dinner
MENU
SALADS
CALIFORNIA SALAD
Romaine lettuce, strawberries, kiwi and mandarin
orange tossed with our honey dill dressing and
topped with toasted almond slices. 12.99
GRILLED TOP SIRLOIN SALAD
A sliced 5oz. Certified Angus Beef® Brand
sirloin, fresh greens tossed with roasted sweet
peppers, tomatoes, red onion, and crumbled
goat cheese. Dressed with balsamic vinaigrette
and seasoned croutons. 16.99
TEX-MEX CHICKEN FAJITA SALAD
Grilled chicken breast strips sautéed with
sweet peppers and onions, and topped with a
shredded cheese blend. Served over a green
salad with diced tomato, all in a crispy
tortilla bowl. 13.99

LEGENDARY CHICKEN CAESAR SALAD
Fresh Romaine lettuce mixed with creamy
Caesar dressing, topped with croutons,
shredded Parmesan cheese, and slices of
seasoned grilled chicken breast. 13.99
COBB WEST SALAD
Assorted greens, bacon, guacamole with
smoked gouda, chopped egg, tomato,
cucumber and chicken. 15.99
SAVORY GREEK BOWL
Served in a savory tulle, assorted greens,
cucumber, roasted pepper, tomato, artichoke,
onion, Kalamata olive and feta cheese. 14.99
SANTA FE POWER BOWL
Quinoa, greens, guacamole, lime chicken, fusion
vegetable blend, tomatoes and creamy citrus
dressing. 16.99
Chicago Joe’s is proud to serve
dressings.

PIZZA & FLAT BREADS

HAND HELDS

All Hand Helds are served with your choice of
soup or tossed salad and golden fries.

BASE CHOICES:
12” Thin Crust or Thick Flat Bread 14.99
Gluten Free Crust 15.99
JAMAICAN JERK Smoky sweet barbeque,
seasoned slow braised chicken, bacon and
seared red onion
THREE CHEESE Aged cheddar, mozzarella and
smoked gouda with fresh basil and tomato sauce
ROASTED ARTICHOKE & SPINACH Artichoke
hearts, roast garlic, spinach, Mozzarella and
Parmesan cheese
SICILIAN Spicy marinara, sausage, spicy
Capicolla, salami, Mozzarella and Parmesan
cheese with basil oil

PHILLY CHEESE STEAK
SANDWICH
Thinly sliced Certified Angus Beef® Brand
steaks sautéed with onions, peppers and mayo
served on grilled cibatta topped with melted
cheese. Served with au jus for dipping. 16.99
CERTIFIED ANGUS BEEF® BRAND
STEAK SANDWICH
Served open face sandwich style Striploin steak
and an over easy egg. Topped with sautéed
mushrooms, mayo and basil pesto served on
Ciabatta bread. 18.99

BBQ CHICKEN Roasted barbeque chicken,
smoked bacon, caramelized onions, mixed
peppers and Mozzarella
CAPRESE Fresh tomatoes, Mozzarella cheese,
caramelized onions, fresh basil and balsamic
glaze
QUATTRO FROMAGI Cheddar, Mozzarella,
Parmesan and Blue cheese with fresh basil

BIG JOE’S GRILLED CHICKEN
& BACON CLUBHOUSE
A charbroiled chicken breast, smoked
bacon strips, full ripe tomatoes and crisp
lettuce on white, brown or rye bread with
mayo. 14.99

FISH TACO’S
Grilled white fish fillet with a vibrant blend of
fusion lime salsa, guacamole and cilantro
drizzled with creamy citrus dressing and
chips and salsa. 15.99

All prices subject to applicable taxes.

BURGERS
Served with your choice of soup or tossed salad and fries. Served on a sesame seed bun, our beef patties are
6-ounce ground sirloin chuck, made from 100% Certified Angus Beef.
CALIFORNIA BURGER
Topped with a vibrant blend of fusion lime salsa,
guacamole and cilantro drizzled with creamy
citrus dressing, lettuce and tomato. 17.99

HAMBURGER NIP
6oz Certified Angus Beef® Brand burger with
sautéed mushrooms smothered in gravy. 16.49
THE ANGUS B.B.C BURGER
Canadian back bacon, smoked strip bacon and
aged cheddar cheese on a charbroiled patty.
Served with lettuce, tomato and mayo. 16.49

MUSHROOM BURGER
Our charbroiled burger covered with sautéed
mushrooms and onions, melted swiss and
smoked gouda cheese with mayo, lettuce and
tomato. 16.99

DA’ CARTER
A crispy chicken cutlet tossed in our Dakota
sauce (honey garlic and norther heat mild)
with bacon and mozzarella cheese, lettuce
and tomato. 16.99

ALL DAY BREAKFAST BURGER
Topped with an over easy egg, bacon,
cheddar cheese, lettuce and tomato with
spiced mayo. 16.49

SMOKEHOUSE BURGER
Topped with 4 slices of smoked bacon, melted
sharp cheddar cheese, thick cut garlic dill
pickles, crispy onion strings, fresh leaf lettuce,
tomato, mayo and drizzled with bold BBQ
sauce. 17.49
THE BIG JOE
A charbroiled beef patty topped with smoked
bacon, caramelized onions, thick cut garlic dills,
deep fried jalapeños, chipotle mayo, melted
sharp cheddar cheese with leaf lettuce and
tomato. 17.49

CHIPOTLE CHICKEN BURGER WITH
SOUTH-WEST SLAW
Ground chicken patty with chipotle pepper, crisp
red onion, leaf lettuce, tomato and
South-west seasoned cabbage slaw. 16.99
PORTOBELO MUSHROOM BURGER
Roast marinated mushroom, grilled onion,
roasted red pepper and fusion lime salsa served
with feta cheese. 17.49

All prices subject to applicable taxes.

APPETIZERS
BAKED SPINACH DIP WITH
NACHO CHIPS
Nacho chips with our
housemade creamy spinach
and onion dip. 11.99
THREE CHEESE NACHOS
Crisp tri-color corn chips topped
with melted Jack, Cheddar and
Mozzarella cheese, diced
tomatoes and green onions with
mild salsa and sour cream. 15.99
Add Grilled chicken 2.99
CAB® spicy beef 2.99
1/4 pound nacho cheese 2.49
MINI-BITE SIZED PAN
FRIED PEROGIES
Mini perogies pan fried in butter,
bacon and onions served with
a side of sour cream. 9.99
MOZZA STICKS
Panko breaded Mozzarella sticks
served with Marinara sauce. 9.99
CRISPY DRY RIBS
A pound of pork riblets fried crisp
and tossed with our coarse salt
and cracked pepper. 11.99

CJ’S CHICKEN WINGS
A full pound of our jumbo roasted
chicken wings dusted with
seasoned flour and fried crisp.
Finished with your choice of
sauce: BBQ, Lemon Pepper,
Honey Chipotle, Hot, Cajun, Salt
& Vinegar, Mild, Salt & Pepper,
Louisiana, Thai, Roast Garlic &
Pepper, Dakota, Honey Garlic,
Mango Chipotle, Maple Bacon,
Ghost, Dill Pickle, Jerk (Dry),
Baton Rouge, Hickory Smoke,
Thai Domi, Guinness BBQ, Maple
Bacon, Dry BBQ
One Ib 12.99 Two Ibs 21.99

BEER BATTERED
CHICKEN STRIPS
Chicken strips dipped in our
signature Mustard Beer Batter,
fried crisp and served with our
famous honey dill dip. and
golden fries 14.49

ENTREES

Dinner entrées are served with our house bruschetta and a
side tossed salad or cup of soup, choice or loaded baked
potato, mashed potatoes, potato poppers or a blend of
whole grains and chef’s fresh vegetable of the day.
BASIL MUSHROOM CHICKEN
A 6 oz. chicken breast with sautéed mushrooms and Asiago
cheese, in a white wine basil cream sauce. 25.99
CJ’S CHICKEN PARMESAN DINNER
A lightly breaded chicken breast grilled with extra virgin
olive oil, topped with our Pomodoro sauce and mozzarella
cheese, then baked golden brown. 25.99
NORTHERN PICKEREL
A tender filet of freshwater pickerel tossed in seasoned flour
and fried until golden. 23.99
BEER BATTERED FISH & CHIPS
Atlantic cod dipped in a classic mustard beer batter, fried
crisp, served with our tartar sauce and golden fries. 21.99
BARBEQUE PORK LOIN
8oz boneless center cut loin chop grilled with our bold BBQ
sauce. 22.99
CERTIFIED ANGUS BEEF® BRAND POT ROAST
This pot roast is cooked over braised root vegetables and
served with a side of mashed potatoes in a Yorkshire
pudding bowl. 23.99
CERTIFIED ANGUS BEEF BRAND MEATLOAF
A great comfort food - slow roasted meatloaf, served on a
bed of mashed potatoes, with a rich home style gravy and
fresh vegetables. 22.99
®

CHICKEN PICCATA
Grill-roasted, seasoned chicken breast with linguini lemon,
capers, parsley and cream. 24.99
All prices subject to applicable taxes.

MAPLE BACON PANKO
ONION RINGS
Light and crunchy onion rings
covered in ribbons of maple
syrup and bacon. 11.99
PICKEREL BITES
Fried “shore lunch” style Pickerel
pieces with northern dip. 12.99
GRILLED CHICKEN
QUESADILLA
A fresh flour tortilla filled with
diced chicken shredded cheese,
green onion and tomato. 13.49
POTATO POPPERS
Potato, green onion, cheese
and bacon whipped together,
coated with seasoned
breading and lightly fried, served
with seasoned sour cream 9.99
SEAFOOD STUFFED
PORTABELO
Portabelo Mushrooms stuffed
with a crab and shrimp mix,
baked with garlic butter and
served with cheese bread. 13.99

VEGETARIAN
EGG PLANT PARMESAN
Fried breaded eggplant with
pomade sauce and mozzarella
cheese, topped with herb oil. 21.99
STUFFED PEPPERS
Bell peppers filled with pilaf rice,
fusion vegetable blend with herbs
and balsamic. 23.99

BABY BACK RIBS
We start by selecting top choice,
meaty, baby back ribs. These are
rubbed with our chef’s secret blend of
spices and then marinated overnight
to get a deep penetrating flavour.
Our ribs then braise in our hickory
barbeque sauce until they are tender
and juicy. Select from the following
options.
FULL RACK 27.99
HALF RACK 29.99
with CJ’s famous chicken wings
Do you like our wings? Finish your
ribs with any of our famous wing
sauces!

PASTAS
Chicago Joes proudly makes all our pasta fresh in house using Durum wheat floor. Mixed with the freshest
of ingredients ensuring a great tasting Pasta every time. Served with Brushetta starter and tossed salad.
SPICY CHORIZO JAMBALAYA
House made Gemelli noodles sautéed with
fajita mixed vegetables, chorizo sausage,
shrimp and chicken breast strips in our cajun
spiced tomato sauce. 21.99

* This has some heat, if you would like it extra spicy, please
let your server know.

RUSTICA
Gemelli tossed with broccoli, sun-dried tomato,
zucchini, marinated eggplant, peppers,
artichoke, kalamata olives, onion and
garlic. 20.49
CANNELLONI
A blend of slow braised beef, fresh herbs and
ricotta cheese rolled in pasta sheets with
Pomodoro sauce and mozzarella cheese. 21.49
SHRIMP SCAMPI
Shrimp sautéed in a garlic cream sauce, tossed
with onion, spinach, sundried tomatoes and
linguini pasta. 21.99

SPAGHETTI AND A MEATBALL
Nella’s famous slow braised meat ball atop fresh
spaghetti noodles, mozzarella cheese, fresh
herb and tomato oil. 20.99
LOUISIANA CHICKEN
Seasoned chicken strips and chorizo sausage
with mushrooms, peppers and onions in a spicy
creole cream sauce, served over fettuccine
pasta. 21.99
LASAGNA
Layers of beefy Pomodoro sauce and tender
noodles, baked with mozzarella cheese, grated
parmesan and fresh herbs. 21.49
CHICKEN TETRAZZINI
Grilled chicken breast, roasted garlic, hickory
smoked bacon, sautéed mushrooms and Alfredo
sauce tossed with Gemelli and topped with fresh
tomato. 21.99
ASIAN CHICKEN STIR-FRY
Plump chicken breast strips sautéed
with crisp Asian vegetables and your choice of
noodle or rice blend in a tangy Hoisin sauce.
Mild, Medium or Hot. 20.99
ADD TO YOUR MEAL 3.99
Chorizo Sausage (4 oz)
Grilled Chicken (4 oz)
Garlic Shrimp Skewer (5 pc)

CERTIFIED ANGUS BEEF BRAND STEAKS
It’s our traditional offering, but compared to other beef, there’s nothing traditional about it. Adhering to stringent quality standards, each cut is a taste of the heartland - perfectly marbled, incredibly juicy, amazingly
tender and packed with flavour. Only the best cuts of choice and prime make the cut, because only the
best can be called the Certified Angus Beef® brand.
SIRLOIN
A thick-cut, center top 8oz
sirloin steak. Well-flavoured
and moderately tender and
juicy. 30.99

NEW YORK STRIP
A classic 8oz strip steak,
perfectly marbled and
grilled with care, full flavored
and satisfying. 31.99

RIBEYE
10oz cut, both flavorful and
tender the Ribeye is well
marbled and has a great
beef flavour. 32.99

All Chicago Joe’s steak entrées are served with our house bruschetta and a side tossed salad or cup of
soup, and your choice of our loaded baked potato, mashed potatoes, potato poppers or a blend of whole
grains, and chef’s fresh vegetable of the day. Our flavourful steaks are seasoned with Montreal Steak Spice
and grilled to your liking.
Sauces and Toppers 1.49
Diane Sauce, Demi, cream, brandy & Dijon
Peppercorn Sauce, Demi, cream, Madagascar
Green Peppercorns
Additions to your Steak 2.99
Crispy fried onions
Whole roasted mushrooms
Sautéed mushrooms and onions
Add a Side to your Angus Beef Steak Entrée
5 Chicken Wings 5.99
2 Garlic Shrimp Skewers 5.99
5 Tender Fried Breaded Shrimp 4.99

All prices subject to applicable taxes.

