
STARTERS

WOOD OVEN ROASTED WINGS  .….$7.95              JOE’S CLAM CHOWDER (Bowl) ……$4.95
    GARLIC, OLIVE OIL, PARMESAN AND CARMELIZED ONIONS                OUR FAVORITE CREAM STYLE CHOWDER      
    W/ BLEU CHEESE DRESSING  (ON THE SIDE)                                                                (WE’VE BEEN MAKING THIS RECIPE FOR 30 YEARS!!)
 

SALADS AND SANDWICHES

JOE’S HOUSE SALAD (Serves 2)…..$9.95        CAPRESE ARUGULA SALAD…..$9.95
    MIXED GREENS W/ ARTICHOKES, PROSCIUTTO HAM,                          FRESH MOZZARELLA, SLICED TOMATOES 
    PARMIGIANO-REGGIANO, KALAMATA OLIVES, CROUTONS                ON A BED OF FRESH ARUGULA w/HOUSE VINAIGRETTE
    TOSSED TABLESIDE WITH OUR HOUSE VINAIGRETTE

BLACK AND BLEU SALAD. ………$9.50                    HONEY GLAZED CHICKEN SALAD….$8.95
    MARINATED GRILLED FLANK STEAK, DANISH BLEU CHEESE,          WOOD ROASTED CHICKEN BREAST W/TUPELO HONEY GLAZE, 
   CARMELIZED ONIONS ON BABY SPINACH W/PEPPERCORN              SUNDRIED PEACHES, SPICED GEORGIA PECANS AND      
   BLEU CHEESE DRESSING                                                                                          SHAVED PARMESAN ON FRESH GREENS W/HOUSE  
                                                                                                                                                     VINAIGRETTE. 
        

FLANK STEAK FOCACCIA SANDWICH..$8.75    FOCACCIA MUFFALETTA..….$8.50
     MARINATED FLANK STEAK ON HOUSE MADE BREAD W/                    CAPICOLA HAM, GENOA SALAMI, GRUYERE AND PROVOLONE
    ARUGULA, CARMELIZED ONIONS,  SLICED TOMATOES                         CHEESE  TOPPED W/CLASSIC NEW  ORLEANS OLIVE RELISH
    & BLEU CHEESE DRESSING                                                                                     ON HOUSE BAKED FOCACCIA.        
   ADD  PROVOLONE  CHEESE  - $.75                                                                                               

Side of house baked focaccia…….$1.95

                                                                                                                 Pizza
Our pies are baked in a Tuscan wood fired oven at 800 degrees F. Some 
“charring” and blistering on the crust is normal. The dough is made fresh daily 
from a blend of American and Canadian flours and fermented (to develop 
flavor) for 48 hours prior to baking.  We use only “certified” San Marzano 
tomatoes imported from Italy and our cheese is a blend of the finest mozzarella 
and Pecorino Romano available.  We suggest a maximum of 4 toppings to ensure 
proper baking of your pie.
                                                                                     

                                                    Create your own

Uno  (BASIC CHEESE PIE) CRUSHED SAN MARZANO TOMATOES, MOZARELLA/PECORINO ROMANO BLEND ……$9.95

                                                            
                                                             Additional Toppings 

                                                                                                     $1.00
                 sliced fresh onions ♦ fresh bell peppers ♦ calamata olives ♦ chopped fresh garlic
                                                              
                                                                                                                  $1.50
                 pepperoni ♦  italian sausage ♦ caramelized onions ♦ roasted peppers ♦ provolone cheese
                      mushroom trio (shitake, crimini, button) ♦ fresh basil ♦ baby spinach ♦ parmIgiano- reggiano

                                                                                                                  $2.00
                                                   ARUGULA ♦ANCHOVIES♦ ARTICHOKES  ♦fresh mozzarella 
                                       imported prosciutto ham ♦ capicola ham ♦ pancetta (Italian bacon)

House Specialty Pies
                                                            

Due       CRUSHED SAN MARZANO TOMATOES, ITALIAN SAUSAGE, ROASTED PEPPERS, CARAMALIZED ONIONS…$13.50

Tre      NO CRUSHED TOMATOES  - GRUYERE CHEESE, MUSHROOM TRIO (shitake, crimini, button), ARUGULA..…. $12.95

Quatro  CRUSHED SAN MARZANO TOMATOES,  FRESH MOZZARELLA, IMPORTED PROSCIUTTO, FRESH BASIL, ….$13.95

Margherita CRUSHED SAN MARZANO TOMATOES, FRESH MOZZARELLA, FRESH GARLIC & BASIL………. $12.50

                                                            
                                                                                                                                      After Dinner

                   Roadhouse Cheesecake…$3.95 w/whipped cream and fresh berries add $1.00  

                                                                Joe’s Pot of Chocolate…$4.50
                                             (Belgian chocolate w/ whipped cream & chocolate shavings)

                                        Espresso…..$2.50  Double espresso……$4.75   
                   Latte (choice of vanilla, hazelnut, caramel, cinnamon/brown sugar)…$4.95



White Wines
 
                                                                                                                                   Glass/Bottle
Artesa Chardonnay (California) ……………………………..…..   $7.75/$30.00
     Medium to full bodied and spicy with pear, apple and slight oak – WS 90 pts.

Castillo de Molina Reserva Chardonnay (Chile)……….…   $6.75/$25.00
     Medium bodied with apple butter flavors – WS 85 pts.

Indabba Sauvignon Blanc (S. Africa)…………………………….    $5.95/$23.00
     Clean and sprite with grapefruit and lemon citrus – WS 85 pts.

Snoqualmie Sauvignon Blanc (Washington)…………………    $6.75/$26.00
   Crisp dry and vibrant with pear and citrus – WS 88 pts.

Alverdi Pinot Grigio (Italy)…………………………………………….   $5.50/$20.50       
   Light with hints of floral sweetness

Fox Brook White Zinfandel (California)……………………….   $4.25/$15.00
     Light and sweet

Gloria Ferrer Blanc de Noir  – (California - 1/2 bottle)………..…$22.00
      Methode Champenoise….toasty and lively with a soft finish  - WS 89 pts.

Red Wines
                                                                                                                               Glass/Bottle

Campobello Chianti (Italy)……………………………………………..   $5.50/$20.50
     Classic dry Italian table wine – medium bodied with soft finish

Castello Banfi Chianti Classico (Italy)…………………………   $6.95/$27.00
     Medium to full bodied D.O.C.G. Chianti with cherries & vanilla overtones – WS 84 pts.

Collegiata Montepulciano di Abruzzo (Italy) ……………….   $5.75/$22.00
     Medium bodied montepulciano grape with chocolate and spice

Monte Antico Toscana Sangiovese (Italy)……..………….…………………$28.50
    Full bodied plum, dry cherry and smooth tannins….great finish – WS 90 pts.

Brancaia Toscana Tre Sangiovese (Italy)……..…………………………….$35.00
    Lots of blackberry with fine tannins – medium to full body – WS 92 pts.

Banfi Col di Sasso  Sangiovese/Cabernet (Italy)……….…   $6.75/$26.00
     Fresh berries with light mineral aromas…light and silky – WS 85 pts.

Fontanafredda Barbera Bricco (Italy)……………………………$7.50/$28.50
     Full and silky smooth with hints of chocolate – WS 90 pts.

Casillero de Diablo Merlot (Chile)………………………………..   $6.50/$25.50
     Black cherry, herbs and vanilla…soft with focused tannins – WS 85 pts.

Excelsior Cabernet Sauvignon (S. Africa)…………………….   $6.50/$25.50
     Black and red cherry with some herbal notes…smooth – WS 83 pts.

XYZin Zinfandel (California). …………………………………………  $7.50/$28.50
      Soft and juicy with modest chocolate covered cherry– WS 83 pts.

Brazin Old Vine Zinfandel (California)……………………………………….$36.00
     Big bold classic Zinfandel with plenty of cherry  & plum fruit and a long finish

                                          
     

                                       
                                     Draft beer pints
                                                                                                                                                               
Sweetwater 420……………… $4.75      Sam Adams Seasonal ……..…….$4.75
Bud Light…………………………. $3.50      Star Hill Jomo Lager..………….$4.75
G. Biersch Maibock…………. $4.75       Lazy Magnolia S. Pecan………. $4.75

                                                             Bottled beer

                     Locals …..$3.25                                      Crafts/Imports……$4.25
                                                                                                                  
 Budweiser♦Bud Light♦Miller Lite                                  Corona♦Corona Light♦Heineken
   Rolling Rock Ale♦Coors Light                                      Moosehead♦Shiner Bock♦Peroni
              Michelob Ultra                                                                   St. Pauli (non alcoholic) 

                                                               Beverages 

San Pellegrino Bottled Water (Italy) …….$2.50
Fresh Brewed Iced/Hot Tea♦Coke♦Diet Coke♦Sprite ….$1.95

Coffee (Costa Rican – ground daily in house)…$2.25

        Joe’s House Sangria………. $4.75
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