
Prices do not include tax

APPETIZERS

SALADS

FLAT BREADS

ENTREES

THREE CHEESE NACHOS   16.99    
Crisp tri-color corn chips topped with melted Jack, Cheddar and 
Mozzarella cheese, diced tomatoes and green onions with mild salsa 
and sour cream.  
Add Grilled chicken 2.99 CAB®, spicy beef 2.99, or Extra cheese 2.99

CJ’S CHICKEN WINGS   One Ib 12.99 Two Ibs 23.99
A full pound of our jumbo roasted chicken wings dusted with seasoned 
flour and fried crisp. Choice of sauce: BBQ, Lemon Pepper, Hot, Cajun, 
Mild, Salt & Pepper, Louisiana, Thai, Roast Garlic & Pepper, Dakota, Honey 
Garlic, Mango Chipotle, Ghost, Dill Pickle, Jerk (Dry), Baton Rouge, Thai 
Domi, Hot Pickle, Cajun Heartbeat, Big Joe’s BBQ and Hot Thai.

MINI-BITE SIZED PAN FRIED PEROGIES   9.99 
Green pan fried in butter, bacon and onions served with a side of sour 
cream. 

MOZZA STICKS   9.99
Breaded Mozzarella sticks served with Marinara sauce.

BEER BATTERED CHICKEN STRIPS   15.49
Chicken strips dipped in our signature Mustard Beer Batter, fried crisp 
and served with our famous honey dill dip. and golden fries

MAPLE BACON PANKO ONION RINGS   11.99
Light and crunchy onion rings covered in ribbons of maple syrup  
and bacon. 

GRILLED CHICKEN QUESADILLA    14.49
A fresh flour tortilla filled with diced chicken shredded cheese, green 
onion and tomato.

POTATO POPPERS     9.99  
Potato, green onion, cheese and bacon whipped together, coated with 
seasoned breading and lightly fried, served with southwest sauce. 

TEX-MEX CHICKEN FAJITA SALAD    16.99
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. 

CALIFORNIA SALAD   14.99 
Romaine lettuce, strawberries, kiwi and mandarin orange tossed with our 
honey dill dressing and topped with toasted almond slices.  

LEGENDARY CHICKEN CAESAR SALAD   14.99
Fresh Romaine lettuce mixed with creamy Caesar dressing, topped with 
croutons, shredded Parmesan cheese, and slices of seasoned grilled 
chicken breast. 

THREE CHEESE   15.99
Aged cheddar, mozzarella and smoked gouda with fresh basil and 
tomato sauce.

SICILIAN   15.99 
Spicy marinara, sausage, spicy Capicolla, salami, Mozzarella and 
Parmesan cheese with basil oil.

CAPRESE   15.99  
Fresh tomatoes, Mozzarella cheese, caramelized onions, fresh 
basil and balsamic glaze. 

CJ’S CHICKEN PARMESAN DINNER  26.99
A lightly breaded chicken breast grilled with extra virgin olive oil, topped 
with Pomodoro sauce and mozzarella cheese, then baked golden brown.

BEER BATTERED FISH & CHIPS  23.99
Atlantic cod dipped in a classic mustard beer batter, fried crisp, served 
with our tartar sauce and golden fries.

NORTHERN PICKEREL  25.99 
A filet of freshwater pickerel tossed in seasoned flour and fried until golden. 

CERTIFIED ANGUS BEEF® BRAND POT ROAST   25.99
This pot roast is cooked over braised root vegetables and served with a 
side of mashed potatoes in a Yorkshire pudding bowl. 

CERTIFIED ANGUS BEEF® BRAND MEATLOAF   23.99
A great comfort food - slow roasted meatloaf, served on a bed of mashed 
potatoes, with a rich home style gravy and fresh vegetables.

DINNER 

MENU



Prices do not include tax

HAND HELDS

FRESH MADE PASTAS

PHILLY CHEESE STEAK SANDWICH   17.99
Thinly sliced sauteed beef with onions and bell peppers on grilled cibatta 
topped with melted cheese. Served with au jus for dipping.  

FISH TACO’S   16.99
Grilled white fish fillet with a vibrant blend of fusion lime salsa, guacamole 
and cilantro drizzled with creamy citrus dressing and chips and salsa. 

 

SMOKEHOUSE BURGER   18.99
Topped with 4 slices of smoked bacon, melted sharp cheddar cheese, 
thick cut garlic dill pickles, crispy onion strings, fresh leaf lettuce, tomato, 
and mayo drizzled with bold BBQ sauce. 

THE BIG JOE   18.99
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.

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? Add 5 wings to our rib 
meals for $5 more or finish your ribs with any of our famous wing sauces!

SPICY CHORIZO JAMBALAYA    23.99
House made Gemelli noodles sautéed with fajita mixed vegetables, 
chorizo sausage, shrimp and chicken breast strips in our cajun spiced 
tomato sauce. * This has some heat, if you would like it extra spicy, please let your 
server know.

SPAGHETTI AND A MEATBALL    20.99
Capone’s famous slow braised meat ball atop fresh spaghetti noodles, 
mozzarella cheese, fresh herb and tomato oil. 

LOUISIANA CHICKEN   22.99
Seasoned chicken strips and chorizo sausage with mushrooms, peppers 
and onions in a spicy creole cream sauce, served with penne pasta.

LASAGNA   22.99
Layers of beefy Pomodoro sauce and tender noodles, baked with moz-
zarella cheese, grated parmesan and fresh herbs. 

CHICKEN TETRAZZINI   22.99
Grilled chicken breast, roasted garlic, hickory smoked bacon, sautéed 
mushrooms and Alfredo sauce tossed with Gemelli and topped with 
fresh tomato.

ASIAN CHICKEN STIR-FRY   21.99
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. 

CERTIFIED ANGUS BEEF 

BRAND STEAKS
8OZ SIRLOIN   30.99
A thick-cut, center top 8oz sirloin steak. Well-flavoured and moderately 
tender and juicy. Served with 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.  
*Well done will be butterflied to ensure quality and cook time.

BABY BACK RIBS

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

DINNER FEATURE
BLUEBERRY CRUSTED ATLANTIC SALMON  19.99

Seared Salmon with a blueberry glaze and a savory crumb topping,  
served with choice of potato and chefs vegetable of the day.


