SINCE 1954

Pasta Dishes
Fresh Maccheroni
Fresh Fettucine
Ravioli
Panzotti
Tortellini
Gnocchi
Linguini
Rigatoni

Capellini
Spaghetti
Half Spaghetti & Half Ravioli

Choices of sauce include;
Meat Sauce
Napoletana

Pomarola
Pesto Sauce
Cream Sauce
Quattro Formaggi
Bordelaise Sauce
Clam Sauce
Porcini Mushroom
Caruso
With 2 Meatballs

Lasagna/Cannelloni Combination
Lasagna
Cannelloni Napoletana with Cheese

\.

Marin Joe’s Special
Hamburger, Spinach & Egg
With Mushrooms

Joe’s Diet Specials
Broiled Hamburger Patty
with Cottage Cheese & Tomatoes 11.00
Combination Vegetable Plate (choice of 3) ........ 9.75

r

Weekly Specials

Monday
Veal Cacciatore with Polenta
11.50

Tuesday
Sirloin Tips Sauté with Mushrooms
11.50
-or-
Lamb Stew
11.50

Wednesday
Osso Buco with Risotto
16.50
.or-

Beef Tongue
13.75

Thursday
Corned Beef and Cabbage
14.00

Friday
Catch of the Day
Mesquite Grilled

16.00

.or-
Veal Roast
16.50

\.

Minimum Food Service - $5.00

Split Orders -- $5.00 extra

Appropriate attire required for service.

Banquet Facilities for up to 45 people.

Not responsible for lost or stolen items.

lLuncheon Menu

Soups
Minestrone, Pastina -or- Red Clam Chowder (Fridays Only)
Bowl 6.50, Bowl with Meal...4.50, Cup...4.00

Salads

1000 Island, Blue Cheese, Ranch, or Vinaigrette
Mixed Greens and TOMATOES........c.coviveeeeeeeeeereeeeeeeeee ettt tesesesesessssssssasasssesennas 6.50
WITH SRIIMID ittt e s s 8.50
Spring Mix (with Feta and Red ONIONS) .......ccvcueiiueieeeiieiseisssisee e sssesnes 7.75
ComMDbINATION SAIA.....ceieieieieeee ettt ettt s s snennanas 8.25
Avocado Salad
with Shrimp 15.00 with Crab
Caesar Salad (PEI PEISON) ...viueieieeeeeirieiseetres ettt s st b s s esssses s ssssnsssssnsenes 8.25
with Shrimp 12.50  with Chicken Breast
SlICEA TOMALOES......vveeeeeeee ettt ettt et s et s sttt et ese st essnsasssnsassasnanas 6.75
With ONIONS ... 7.25 Anchovies or Mozzarella................ 9.25
Marin Joe’s Special Salad
Boiled Beef Salad with Vegetables
Broiled Chicken Breast Salad
Crab Louie
Crab Cocktail

22.75; Shrimp Louie
11.50; Shrimp Cocktail .......oovvevereeieiicireeireeeeseseens 8.25
(Extra Plate; 1.00 per person)

Sandwiches
Served with French Fries, Olives & Peperoncinis
Special Cheeseburger
(Served with Onions Sauté on Sourdough)
Broiled Cheeseburger (Jack or Swiss)
Broiled Hamburger
Broiled Steak Sandwich
Broiled Chicken Breast Sandwich
Broiled Sausage & Marinated Bell Peppers
Club Sandwich
TUrKeY OF Ham & CREESE ...ttt bbb 8.50
B.L.T Or TUNA OF SPINACH & EGG ..ottt snes 8.50
Calamari
Veal Cutlet
Meatball
Roasted Beef, Lamb or Pork...........cccocou........ 9.75

Eggs and Omelettes
Ham or Bacon, or Sausage with 2 Eggs
Spinach, Cheese, Onion, Spinach or Denver Omelette
Combination of 3 Items

Seafood Dishes

Calamari Doré or Deep Fried 13.75 Scallops Doré or Deep Fried
Oysters Doré or Deep Fried 13.50 Prawns Doré or Deep Fried
Filet of Sole Doré

Pork Chops

Three Single Lamb Chops
Minute Steak

Small NY Cut Steak
Marinated Spencer Ribeye
Broiled Liver

Broiled Chicken Breast

Catch of the Day (as quoted)
Any of the above with Onions Sauté 2.50, Bacon 2.00, Mushrooms 3.50, Bordelaise 2.00
Above items served with mixed vegetables or french fries
Any substitutions of Special Spinach, Wild Rice, Vegetables in season, or Tortellini, 3.00 extra.

Sauté Dishes

Served with Vegetables and French Fries
Veal Piccata (White Wine, Lemon, Butter and Capers)
Veal Parmigiana
Veal Scallopini Sec
Breaded Veal Cutlet
Liver with Onions Sauté or Mushrooms Sauté
Chicken Breast alla Parmigiana, Sauté, Piccata, or Cacciatore

Roast Specialties
Served with one of the following; Vegetables, French Fries, Spaghetti, or Ravioli
Roast Beef, Lamb, Pork or Pot Roast......13.75  Boiled Beef

Beverages

Tea (hot/cold)....2.50 Milk......2.00 Coffee....2.25 Herbal Teas....2.75
Espresso......3.00 Cappucino.....3.75 Latte.....3.75 Mocha.....3.75

Ask you Server for our Beer/Wine List by the Glass or Bottle
A Corkage Fee will be added to all Wines brought in.




