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STARTERS

CHOOSE 1
CREAMY TOBSTER BISQUL lOBSTER BAKED CLAMS P
FGGPLANT MEATBALLS (NO ACTUAL CLAMS)
SERVED IN A LIGHT MARINARA SALCH BAKLD IN PINOT GRIGIO & FRESH BASII
EY B RII((HIH(IHHIHI R I "SUPERFINE” ANTIPASTO SALAD
JEY'S SAR AD “SOR YE”
e Lt Ak st el CHOPPED SALAMI, OLIVES, TOMATOES
GRITLED SHORT RIB MEATBALLS CUCUMBERS, ARTICHOKES, ROASTED PEPPERS,
SERVED WITH PIGNOLI NUTS CHICKPEAS & FRESH MOZZARELLA TOSSED IN A
PINOT GRIGIO, GARLIC & FRESH BASIL PISTACHIO VINAIGRETTI

MAIN COURSI

CHOOSE 1

BEGGAR™S PURSI
FILLED WITH PROSCIUTTO & ASPARAGUS
IN JOEY'S SIGNATURE VODKA SAUCI
BONELESS SHORT RIBS
SERVED WITH ZUCCHINI, LINGUINE & AU GRATIN POTATOLS
FINISHED WITH VEAL DEMI-GLAZI
GINGER TERIYAKI GIAZED SALMON
SERVED OVER ROASTED BABY VEGETABLES
(SQUASH, CARROTS & HARICOT VERT)
GRILLED FILET MIGNON
WITH ROASTED POTATOLES & ASPARAGUS
FINISHED WITH COCA-COLA DEMI-GLAZI
CHICKEN LIMONCELLO
(FRANCESE STYLE)
SERVED WITH ZUCCHINI, LINGUINE & ROASTED POTATOLS
ANGRY SHRIMP
3 { ANGEL HAIR PASTA WITH SHRIMP TOSSED IN A SPICY IRA DIAVOLO POMODORO SAUCI
>
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AN Pistachio Tartufo |/ Toasted Almond Tiramisu / Créme Brilé <7 /4 -\;‘1
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