
 

 
Soup Du Jour 
A new creation every day, by our chef.  4.95 

French Canadian Onion Soup 
A traditional favourite! French onion soup with homemade croutons and caramelized 
onions, topped with mozzarella cheese and baked to a golden brown. 6.95 

Escargots 
Served traditionally, baked in garlic butter, Joe’s escargots are covered in 
cheddar and mozzarella cheeses, served with toast.  6.95 

Calamari 
Lightly dusted with whole wheat flour. Served with a horseradish aioli sauce for dipping. 9.95 

Mussels Rockefeller 
Sautéed with bacon, spinach and cream 10.95 

Crab Cakes 
With a garlic and horseradish aioli  11.95  
Breaded Coconut Tiger Shrimp 
With a sweet chilli Thai sauce 11.95 
One Pound of Joe’s Famous Chicken Wings 
Seasoned jumbo Buffalo wings served with your choice of mild, medium, hot, honey garlic, 
Cajun seasoning  or suicide sauce...our wings are served with celery and carrot sticks and 8.95 
blue cheese dressing. Extra  sauce 75 cents.    

Bruschetta Bread 
Our Ciabatta bread brushed with olive oil and topped with marinated 7.95 
tomatoes, onions and garlic, covered in melted mozzarella cheese.    
Add feta cheese $1.50 

Garlic Herb Bread    
Smothered in mozzarella and cheddar cheeses. 5.95 
Add bacon $1.00 6.95 

Gourmet Dip Trio served with herb flatbread and marinated olives 11.95 
 
          

Salads Sa 
House Salad 
Fresh sweet and bitter greens with a balsamic vinaigrette Side 3.95 
or raspberry vinaigrette dressing.  Large 6.95 

Caesar Salad 
Romaine lettuce, bacon, oven-baked croutons and our classic  Side 4.50 
Caesar garlic dressing with fresh parmesan cheese. Large 7.95 

Village Style Greek Salad 
With plump tomatoes, slices of red onion, cucumbers, and peppers  Side 4.95 
tossed with Greek dressing, crumbled feta cheese and Kalamata olives. Large 8.95 

Goat Cheese Salad  
Goat’s cheese baked in filo with a salad of greens, shaved carrot, red onion,  
sun dried cranberries and sunflower seeds. Served with raspberry vinaigrette. 11.95 
 
To add a grilled chicken breast to the above salads, add $4.99 
To add two shrimp skewers to the above salads,     add $4.99 
Oriental Chicken Salad 
A meal size salad with a medley of vegetables, mixed greens, romaine lettuce and our 
Sesame dressing with grilled chicken and shredded cheeses. 13.95 

 



Pasta plus 
Lobster & Shrimp Linguine 
Sautéed shrimp and grilled vegetables in a roasted garlic, tomato and  
fresh basil sauce and finished with a garlic roasted 2oz lobster tail 23.95 

Chicken Fettuccine 
With broccoli and mixed peppers in an Alfredo sauce. 15.95 

Gnocchi  
Tossed with spinach, sun-dried tomatoes & mushrooms in a parmesan cream sauce. 14.95  

Asian Beef & Shrimp Stir-fry  
Beef tenderloin tips and shrimps sautéed with peppers and  
a spicy Asian sauce served with rice noodles  23.95 

Goat’s Cheese Asparagus Risotto 
 Risotto tossed with fresh herbs and topped with a grilled Portobello mushroom 14.95 

Seafood 
All of our entrees are served with fresh seasonal vegetables 
(Except for the Fresh Fish & Chips and the Beer Battered Jumbo Shrimp.) 

Pickerel 
A generous piece of pickerel breaded, fried golden brown and served with rice. 19.95  

Pan seared Atlantic Salmon 
With goat cheese and leek risotto and balsamic drizzle 19.95  

Almond Crusted Halibut 
Served with a curry cream sauce and ginger basmati 19.95 

Oven-Baked Stuffed Sole 
Stuffed with scallops, crab meat and shrimp with a dill cream sauce.  
Served with rice. 17.45  

Fresh Fish & Chips 
Haddock  in our own beer-battered recipe along with fries and coleslaw. 13.95  

Beer Battered Jumbo Shrimp 
Jumbo shrimp dipped in Joe’s own beer batter, cooked to a golden brown, 
with an authentic English seafood sauce for dipping, fries and coleslaw. 15.95 

Seafood Platter 
A combination of fresh cut beer-battered fish, two shrimp skewers and  
Rockefeller mussels. Served with fries. 19.95  

Entrees 
All of our entrees are served with fresh seasonal vegetables 

New York Striploin 
U.S. Choice beef aged for 21 days, grilled to perfection. With choice of potato 10 oz -21.95 
Add a peppercorn sauce for $3.95 16 oz -29.95 
Side Orders: 
Sautéed mushrooms -$2.99 
Sautéed onions -$1.99  

Grilled Beef Tenderloin & Crab  
 Served with fingerling potatoes and a sherry cream sauce 28.95 

Prosciutto Wrapped Chicken 
Stuffed with basil, goat cheese and roasted sweet red pepper served  
with roasted garlic mashed potatoes  18.95 

Chicken & Rib Combo 
Barbecued chicken breast and a portion of side ribs with your choice of potato 19.95  

Grilled Side Ribs 
Barbecued tender side ribs brushed with your choice of smoked Jack Daniel’s BBQ 
sauce or regular BBQ sauce served with your choice of potato 24.95 

Burgers 
Burgers served with fries. Substitute for house or Caesar salad - add $2.95 

Joe’s Half Pound Burger 9.95 
Add cheese or bacon $1.00 each 

Veggie Burger  9.95 
A succulent vegetarian burger served with homemade ketchup.  
 


