
TOASTED ALMOND TIRAMISU

Dessert
Choice of 1

 M a i n  C o u r s e
C h o i c e  o f  1

S t a r t e r s

SOUP D’  JOUR

JOEY’S CEASAR SALAD “SORT OF”

SUPER FINE” ANTIPASTO SALAD
 chopped with salami, olives, tomatoes,
cucumbers, artichokes, roasted peppers,

chickpeas, and fresh mozzarella, tossed in
a pistachio vinaigrette

”

L O B S T E R  B A K E D  C L A M S
 b a k e d  i n  a  P i n o t  G r i g i o  a n d  f r e s h  b a s i l
s a u c e ,  s e r v e d  i n  a  c l a m  s h e l l  ( n o  a c t u a l

c l a m s )

GRILLED SHORT RIB MEATBALLS
s e r v e d  w i t h  p i g n o l i  n u t s  i n  P i n o t

Grig io  and f re sh  bas i l

EGGPLANT MEATBALLS
s e rved  in  a  l i ght  mar inara  sauce

topped with  a  do l lop  o f  r i cot ta  cheese  

S H R I M P  L I M O N C E L L O
France s e  s ty l e  s e rved  wi th  zucch in i

l ingu ine

B O N E L E S S  S H O R T  R I B
served with zucchini linguine and au gratin
potatoes and finished with a veal demi-glaze

G R I L L E D  F I L E T  M I G N O N
s e r v e d  w i t h  r o a s t e d  p o t a t o e s  a n d
a s p a r a g u s ,  C o c a - C o l a  d e m i - g l a z e

B E G G A R ’ S  P U R S E
s e r v e d  w i t h  p r o s c i u t t o  a n d  a s p a r a g u s

i n  J o e y ’ s  s i g n a t u r e  v o d k a  s a u c e  

GINGER TERIYAKI  GLAZED SALMON
Se rv ed  ov e r  r oa s t ed  baby  v e g e tab l e s ,  s qua sh ,  ca r ro t s  and  har i c o t  v e r t  

Pistachio Tartufo / /Creme Brulee 

Restaurant Week Menu
April 27  - May 4th th

Three Course Dinner $46
No Substitutions / No Sharing 

Des s e r t
Choice  of  1

Toasted Almond Tiramisu

Choice  of  1


