan Seared Shrimp Pockets (4)   4.5 
Ground shrimp stuffed in wonton skins then pan seared. 

 

Lettuce Wrap    7.5 
(Your choice of Shrimp, Chicken or Veggies) 

SOUPS & SALADS 
 

Egg Drop Soup    2.75 
 

 Seafood Hot and Sour Soup    3 
 

Chicken Shrimp Wonton Soup    2.75 
 

Vegetable Soup    3 
 

Velvet Corn with Chicken Soup    2.75 
 

Garden Salad       5 
Grilled marinated chicken add $2 


