
 joe’s favorites

START & 
SHARE 

THAI CHICKEN       
chopped romaine hearts and cooled rice vermicelli, 
tossed in our house made thai peanut vinaigrette.  
topped with a citrus marinated grilled chicken 
breast, mandarin oranges, red onions, pea shoots, 
fresh cilantro and cashews.  served with banana 
bread.  13.99

CAESAR    
fresh cut romaine hearts tossed in our own creamy 
caesar dressing; topped with croutons, real bacon 
bits, shaved parmesan cheese and a fresh lemon 
wedge.  8.99 
ADD GRILLED CHICKEN, OR A PRAWN SKEWER 3.99 EACH

GREEK 
freshly chopped red and green peppers, roma 
tomatoes, red onions, cucumbers, kalamata  
olives, feta cheese and oregano.  served on a bed of 
crisp romaine hearts.  9.99 
ADD GRILLED CHICKEN, OR A PRAWN SKEWER 3.99 EACH

GRILLED SIRLOIN     
a full 7oz of marinated ‘aaa’ angus sirloin, grilled 
medium and served over a mix of freshly chopped 
romaine hearts, roma tomatoes, feta cheese, grilled 
mushrooms, red onions and sugar snap peas.  
served with bleu cheese dressing.  16.99

SPINACH 
fresh baby spinach, slivered red onions, mandarin 
oranges, candied almonds, feta cheese and dried 
cranberries.  served with a house made balsamic 
berry vinaigrette.  9.99 
ADD GRILLED CHICKEN, OR A PRAWN SKEWER 3.99 EACH

CALIFORNIA COBB 
fresh pulled turkey, peppered bacon, cheddar 
cheese, boiled egg, fresh avocado,  cucumber and 
roma tomatoes on a bed of mixed greens.  served 
with our own balsamic bleu cheese vinaigrette.  
12.99

FRESH
SALADS  

JOE’S CHILI CORN CHOWDER 
our own creation featuring spolumbo’s sausage, red 
and green peppers, onions and sweet corn.  served 
with a garlic grilled baguette. 5.99  

PACIFIC RIM NOODLE BOWL    
an asian inspired noodle soup; with chicken, prawns 
and steamed vegetables simmered in a spicy, 
flavorful broth. served with your choice of rice 
vermicelli or shanghai noodles. 12.49 

SOUPS MARKET SOUP 
a delicious daily feature.  please ask your server  
for details.  5.99

FRENCH ONION SOUP 
caramelized spanish onions simmered in a rich  
beef broth, baked with a french bread crostini  
and provolone cheese.  6.49 

RED TRACTOR NACHOS    
crisp corn tortillas piled high; layered with a blend 
of melted cheeses, roma tomatoes, red and green 
onions, black olives and jalapenos.  served with fire 
roasted salsa and sour cream.  16.49 
ADD SPICY BEEF, CAJUN CHICKEN, OR PULLED  
PORK  3.99 EACH  GUACAMOLE  2.99

SWEET POTATO FRIES    
cut thin, fried crisp and seasoned with a house 
made spice blend.  served with with your choice of 
chipotle or dill dip.  7.99

CHICKEN WINGS 
your choice of bbq, honey garlic, teriyaki, salt and 
pepper, greek, sweet chili, salt and vinegar, dill 
pickle, cajun, caribbean jerk, shanghai, hot, or 
industrial strength.  1lb - 9.99 / 2lb - 17.99

LONG BEACH FISH TACOS     
blackened mahi mahi seared in a light chili lime 
sauce, topped with fresh avocado, shredded lettuce, 
roma tomato, slivered green onion, chopped 
cilantro and our house made chipotle sauce, folded 
into lightly grilled flour tortillas.  10.99

CHILI LIME CHICKEN    
thinly sliced chicken breast lightly breaded, fried 
golden brown and tossed with sweet chili sauce, 
crisp cucumber and freshly squeezed lime juice.  
garnished with chow mein noodles and green 
onions.  10.99

BRUSCHETTA 
roma tomatoes, red onions, aged balsamic vinegar, 
olive oil, garlic and fresh basil, served alongside 
baked garlic crostinis with melted mozzarella and 
parmesan cheese.  6.99

HUMMUS & PITA    
traditional style with garlic, freshly squeezed lemon 
and tahini; drizzled with balsamic glaze and served 
with warmed garlic buttered pita.  6.99 

POUTINE    
a heaping portion of fresh cut kennebec potatoes; 
fried golden brown, lightly seasoned and topped 
with fresh cheese curd and gravy.  8.49    
JUST FRIES  5.49

CHICKEN GYOZA  
japanese style dumplings filled with a mixture of 
lean ground chicken and vegetables; lightly spiced 
with fresh ginger, pan seared and served with our 
own sweet chili soy sauce.  8.99

CALAMARI 
tender bites of squid, lightly dusted in chili spices, 
golden fried and tossed with freshly squeezed 
lemon juice, red onions, parsley and oregano.  
served with house made tzatziki.  9.99 

MEDITERRANEAN SHORT RIBS   
a full pound of tender pork ribs, lightly fried, and 
seasoned with garlic, fresh lemon juice, oregano, 
sea salt and cracked black pepper; served with 
house made tzatziki for dipping.  9.49

SPINACH & SWEET PEPPER DIP   
fresh spinach and roasted sweet peppers combined 
with a blend of cheeses, roma tomatoes and 
scallions.  served with warmed tortilla chips for 
dipping.  9.99

CHICKEN FINGERS 
breaded chicken tenderloin lightly fried; served 
with plum sauce, a generous portion of home cut 
fries and your choice of gravy or dill dip.  11.49



BURGERS 
SERVED WITH YOUR CHOICE 
OF TWO SIDES (ABOVE)

ALL BURGERS ARE MADE 
FROM 100% CERTIFIED  
ANGUS BEEF™   

ADD CHEDDAR, MOZZA, 
PROVOLONE, SWISS, 
BACON, MUSHROOMS, 
JALAPENOS, AVOCADO, 
BANANA PEPPERS OR 
GUACAMOLE  .99 EACH 

HONEY WHOLE WHEAT BUN 
AVAILABLE UPON REQUEST

THE ORIGINAL    
nearly a half pound of ground chuck seasoned our 
way, hand packed, and charbroiled.  served with 
lettuce, tomato, red onion, dill pickle and our own 
mustard sauce.  11.99 

SGT. PEPPER 
a black pepper crusted burger served with chipotle 
sauce, banana peppers, lettuce, tomato, red onion 
and melted provolone.  13.99

THE KONA      
our classic burger, charbroiled and brushed with 
sweet teriyaki sauce; topped with grilled pineapple, 
peppered bacon and melted mozza; with 
mayonnaise, lettuce tomato and red onion.   
made with aloha.  14.49

THE SICILIAN  
our charbroiled ground chuck burger, with 
mozzarella, spolumbo’s italian sausage (yes, we 
said italian sausage…), provolone cheese, lettuce, 
tomato, red onion and mayonnaise.  15.99 

GRILLED CHICKEN BURGER 
tender grilled chicken breast with leaf lettuce, 
mayo, tomato and red onion.  dress this one up 
your way!  11.99 

CAJUN CHICKEN CHEDDAR BURGER 
pan-seared blackened chicken breast with  
mayonnaise, tomato, red onion, and aged  
cheddar.  12.99 

VEGGIE BURGER 
a grilled, seasoned veggie patty, served on a honey 
whole wheat bun with guacamole, house made 
hummus and crisp lettuce.  topped with our own 
bruschetta and melted mozzarella cheese.  11.99

DOUBLE DOG 
two charbroiled european wieners, fried onions, 
roma tomatoes and our own mustard sauce stuffed 
into a toasted baguette.  10.49  
ADD CHEDDAR, JALAPENOS, BANANA PEPPERS, PEPPERED 
BACON, OR SAUERKRAUT  .99 EACH

CAJUN CHICKEN CAESAR WRAP 
tender cajun spiced chicken breast, with chopped 
romaine, bacon bits, shaved parmesan, and our 
own classic caesar dressing, rolled into a sun-dried 
tomato tortilla.  10.99

TURKEY CLUB WRAP   
oven roasted turkey, freshly pulled, wrapped in  
a sun-dried tomato tortilla with peppered bacon, 
aged cheddar cheese, avocado, roma tomatoes, 
crisp shredded lettuce and mayonnaise.  12.49  

SAIGON SUB 
joe’s take on this classic vietnamese style sandwich 
includes tender roasted chicken breast, simmered 
in a hoisin peanut sauce with melted provolone, 
matchstick carrots, crisp cucumber and freshly 
chopped cilantro; served on a toasted baguette 
dressed with chili garlic mayonnaise and a light 
drizzle of sweet soy sauce.  11.99     

SANDWICHES 
& WRAPS 
SERVED WITH YOUR CHOICE 
OF TWO SIDES (ABOVE)  

STEAK SANDWICH    
our tender 7oz, ‘aaa’ certified angus beef™ sirloin, 
lightly seasoned and grilled to your liking.  served 
on thick cut garlic toast.  15.49  
ADD GARLIC SAUTÉED MUSHROOMS OR ONIONS  .99 EACH

BEEF DIP    
slow roasted ‘aaa’ certified angus beef™, shaved 
thin and piled high on a fresh baguette with 
sautéed mushrooms, onions, melted swiss and 
horseradish mayo; served au jus.  12.99 

CAROLINA PULLED PORK SANDWICH  
lean pork shoulder, oven roasted in house slow and 
low; pulled, then mopped in your choice of sweet 
onion mustard, cider pepper, or southern style bbq 
sauce.  topped with honey slaw and served on a 
fresh white bun.  11.99

THE ROUNDHOUSE   
joe’s take on the classic clubhouse.  fresh pulled 
turkey, peppered bacon, cheddar cheese, tomato 
and fresh lettuce, piled high on your choice of a 
white or whole wheat bun.  12.49 

DESPERADO 
oven roasted barbecue chicken breast, red onion, 
mushrooms, fresh roma tomato, and a three cheese 
blend over a light cream sauce.  13.99 

MARGHERITA 
house made tomato sauce, roma tomatoes,  
mozzarella, cream cheese, and fresh basil.  12.49  

RUSTICA 
spolumbo’s spicy italian sausage, a blend of four 
cheeses, banana peppers, roasted red peppers and 
cracked black pepper.  13.99 

SPANAKO 
roma tomato, fresh baby spinach, onions, 
black olives, green peppers, garlic, oregano,  
mozzarella and feta cheese.  12.99 

PIZZA 
ADD CHICKEN, PRAWNS 
OR SPOLUMBO’S SAUSAGE  
3.99  EACH

homecut fries (gravy or dill dip)
mixed green salad 
mango pasta salad 
garlic mashed potatoes and gravy 
fresh veggies and dip 

caesar salad
honey slaw 
roasted vegetables  ADD .99 

sweet potato fries  ADD 1.99 

poutine   ADD 1.99

SIDES

please inform us of any food related allergies
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LONG BEACH FISH TACOS     
blackened mahi mahi seared in a light chili lime 
sauce, topped with fresh avocado, shredded lettuce, 
roma tomato, slivered green onion, chopped 
cilantro and our house made chipotle sauce, folded 
into lightly grilled flour tortillas. served with a fresh 
mixed green salad.  13.99

HALIBUT & CHIPS    
two pieces of fresh pacific halibut; lightly battered 
with our own blonde lager.  served on top of a 
generous portion of homecut fries, with house 
made tartar sauce and your choice of gravy or  
dill dip. 15.99   
ADD EXTRA PIECE 4.99 EACH

JAMBALAYA 
chicken breast, spolumbo’s sausage, chopped 
bacon, prawns, and fresh vegetables seasoned 
with our own blend of creole spices; tossed in our 
signature roasted tomato sauce over orzo pasta and 
garnished with chopped parsley, parmesan cheese 
and a garlic toasted baguette.  14.99 

BUTTER CHICKEN    
tender chicken breast simmered in a fragrant 
curried tomato cream sauce; served over aromatic 
basmati rice with a side of warmed garlic flat bread 
and good karma!  13.99 

SHANGHAI NOODLE BOWL    
pan-seared chicken or prawns and fresh cut 
veggies, sautéed in a spicy szechuan sauce; served 
over steamed shanghai noodles.  garnished with 
chopped cashews and fresh pea shoots.  14.49 

BLACKENED SALMON 
wild pacific coho salmon, generously rubbed with 
our house blend of creole seasonings and pan 
seared to perfection.  served with your choice of 
two side dishes.  17.99 

CHIPOTLE CHICKEN QUESADILLA 
a fresh tomato tortilla lightly grilled;  filled with 
cajun chicken breast, red onion, fresh avocado, and 
a blend of cheeses.  served with our house made 
chipotle sauce, fire roasted salsa and a side of 
mixed greens.  11.99 

KANSAS CITY BACK RIBS 
a full rack of tender baby back ribs, slow roasted 
then charbroiled; basted in our peppered bbq sauce 
and served with your choice of two sides.  17.99 

ENTREES

BRUSCHETTA PENNE 
fresh roma tomatoes, garlic and red onion in a 
pesto cream sauce; topped with freshly grated 
parmesan cheese.  12.99 

PRAWN CARBONARA 
peppered bacon and roma tomatoes tossed with 
penne in an alfredo cream sauce; garnished with 
shaved parmesan, green onions, and a skewer of 
garlic prawns.  13.99 

FIVE CHEESE TORTELLINI    
whole wheat tortellini, stuffed with a five cheese 
blend, tossed in a roasted tomato cream sauce with 
garlic sautéed onions and mushrooms; topped with 
fresh parmesan.  13.99 

PASTA
ADD GRILLED CHICKEN, BLACKENED CHICKEN, 
SPOLUMBO’S SAUSAGE, OR A PRAWN SKEWER  3.99 



Summer FreSh 
FeatureS

Find a seat on one of our patios and indulge
in some of our new summertime inspired 
dishes. The ingredients are fresh and light, 
yet the flavors are bold. These items were 
created to tie into the summer season 
and utilize some of mother nature’s finest 
offerings.  

Dragon Boat Lettuce WrapS
oven roasted chicken breast, fresh seasonal vegetables 
and crisp chow mein noodles; sautéed in a hoisin peanut 
sauce, topped with freshly squeezed lime juice, chopped 
cilantro and toasted cashews.  10.99

 Original Joe’s Blonde Lager

 Monkey Bay - Sauvignon Blanc New Zealand

gogi tacoS 
slow roasted pork shoulder, simmered in a light, 
korean inspired sesame soy sauce; served on fire 
grilled tortillas with a spicy chili garlic aioli, topped 
with fresh ginger-cilantro slaw and served with a 
side of sweet potato fries.  feed your seoul!  10.99

 Big Rock Grasshopper Wheat Ale

 Sumac Ridge - Gewurztraminer British Columbia

caLamari inSaLata 
a generous portion of golden-fried calamari served on 
a mixture of chopped romaine hearts, roma tomatoes, 
english cucumbers, bell peppers, kalamata olives and red 
onion; lightly tossed in a sundried tomato tzatziki and 
topped with crumbled feta cheese.  12.99

 Original Joe’s Light Lager

 Monkey Bay - Sauvignon Blanc New Zealand

ceDar pLankeD SaLmon
wild pacific salmon, generously rubbed with a 
blend of black pepper and brown sugar, then cedar 
planked and oven roasted. served with your choice 
of 2 side dishes.  17.99

 Original Joe’s Haus Frau Euro Pilsner

 Little Penguin - Chardonnay Australia
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