
 

ZUCCHINI FRIES parmigiano reggiano, house made lemon basil aioli  | 17.95
BEEF CARPACCIO** thinly sliced filet of beef, arugula, olive oil, lemon, crispy capers, parmigiano reggiano  | 21 .95

MARINATED OLIVES + WHIPPED RICOTTA* castelvetrano olives, sliced almonds, crispy capers, hot honey, grilled crostini  | 18 .95
ARANCINI crispy risotto balls, mozzarella, signature marinara sauce  | 16 .95
GARLIC BREAD sourdough bread, parmigiano reggiano, parsley  | 12 .95

SPINACH ARTICHOKE DIP grilled crostini  | 18 .95
add: dungeness crab |  14

JOE’S MEATBALLS joe’s signature marinara sauce, whipped ricotta, basil, grilled house focaccia  | 18 .95
FRIED CALAMARI house made cocktail & tartar sauces  | 23.95
DUNGENESS CRAB CAKE lemon chive beurre blanc  | 25.95

CUP  |  8.95   •  BOWL  |  10.95

DUNGENESS CRAB
COCKTAIL

house cocktail & tartar sauces
32.95

STEAMED MUSSELS
white wine, butter, garlic,

grilled house focaccia
21 .95

JUMBO PRAWN
COCKTAIL

house cocktail & tartar sauces
23.95

LITTLE GEM CAESAR SALAD**  | 16 .95
little gems, house made croutons, anchovy,

parmigiano reggiano

MIXED GREENS  | 15 .95
mixed market greens, shaved carrots, cherry tomatoes,

cucumbers, radish, parmigiano reggiano, shallot vinaigrette

ICEBERG WEDGE  | 16 .95
tomatoes, grated egg, point reyes blue cheese crumbles,

chopped bacon, red onion, toasted breadcrumbs, blue cheese dressing

CLASSIC CAPRESE  | 19.95
vine ripe tomatoes, mozzarella di bufala, fresh basil,

extra virgin olive oil, balsamic reduction
add: prosciutto di parma |  6

JOE’S ITALIAN CHOPPED  | 18 .95
romaine, radicchio, salami, cucumbers, bell peppers, tomatoes,
garbanzo beans, pepperoncinis, kalamata olives, provolone,

parmigiano reggiano, italian vinaigrette

SHAVED BRUSSELS SPROUT SALAD*  | 17.95
toasted walnuts, green onion, basil, pecorino romano,

lemon vinaigrette

JOE’S MINESTRONE

NEW ENGLAND CLAM CHOWDER

JOE’S FAMOUS HAMBURGER SANDWICH
23.95

an OJ classic: seared + on a sourdough roll ( grilled on request )

add: cheese | 2
served with: french fries

JOE’S SPICY RIGATONI tomato, cream, vodka, calabrian chili, parmigiano reggiano  | 29.95
JOE’S HOUSE MADE RAVIOLI beef + spinach filled, classic meat sauce, parmigiano reggiano| 25.95

SPAGHETTI + MEATBALLS classic meat sauce, parmigiano reggiano| 26.95
MARRY ME FARFALLE pancetta, sun dried tomatoes, cream, white wine, garlic, basil, parmigiano reggiano  | 29.95
HOUSE MADE GNOCCHI braised short rib ragu, roasted tomato, parmigiano reggiano, fresh horseradish  | 32.95

ANGEL HAIR POMODORO fresh tomatoes, garlic, basil, parmigiano reggiano  | 26.95
CHICKEN FETTUCCINE ALFREDO rotisserie chicken, cream, garlic, parmigiano reggiano  | 32.95

SEAFOOD FRA DIAVOLO linguine, sautéed shrimp, mussels, clams, tomatoes, calabrian chili butter, toasted breadcrumbs  | 34.95
FUSILLI PESTO creamy pesto*, parmigiano reggiano, toasted breadcrumbs  | 28.95

SHRIMP SCAMPI linguine, tomatoes, garlic, white wine, parsley  | 29.95
LINGUINE + CLAMS white wine, garlic, lemon, toasted breadcrumbs  | 29.95

roasted chicken |  7   ·  sautéed shrimp |  9   ·   meatball |  4   ·   pancetta |  6   ·  gluten free pasta on request
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STARTERS

DINNER SAL ADS

SOUPS

PASTA

DUNGENESS CRAB ROLL
34.95

lemon aioli, celery, chives,
butter lettuce, toasted brioche roll

S E R V E D  W I T H
french fries

*Denotes item contains nuts. **Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness, especially with certain medical conditions.
Prices are subject to change. Not all ingredients are listed. Please inform us of any allergies or dietary restrictions. Custom modifications may incur an additional charge.   

THE LOJ CHEESEBURGER
21 .95

stacked with: american cheese + pickles + white onion
butter lettuce + secret sauce + acme bun

served with: french fries

JOE’S PRIME RIB DIP
28.95

E V E R Y O N E ’ S  F A V O R I T E
thinly sliced roasted prime rib on a french roll

add: provolone + caramelized onions | 4
S E R V E D  W I T H

au jus + creamy horseradish + french fries

CHICKEN TENDERS
24.95

CHOICE OF DIPPING SAUCE
oj sauce  ·  honey mustard

spicy honey bomba  ·  ranch  ·  buffalo
SERVED WITH:  french fries



S E A F O O D ,  V E A L  &  C H I C K E N  D I S H E S  S E R V E D  W I T H  C H O I C E  O F  C L A S S I C  J O E ’ S  S I D E
spaghetti meat sauce  •  joe’s ravioli with meat sauce  •  french fries  •  mashed potatoes

JOE’S WOOD FIRED CLASSICS
CREEKSTONE FARMS PREMIUM BL ACK ANGUS BEEF

14oz NEW YORK STRIP  | 58.95

16oz RIBEYE  | 59.95

24oz BONE-IN PORTERHOUSE  | 68.95

8oz FILET MIGNON  | 56.95

36oz BONE-IN TOMAHAWK RIBEYE   | 142.95
serves two  ·  choice of two sides

10oz STEAK ALA BRUNO garlic rosemary marinade  | 36.95

LAMB CHOPS (4) mint salsa verde  | 48.95

BERKSHIRE PORK CHOP fresh stone fruit salsa| 42.95

WOOD FIRED BRICK CHICKEN  | 36.95
boneless half chicken, crispy skin, lemon garlic jus

FILET OF SOLE PICCATA  | 34.95
capers, shallots, garlic, lemon, white wine

JOE’S FILET OF SOLE | 34.95
an OJ classic - egg dipped, pan seared,
house tartar sauce

WOOD FIRED SALMON**  | 38.95
lemon beurre blanc

WHOLE BRANZINO  | 44.95
wood fired, lemon herb butter

GOLDEN FRIED PRAWNS  | 31 .95
an OJ classic - served with
house tartar sauce

CALAMARI STEAK DORE  | 31 .95
garlic lemon butter sauce

PICCATA  | 39.95
capers, shallots, garlic, lemon, white wine

MARSALA  | 39.95
mushrooms, shallots, garlic, marsala wine

DIRTY SALTIMBOCCA  | 42.95
prosciutto di parma, fontina, white wine,

shallots, truffle porcini reduction

BONE-IN VEAL MILANESE  | 42.95
lightly breaded, pan seared, bone-in veal cutlet,

arugula salad, parmigiano reggiano

PICCATA  | 34.95
capers, shallots, garlic, lemon, white wine

MARSALA  | 34.95
mushrooms, shallots, garlic, marsala wine

DIRTY SALTIMBOCCA  | 38.95
prosciutto di parma, fontina, white wine,

shallots, truffle porcini reduction

MILANESE  | 34.95
lightly breaded, pan seared,

arugula salad, parmigiano reggiano

PARMIGIANA  | 36.95
lightly breaded, signature marinara

sauce, monterey jack cheese

PROSCIUTTO SPICY
VODKA PARMIGIANA  | 42.95

lightly breaded, prosciutto di parma,
spicy vodka sauce, monterey jack cheese

JOE’S EGGPLANT PARMIGIANA  | 26.95
thinly sliced, lightly fried eggplant, layered with

signature marinara sauce, ricotta, mozzarella, parmesan

HOUSE MADE BAKED LASAGNA  | 26.95
pasta layered with classic meat sauce,

ricotta, mozzarella, parmesan

JOE’S SPECIAL  | 23.95
an OJ classic - signature scramble of ground

beef, spinach, onions, eggs
add: mushrooms |  2

RED WINE BRAISED SHORT RIBS  | 44.95
potato puree, glazed carrots, crispy shallots,

freshly shaved horseradish

SEARED DAY BOAT SCALLOPS**  | 44.95
risotto with fresh corn, melted leeks, cherry tomatoes,
mint, meyer lemon zest, crispy proscuitto di parma

CHICKEN SCARPARIELLO  | 38.95
crispy boneless chicken thigh braised in a tangy

pan sauce with italian sausage, hot cherry peppers,
bell peppers, onions, and potatoes

JOE’S SLOW ROASTED PRIME RIB
52.95

served with:
mashed potatoes + creamed spinach + au jus + creamy horseradish

available at 3pm
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FROM THE GRILL

SEAFOOD VEAL CHICKEN

HOUSE SPECIALTIES

S E R V E D  W I T H  C H O I C E  O F  C L A S S I C  J O E ’ S  S I D E  D I S H
spaghetti meat sauce  •  joe’s ravioli with meat sauce  •  french fries  •  mashed potatoes

S I G N A T U R E  S T E A K  A D D  O N S   

HOUSE SAUCES  | 5
green peppercorn  ·  bearnaise

horseradish cream  ·  joe’s house steak sauce

HOUSE BUTTERS  | 5
garlic butter  ·  gorgonzola butter  ·  truffle butter (+3)

SAUTÉED MUSHROOMS + ONIONS  | 6

BONE-IN VEAL PARMIGIANA
46.95

lightly breaded, pan seared,
signature marinara sauce, monterey jack cheese

S U B : prosciutto di parma + spicy vodka sauce | 8

LOADED BAKED POTATO  | 13 .95

PARMESAN TRUFFLE FRIES  | 15 .95

BAKED MAC & CHEESE  | 12 .95

SAUTÉED BROCCOLINI  | 12 .95

CREAMED SPINACH  | 12 .95

CREAMED CORN  | 12 .95

*Denotes item contains nuts. **Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness, especially with certain medical conditions.
Prices are subject to change. Not all ingredients are listed. Please inform us of any allergies or dietary restrictions. Custom modifications may incur an additional charge. 

SIGNATURE SIDES


