


CAESAR    
fresh romaine hearts tossed in our own creamy 
caesar dressing; topped with croutons, bacon 
bits, shaved parmesan cheese and fresh lemon.  
ask for no bread and no croutons.

THAI CHICKEN    
romaine hearts and cooled rice vermicelli, tossed 
in house made thai dressing.  topped with a citrus 
marinated chicken breast, mandarin oranges, red 
onions, pea shoots, fresh cilantro and cashews.  
served with banana bread.  ask for no bread. 

GRILLED SIRLOIN    
marinated ‘aaa’ angus sirloin, sliced thin over a 
mix of chopped romaine hearts, roma tomato 
wedges, feta cheese, grilled mushrooms, red 
onions and sugar snap peas.  served with bleu 
cheese dressing.  ask for no bread.

GREEK 
red and green peppers, roma tomatoes, red 
onions, cucumbers, kalamata olives, feta cheese 
and oregano.  served on a bed of crisp romaine 
hearts.  ask for no bread.

CALIFORNIA COBB    
turkey breast, peppered bacon, cheddar cheese, 
boiled egg, avocado, cucumber and roma 
tomatoes on a bed of mixed greens.  served with 
our own balsamic bleu cheese vinaigrette.  
ask for no bread.

SPINACH 
baby spinach, slivered red onions, mandarin 
oranges, candied almonds, feta cheese and dried 
cranberries.  served with a house made balsamic 
berry vinaigrette.  ask for no bread and no dried 
cranberries.

START & 
SHARE
*COOKED IN DEEP FRYER 
WITH ITEMS THAT CONTAIN 
GLUTEN 

FRESH
SALADS  
ADD GRILLED CHICKEN, 
BLACKENED CHICKEN  
OR A PRAWN SKEWER

GLUTEN FREE DRESSINGS:
balsamic bleu cheese 
vinaigrette, blue cheese, 
caesar, french, greek, 
italian, ranch, sundried 
tomato & oregano, 
thousand island, balsamic 
berry vinaigrette.   

RED TRACTOR NACHOS* 
crisp corn tortillas piled high; a blend of cheeses, 
roma tomatoes, red and green onions, black 
olives and jalapenos.  served with fire roasted 
salsa and sour cream. add spicy beef, cajun 
chicken, pulled pork, or guacamole

SWEET POTATO FRIES* 
served with dill dip. 

CHICKEN WINGS* 
your choice of bbq, greek, sweet chili, dill pickle, 
salt and pepper, caribbean jerk, salt and vinegar, 
cajun, shanghai, hot, or industrial strength. 

HUMMUS & PITA    
traditional style with garlic, freshly squeezed 
lemon and tahini; drizzled with balsamic glaze. 
ask for no bread substitute with fresh vegetables 
or corn tortillas.*  

HOME CUT FRIES*   
fresh cut kennebec potatoes, served with dill dip.

MEDITERRANEAN SHORT RIBS*    
tender pork ribs, lightly fried, and seasoned with 
garlic, fresh lemon juice, oregano, sea salt and 
cracked black pepper; served with house made 
tzatziki. 

GLUTEN SENSITIVE OPTIONS
original joe’s restaurant & bar is not a gluten free environment.  products containing gluten are
prepared in our kitchens.  the following items are menu suggestions that have been modified for 
gluten sensitive guests.  please inform your server of your dietary preference, and they will be happy
to help guide you toward an item that will suit your specific needs.

SANDWICHES
BURGERS &
ENTREES 
ALL BURGERS ARE 
MADE FROM CERTIFIED 
ANGUS BEEF™ 
 
   
GLUTEN SENSITIVE SIDES:
homecut fries* (dill dip)
mixed green salad  
mashed potatoes (no gravy) 
fresh veggies and dip 

caesar salad (no croutons)
honey slaw 
roasted vegetables   
sweet potato fries* (dill dip)
   

POSSIBLE ADDITIONS:
cheddar
mozza
provolone
swiss
bacon
garlic mushrooms
fried onions
sauerkraut
jalapenos
banana peppers
avocado
guacamole

THE ORIGINAL BURGER 
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.  ask for no bread, select from sides 
to the left. 

SGT. PEPPER BURGER 
a black pepper crusted burger with chipotle sauce, 
banana peppers, lettuce, tomato, red onion and  
provolone.  ask for no bread, select from sides to 
the left. 

THE KONA BURGER   
our classic burger, brushed with sweet teriyaki 
sauce; topped with grilled pineapple, peppered 
bacon and mozza; mayonnaise, lettuce, tomato 
and red onion.  ask for no bread, no teriyaki 
sauce, select from sides to the left. 
 

THE SICILIAN BURGER  
our charbroiled burger, with mozzarella, 
spolumbo’s italian sausage, provolone, lettuce, 
tomato, red onion and mayonnaise.  ask for no 
bread, select from sides to the left. 

GRILLED CHICKEN BURGER 
grilled chicken breast with leaf lettuce, mayo, 
tomato and red onion.  dress this one up your way!  
ask for no bread, select from sides to the left. 

CAJUN CHICKEN CHEDDAR BURGER 
pan-seared blackened chicken breast with 
mayonnaise, tomato, red onion, and aged cheddar.  
ask for no bread, select from sides to the left. 

BEEF DIP    
slow roasted angus beef™, shaved thin on a 
fresh baguette with mushrooms, onions, swiss 
and horseradish mayo; served au jus. ask for no 
bread and no au jus, select from sides to the left. 

STEAK SANDWICH    
our 7oz, ‘aaa’ certified angus beef™ 
sirloin, lightly seasoned and grilled to your 
liking.  served on thick cut garlic toast. 
ask for no bread, select from sides to the left.   

CAROLINA PULLED PORK SANDWICH  
lean pork, oven roasted in house; pulled, then 
mopped in your choice of cider pepper, sweet 
onion mustard, or southern style bbq sauce.  
topped with honey slaw. ask for no bread, select 
from sides to the left.

BUTTER CHICKEN    
tender chicken breast simmered in curried tomato 
cream sauce; served over basmati rice with a side 
of warmed garlic flat bread. ask for no bread.

MEMPHIS RACK 
southern style pork ribs smothered in our house 
made peppered barbecue sauce.  select from sides 
to the left.

BLACKENED SALMON 
wild pacific coho salmon, rubbed with our house 
blend of creole seasonings and pan seared to 
perfection.  select from sides to the left. 

if you prefer, you are welcome to bring in your own gluten free bread.  do not send it to the kitchen, 
simply order the sandwich of your choice without bread, and assemble at your table.


