History of Joe's

When Camella and Joe Biandi opened Joe’s Café more than
80 years ago, she cooked her homemade spaghetti sauce
right in the front window for everyone to see. This popular

dish soon attracted more than the neighbors and a long
tradition of patronage from near and far began.

While the true story behind the murals on the walls has yet to be
unearthed, it is said that Mrs. Biandi visited Argentina and
brought back the idea for the “Gauchos”, the famed and fabled
cowboys of the “Pampa”, to add character to the restaurant.
Local artist James Waldron's artistic talents tumed this idea into
décor in the mid-1950’s. The gauchos remain a colorful part of
Joe’s history as does the mystery behind them.

In 1974, Gerry Rainville and Jack Sullivan purchased the
café from brothers Joe and Tony Caruso. The two enjoyed a
successful partnership for 37 years and when Gerry retired

in 2011, Jack teamed up with his daughter, Meaghan, to

carry on the tradition of Joe’s Café: good food and fine
service in a comfortable and friendly atmosphere.

Appetizers

Chicken Wings

Buffalo, Garlic Romano, or Plain.
Side of blue cheese,

house dressing, or BBQ 11.99

Boneless Tenders

Buffalo, Garlic Romano, or Plain.
Side of blue cheese,

house dressing, or BBQ 11.99

Meatball or Sausage
Casserole

Baked with marinara and
mozzarella cheese.

Peppers and onions on request 9.99

Homemade
Fried Mozzarella 10.99

Fried Shrimp
Freshly breaded, fried, and
served with chipotle mayo 10.99

Fried Calamari
Freshly breaded, fried, and
served with cocktail sauce 12.99

Zuppa de Mussels 12.99
- or -

Zuppa de Clams18.99
-Or -

Super Bowl 15.99
(Clams and Mussels)

Red Sauce

(Tomatoes, garlic, and spices)
White Sauce

(White wine, garlic, and herbs)
Spanish Sauce

(Spicy sauce with white wine,
onions, tomatoes, and hot peppers)

Salads

Italian Salad Bowl

Mixed greens, romaine,
pepperoni, sliced egg, garbanzo
beans, carrots, cucumbers,
roasted red peppers, tomatoes,
shredded mozzarella,
pepperoncini, kalamata olives
(may contain pits) 12.99

Antipasto

Mixed greens, romaine, tomatoes,
cucumbers, kalamata olives (may
contain pits), ltalian cold
cuts,provolone cheese, sliced egg,
pepperongcini, roasted red peppers
Individual 12.99 Family 17.99

Pan Seared Mushroom Salad
Portobello, shiitake, and oyster
mushrooms cooked in balsamic vinegar
with walnuts, tomatoes, and golden
raisins. Served over mixed greens and
topped with crumbled Gorgonzola
12.99

Joe’s House Salad

Mixed greens, romaine, chopped egg,
bacon bits, tomato, croutons, carrots,
topped with Parmesan cheese and
tossed with our house dressing 8.50

Garden Salad
Italian, French, Blue Cheese,
Creamy Garlic House Dressing 5.99

Salad Add On’s
Grilled Chicken (4.00) or Grilled Shrimp (6.00)

soups

Homemade Tomato Macaroni

*contains sausage and ground beef 5.50
Tortellini in Chicken Broth 4.50

Joe’s House Special

(The one and only #101)

Peppers, pepperoni, hamburg, onion,
red sauce, mozzarella.
12.00/15.25/19.50

Pesto Primavera
Broccoli, green peppers, pesto,

11.50/14.75/19.00

Mexican Pizza

Hamburg, jalapeiios, olives*
(may contain pits),

lettuce, chili powder, red sauce,

red sauce, mozzarella (contains walnuts).

Specialty Pizzas

Margherita Pizza
Sliced tomatoes, fresh mozzarella, fresh
basil. 11.50/14.75/19.00

Hawaiian Pizza

Ham, pineapple, red sauce, mozzarella.
10.50/13.50/17.50

White Spinach Pizza

Rich garlic cream sauce base, spinach,
mozzarella. 10.50/13.50/17.50
Scampi Pizza

Shrimp, fresh tomato and garlic sauce,
mozzarella, lemon. 12.00/15.00/19.50

Mushroom Medley Pizza

mozzarella. - :
11.50/14.75/19.00 Shiitake, oyster, portobello, red sauce, 150- umPJremllu% -Tnglmgsoo g
mozzarella. 11.00/14.75/19.00 (1.50-Litte Joe | 1.75 -Small | 2.00- Large )

Buffalo Chicken Pizza Hamburg, Pepperoni, Sausage, Bacon, Ham,
Breaded chicken, hot sauce, BBQ Chicken Pizza Linquica (Portuguese sausage), Breaded Chicken, Grilled Chicken,
gorgonzola, Breaded chicken, barbecue sauce, Anchovies, Pesto, Breaded Eggplant, Extra Mozarella, Gorgonzola,
red sauce, mozzarella. caramelized onions, bacon, red sauce, Fresh Mozarella, Goat Cheese, Feta Cheese,
11.00/14.00/18.00 mozzarella. 12.00/15.25/19.50 Garfic Cream Sauce

\_ J

BYQ Pizza

00S€E your s1z¢€
(Topped with red sauce and mozzarella)
10” “Little Joe”(6 slices) 8.50

12” “Small”(8 slices) 11.00
14” “Large”(12 slices) 14.50

10” Gluten-Free Crust + 3.00
10" Cauliflower Crust (contains egg and dairy) +3.00

Toppings
(1 - Little Joe | 1.25 - Small | 1.50 - Large )
Green Peppers, Onions, Mushrooms, Fresh Gariic, Spinach,
Artichoke Hearts, Roasted Red Peppers,
Kalamata Olives* (*may contain pits), Pineapple, Jalapefios,
Caramelized Red Onions, Broccoli, Sliced Tomatoes, Basil

*We can prepare many of our dishes so that they do not contain gluten products. Please ask your server
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Before placing your order, please inform your server if you or anyone in your party has a food allergy



Chicken Entrées

Our chicken breast is antibiotic-free, hormone-free,
100% vegetarian fed, and hand raised on family farms
(Served with a side salad)

Piccata
Chicken sautéed with garlic, capers, artichoke hearts, white wine,

and lemon. Served over Ziti 20.99

Diablo
Chicken sautéed with onions, mushrooms, red peppers,
and hot peppers. Served over linguini 20.99

Marsala
Chicken sautéed with garlic and mushrooms
in a Marsala wine sauce. Served over linguini 20.99

Pasta

(Served with Italian bread upon request)

Choice of Pasta:
Spagbhetti, Ziti, Ravioli, Gluten Free Penne (1.00 Extra)

Choice of Sawuce:
Homemade Marinara 4.25/7.50
Meat Sauce 7.50/10.99
Meatballs 1.50/10.99
Sausage 1.50/10.99

Mushroom Sauce 5.99/9.50
(Sliced button mushrooms tossed in marinara)

Fresh Garlic & Olive Oil 5.99/9.50
Pesto Sance (*contains walnuts) 7.50/10.99

Fettuccine Puttanesca
Olives*, capers, anchovies, fresh roasted garlic, sautéed to order
with our marinara sauce (*may contain pits).
Served with a side salad - 16.99
Mild, Spicy, or Challenge Me!

Oven Baked Lasagna
An ltalian Classic! (Meatless upon request)
Served with a side salad - 15.99

Grinders

7.50/ 11.50

Ham &9 Cheese
Eggplant Parmesan
Chicken Parmesan
Italian Cold Cut
Sausage
Meatball
Add-Ons:

fried peppers, fried onions, lettuce, tomato,
mayo, red onion, oil and vinegar, mustard, pickles

Lemon Chicken
Chicken sautéed with garlic and lemon.
Served over linguini 20.99

Cacciatore
Chicken sautéed with peppers, mushrooms, tomatoes,
red wine, and marinara. Served over linguini 20.99

Parmesan
Baked with marinara and mozzarella.
Served with a side of spaghetti 20.99

Chicken Saltimbocca
Chicken breast topped with fresh Mozzarella, Prosciutto, and spinach.
Pan-seared in a creamy Marsala mushroom sauce.
Served over linguini 21.99

" Seafood Entrées

(Served with a side salad)

Mussels over Linguini
Your choice of red, white, or Spanish sauce 18.99

Shrimp Scampi
Shrimp sautéed with garlic, lemon, white wine, and tomatoes.
Served over linguini 20.99

Clams over Linguini
Your choice of red, white, or Spanish sauce 24.99

Vegetarian Entrées

(Served with a side salad)

Baked Ziti
Ziti tossed with our homemade marinara and topped with
mozzarella. Baked en casserole 13.99

Eggplant Parmesan 18.99
Fettuccine Alfredo 16.99

Italian Garlic Bread

‘Whole Loaf 6.99
Half Loaf 4.50

Whole Loaf with Cheese 8.50
Half Loaf with Cheese 4.99

Side Orders

French Fries Small: 3.99 Large: 4.99
Onion Rings Small: 3.99 Large: 4.99

Meatballs 3.50 Each
Sausage 3.00 Each

*We can prepare many of our dishes so that they do not contain gluten products. Please ask your server
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Before placing your order, please inform your server if you or anyone in your party has a food allergy





