Pastas

Marinara or Meat-Flavored Sauce on:
Spaghetti, Linguine, Penne, Cavatappi ........ccocceeeereerereeieernseneenenns 10.75
CaVELE [T, FEIUCINEG ...ttt e e e e e e e e e e e e eeaaeeees 12.75
-Add homemade meatballs, Scilian sausage,

MuShrooms or baked ChEESE.........ccveei i 3.50
-Homemade basil pesto SAUCE .......ccoceririeiiree e 3.50
Linguing Aglio € 0li0 ..c.coe e 11.85
2o [0 [ o [ (= o R 3.50
A SHIFTMP e e 6.75

Linguine and Clam Sauce
Sea clams minced and sauteed with fresh basil,

roasted red peppers, lemon and capers, white or red...................... 17.60
Ala Carte

Spaghetti with

Marinara or MEAL SAUCE ........cceeeeerueuererreraeseeeseessesesesesessesesesesessssesnns 6.35
Linguing aglio € Oli0 .....coeieeei e 7.50
FettuCing AITFEUO .....ceee e 8.75
Homemade mMeatballS ...t 3.95
SICIHTAN SAUSAGE ....eveeeeeiesie ettt 3.95
CAJUN FTIBS oottt eas 3.95

Specialty Pizzas

Mount Blanc Pizza

Olio pizza topped with fresh tomatoes, sausage Small Large

and mozzarella $9.35 $14.50
Pizza Neapolitan

Scilian pizza topped with fresh sliced tomatoes, Small Large

ricotta cheese, black olives and romano cheese 11.00 16.25
Pompeii Pizza

Olio pizza topped with artichoke hearts, hot Small Large

peppers, chopped tomatoes and mozzarella cheese  11.00 16.25
Seafood Pizza

Olio pizza topped with chopped tomatoes, black Small Large

olives, tiger shrimp and bay scallops 12.65 18.95
Pizza Genovese

Scilian style pizza topped with hot peppers, red Small Large

peppers and Italian sausage 9.35 14.50
Pizza Pollo

Olio pizza topped with skinless chicken breast, red Small Large

roasted peppers, black olives and mozzarella cheese  12.65 18.95
Pasta Pizza

Sweet pizza dough topped with marinara sauce, Small Large

penne pasta and mozzarella cheese 9.35 14.50
Pizza Terentina

Scilian pizza topped with red roasted peppers, Small Large

fresh basil, chopped clams and romano cheese 12.65 18.95
Florentine Pizza

Thin crust pizza topped with a creamy alfredo Small Large

sauce, spinach, tomato and mozzarella cheese 12.65 18.95
Pesto Pizza

Sweet pizza dough topped with basil pesto sauce, Small Large

sliced tomato, fresh mozzarella cheese 12.65 18.95

Pizzas
Small Large
PlaiN oo e $7.00 $8.75
WITH ADDITIONAL ITEMS
[talian SAUSAQE ......ccceeeeeere e 8.00 11.75
(= 0] 1= 0] o | TS 8.00 11.75
(@310 o PR URRPR 8.00 11.75
MUSNIOOM ... 8.00 11.75
(T R = o] o1 SR 8.00 11.75
Imported ANChOVIES .........cceeieiiieiieeece e 8.00 11.75
MeEAthall ......covveereeieeeieceeeeeceee e 8.00 11.75
BIack OliVE ......cuoiiiieecee e 8.00 11.75
EQOpIant ... 8.00 11.75
HOU PEPPEN ..o 8.00 11.75
Grilled ChiCKEN ....ccvvecvieieeteeteece e 10.00 12.25
COMBINATIONS Small Large
Half and Half ..o 8.00 11.75
TWO TTEIMS...ciee e 9.00 13.00
THree ItEMS ..o 10.00 14.25
FOUP TTEMS ..o 11.00 15.75
DEIUXE ...ttt 12.00 17.25
Pizza SICIlian0o* ......cccccoeiieiieieeeee e 8.00 12.00
Pizza Aglio e Olio* (white pizza) .......c.ccceevvvvivenenne. 8.00 10.25
*Cooked the “OLD ITALIAN" way
Bever ages
SOFt DIINKS vttt ettt sttt s sre et sae e e $2.95
(0] =TSP PRRP 2.50
TBA it e e e e e ere e sbe e abeeenaeeeaaee s 2.50
(0= o] o1 [ot1 1 [« TSRS 4.25
VLT ettt e e e s b e e st e et e et e e beesteesbeesbeesbeereereenreens 2.95
Chocolate MILK ...t 3.25
oo BN =" RS 2.95
(= =0 o o S 7.00
o G
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Wine List e 44 N. Main St.

Chagrin Falls, Ohio 44022
(440) 247-6085

Northeast Ohio’s
Fine Family Italian Restaurant,
with the added touch of a superb pizzeria.

Joey’'s Restaurant
44 N. Main &., Chagrin Falls, Ohio 44022
(440) 247-6085
WWW.joeyschagrin.com

Full Service Catering Available



Appetizers

Zuppa Di Giorno (Soup of the Day) .......cceceeeereiieierereseeee e 3.85
GarliC ROIIS. ...ttt 3.30
LT T Lol o TS SRR 3.30

With marinara and mozzarella Cheese .........ccccoveeevece e, 4.95
Pan Fritta (Fried DoUQN) ......cccooiiieecececeee e 6.60
Fried MOZzZar€ll@.......c.ccccoiiieieci et 6.60
Breaded ZUCCNINI ...cccceciiiiiciccce e e 6.60
Breaded EQQplant ... 6.60
Fried HOt PEPPEIS ..ottt 6.60
Arrabiata Calamari Fritta

Fresh squid, seasoned in spicy flour and fried ..........ccccceevvvvieenen 10.30

Sicilian Sampler
Tiger shrimp, little neck clams, mussels and scallops
in a garlic butter. Served with garlic bread .............cccceveiveeenene, 11.40

Venician Mussels
Fresh mussels smmered in white wine, garlic butter with Capicolla ham,
spinach, finished with marinara sauce. Served with garlic bread ...... 10.30

Italian Sampler
Fried mozzarella, hot peppers, clams, olio,
toasted meat and cheese ravioli ........ccceceriieeieenene e 10.95

| nsalatas

Antipasto Salad
Fresh salad vegetables, olives, artichoke hearts, pepperoni and
mozzarella cheese marinated in Italian dressing ........ccccceeeeveeeeienen, 8.75

Julienne Salad
Mixed greens topped with thinly sliced Capicolla ham, salami,
turkey, American, Swiss, mozzarella cheeses with green peppers,
0NIONS AN TOMALOES.......cvierieriirieieerie et 8.75

Chicken Salad Platter
Joey's recipe with grilled chicken, celery, carrots, mayonnaise and
spices over mixed greens with hard boiled egg, tomato, fresh fruit
AN GArTiC TOAS .....eeiviieicecciec e 8.95

Tuna Salad Platter
Fresh Albacore tuna salad served over a bed of mixed greens with
hard boiled egg, black olives, tomatoes, fresh fruit and garlic toast.... 8.95

Ceasar Joey
Romaine lettuce, tomatoes, artichoke hearts
tossed With parmesan CEASAN ..........ccvieererieceeiese e 6.54
Add grilled ChiCken ........ccoo i 9.54
Add grilled ShrimpP ..o 11.95

Mediterranean Salad
Mixed field greens, cherry tomatoes, onions, almonds

tossed in a balsamic vinaigrette with dry blue cheese ....................... 6.54

Add grilled ChiCken ... 9.54

Add grilled Shrimp ... 11.95
Sliced Tomato Oreganato

Freshly sliced tomatoes and onions. Served with house dressing..... 4.95

Ovoline Salad
Fresh mozzarella slices, sliced tomatoes, balsamic vinaigrette
With garlic t0ASE ......cceevveiici e e 9.35

Tossed DIiNNEr SAlad........ccoooeiiiciie ettt 3.30
add Dry Bleu Cheese 50¢

Dinners

All entrees are served with salad, side of pasta, bread and butter
BISTECCA (Steak)
Joey's Steak Ultimate
14 oz. New York strip smothered with garlic and grilled......... $23.10
Pizzaiola Style
Enhanced with green peppers, onions, mushrooms,
black olives, sautéed in red wine marinara ........cceeeeeeeeeeeeeeennnn 26.40
Marsala Style
Sautéed in Marsala wine with scallions, mushrooms,

aNd deMi-glaCe......ccceiviieieie et 26.40
VITELLO (Veal) All veal is pure Provimi veal at its finest

Breaded Veal CULIEL ..........coooiiieiiiieireeeeee s 18.70

Veal Parmigiana .....ccceeeeeeiiecie et 20.35

Veal Francaise
Exquisite veal, breaded and sautéed in

butter, lemon and Whit€ WINE SAUCE ........ccooveeeeeeeeeeeieeeeeeeeeeeeeens 20.35
Veal Marsala
Veal medallions sautéed in Marsala wine with mushrooms ....... 20.35

Veal Piccatta
Lightly floured medallions sautéed in lemon butter and

white wine sauce with artichokes, tomatoes and capers ........... 21.45
POLLO (Chicken)

Breaded Chicken CULIEL ..o 17.60

Chicken Parmigiana ........cccceevveeiiesieiieiese e 19.25

Chicken Francaise

Boneless chicken breast, breaded and sautéed

in lemon butter and white Wine SAUCE..........coceeevveveeeiviiee e 19.25
Chicken Marsala

Baked breast of chicken, mushrooms sautéed in

Marsala wine, finished with provolone cheese..........ccccccceuene. 19.80

PESCA (Seafood) All is fresh daily

Seafood Marinara

Sautéed in garlic and red wine marinara sauce; over linguine

With your choice of: Fresh Water jumbo scampies .........c......... 22.55
Black tiger shrimp, or Littleneck clams .. 20.90
Fresh mussels, or fresh calamari ............. 19.25

Seafood Sherry
Sautéed in sherry wine with fresh basil, garlic and lemon
Finished with tomato sauce over linguine

With your choice of: Fresh water jumbo scampies.................... 22.55
Black tiger shrimp or Littleneck clams ... 20.90
Fresh mussels, or fresh calamari ............. 19.25

Seafood Aglio e Olio

Sautéed in garlic olive ail, parsley, bread crumbs and
Romano cheese, served over linguine

Wth your choice of: Fresh water jumbo scampies................... 22.55
Black tiger shrimp, or Littleneck clams.. 20.90
Fresh mussels, or fresh calamari ............. 19.25

Shrimp Parmigiana
Fresh Florida shrimp, sautéed in garlic and red wine marinara
Broiled to perfection with mozzarella and Parmesan cheese .... 21.45
MELANZANA (Eggplant)
Eggplant Parmigiana
Fresh eggplant, sautéed in olive oil and baked
to perfection with delicious tomato sauce and
MOZZarella CNEESE .......ooeie e 19.25

Dinner Specialties
Veal Scallopini
Medallions of veal sautéed with mushrooms, green peppers

and onions, finished in a Marsala wine demi-glace .........c............ 21.45
Veal Melanzana

Breaded cutlet, sautéed to perfection and

topped with eggplant parmigiana .........ccccoceeeeeiereseeiene e 20.90

Chicken Florentine

Grilled breast of chicken, fresh spinach, tomatoes, sautéed

in white wine and garlic Alfredo, tossed with penne padta ........... 20.90
Pasta Terentina

A large assortment of fresh clams, mussels and jumbo shrimp,

sautéed in a red or white clam sauce over a bed of linguine........ 23.10
Scampi’s Romano

Jumbo scampi’s sautéed in garlic butter, basil, sherry wine,

Romano cheese and bread crumbs, topped with fresh tomatoes... 24.20
Chicken Picatta

Lightly floured chicken breast sautéed in lemon butter

white wine sauce with artichoke hearts, tomatoes, capers............ 20.35

Pasti di Casa

Manicotti

Filled with ricotta cheese sautéed in marinara sauce............c........ 16.50
Ravioli

Meat, Cheese or SPINACN ........ccveviiiiieece e 16.50
Shrimp Ravioli - With seafood alfredo ..........ccceeeevvcecccc e, 22.00
Joey's Original Toasted Ravioli - Meat or Cheese..........cccceeveeveeienen. 17.60
Fettucine Alfredo

Blended whipped cream, grated romano and parmesan cheese

OVEY TEITUCING ..ot 17.60

X (o o3 o3 (= o S 19.80

A SNITMP e 21.45

Pasta Carbonara

Italian ham, bacon, sweet peas,

simmered in rich alfredo sauce tossed with fettucine....................... 19.80
Pasta Putenesca

Italian sausage, onions, green peppers, black olives

and fresh tomatoes sauteed in garlic basil butter,

tossed With PENNE MAriNara .......ccccecvveeeeeiiee e 19.80
Homemade Meat Lasagna

Ground beef, Italian sausage, mozzarella and ricotta cheeses,

[talian SEASONING ...eoiveeieeecie et ens 18.70
Cavatappi Pesto

Corkscrew pasta tossed with black olives, tomatoes and

homemade basil PESLO .......ooeiiieeee e 15.40
X (o o3 o3 (= o S 18.40
A SNITMP e e 21.40



