JOESPPUB

SNACKS

Coconut Curry Cashews

Fried Olives Stuffed with Blue Cheese
Mini Corn Dogs, Spicy Mustard
Guacamole, Tajin Tortilla Chips

Blue Crab Deviled Eggs, Smoked Paprika

FIRSTS

Whipped Hummus, Raita, Harissa, Za’atar Pita Bread
Poached Gulf Shrimp, Classic Cocktail Sauce

Little Gem Caesar, Torn Croutons, Egg Mimosa, Parmesan
Chicory Salad, Green Apple, Almonds, Asiago

Crispy Calamari, Pickled Peppers, Chipotle Aioli

Bonne Bouche Cheese, Fig Jam, Toasted Baguette

Jamon lberico, Marinated Olives, Guindilla

SECONDS

Eggplant Calabrese, Chickpea Fritter, Salsa Rossa, Mint
Spicy Vodka Rigatoni, Burrata Cremosa
The Pub’s Famous Fish & Chips, Lemon Tartar Sauce

King Salmon Piccata, Caulilini, Spinach, Lemon Confit

California Veg Burger, Tomato, Sprouts, Avocado, Pepper Jack

Joe’s Burger, Caramelized Onions, Bacon, Aged Cheddar

Roast Chicken, Honeynut Squash, Brown Butter, Pomegranate

Bistro Steak Frites, Creamy Mustard Sauce

SIDES

Charred Broccolini, Chili Garlic

French Fries, Malt Vinegar Mayo

SWEETS

Salted Vanilla Pudding, Honeycrisp Apple, Cinnamon Oat Crunch

Tiramisu, Ladyfingers, Mr Black Coffee Liqueur

Samoa Sundae, Toasted Coconut, Shortbread Cookie Crumble

Chocolate & Vanilla Soft Serve

11
13
16
16
16

18
22
18
18
21
22
23

14
13

HOUSE
COCKTAILS

20 ea.

ROCKSTAR MARTINI
Vodka, Passion Fruit, Prosecco
Make It A
SUPERSTAR MARTINI +45
Add a Split of Moét & Chandon

COSMOJITO
Mandarin Blossom Vodka*
Combier, Mint, Cranberry

GIN BLOSSOM
Haymans Gin*, Cocchi Americano,
Apricot Eau de Vie

BRAMBLE BUCKLE
For Hamilton Gin*, Blackberry,
Lemon, Ginger Beer

212 SPRITZ
La Gritona Tequila*
Cappelletti, Grapefruit, Prosecco

JOE’S OAXACAN OLD FASHIONED
La Gritona Tequila* & Cenizo
Mezcal*, Xocolatl Bitters

COCO NOIR
Rum, Bourbon
Coffee Liqueur, Espresso, Sea Salt

LAFAYETTE
Great Jones Rye*, Cynar,
Luxardo Maraschino, Bitters

ZERO-PROOF
COCKTAILS

15 ea.

‘CHAMPAGNE’ COCKTAIL
French Bloom Le Rosé,
Raspberry, Orange Bitters

FAUX DAISY
Aplos ‘Arise’, Lime, Agave,
All The Bitter Orange Bitters

*Female Owned/Distilled

N\

MENU BY CHEFS ANDREW CARMELLINI & ANGEL MONGE
PLEASE NOTE THERE IS A $12 FOOD OR 2 DRINK MINIMUM IN THE ROOM



WINE LIST

SPARKLING G/B
Prosecco, Tulia, Italy 17/64
Prosecco Rosé, Le Colture, Italy 18/66
Champagne Brut, Famile Moutard 125
Champagne Brut, Billecart-Salmon 185
WHITE G/B
Verdicchio, Buscareto 2023, ltaly 17/64
Chardonnay, Norton Ridge 2022, California 18/72

Sauvignon Blanc, Raimbault Pineau 2023, France 19,78

Dry Riesling, Donnhoff 2024, Germany 68
Gruner Veltliner, Huber 2024, Austria 72
Pinot Grigio, Cantina de Bolzano 2023, Italy 4
Albarino, Granbazan ‘Etiqueta Ambar' 2023, Spain 92

Sauvignon Blanc, Raimbault Pineau, Sancerre 2023 110
Chablis, Drouhin-Vaudon 2024, France 112
Chenin Blanc, Domaine Huet Vouvray ‘Haut Liew’ 2024 116
Chardonnay, Bouzereau-Gruere, Bourgogne Blanc 2022 120

Chardonnay, Big Table Farm ‘The Wild Bee’ 2022, Oregon 125

ROSE 6/8

Pigoudet, ‘Premier’ 2024, Coteaux d'Aix en Provence, France 18,72

RED G/
Cotes du Rhane, Marcel Richaud 2023, France 17/64
Malbec, Gascon ‘Single Vineyard - Uco Valley' 2023, Argentina 18/70
Pinot Noir, Gothic ‘Nevermore' 2022, Oregon 19/78
Cabernet Sauvignon, Cline Family 2021, California 21,82
Grenache, The Withers, EI Dorado 2018, California 78
Cabernet Franc, Boundary Breaks 2023, New York s
Chianti Classico, Felsina, 2022, Italy 88
Cabernet & Merlot, ‘L'0rme Gassies' 2015, Bordeaux 88
Syrah, Jean Luc Jamet, ‘Valine’ 2022, Rhone. 99
Cabernet Blend, Chappellet ‘Mountain Cuvee' 2023, Ca. 99
Pinot Noir, Bouzerau Gruere Bourgogne Rouge 2022, France 99

Chateauneuf-du-Pape, Roger Perrin 2022, France 110

Pinot Noir, Gothic ‘Shea Vineyard' 2021, Oregon 136
Barolo, Diego Conterno 2018, Italy 142
Pinot Noir, Domaine du Montille 2022, France 150

Cabernet Sauvignon, Heitz 2019, Napa Valley 220

SPIRITS

VODKA

42 Below 17
Tito’s 18
Hangar One* 18

Hangar One Citrus 18

Hangar One Mandarin 18

TEQUILA
Arette Blanco 17

La Gritona Reposado* 18

Herradura Reposado 18
Don Julio Anejo 19
llegal Mezcal 18
Cenizo Mezcal* 19

RUM

Appleton Estate 18
Real McCoy 3yr 18
Myers’s, Jamaica 19
Real McCoy 5yr 19
AFTER DINNER
Amaro Montenegro 18
Fernet Novels 18
Baileys 18

GIN

Fords, England 17
Plymouth, England 18
Junipero, Galifornia 19

Dorothy Parker, New York 19
Haymans vondonor*, England 19
Hendrick’s*, Scotland 19
The Botanist, Scotland 19

BOURBON

Old Forester 17
Elijah Craig 2yr 18
Union Horse 18
Angel’s Envy 19

Uncle Nearest I856* 19

Great Jones Bourbon™ 19

RYE

0Old Overholt Rye 17
Michter’s Rye* 18
Rittenhouse Rye 18
Great Jones Rye* 19
SCOTCH

Glenlivet 12yr 18
Laphroaig [0yr 19
Balvenie 14yr 20

BEER & CIDER

Von Traap ‘Helles’ Lager, Vermont 9
Victory ‘Prima’ Pilsner, Pennsylvania 10
Other Half Green City IPA, New York 10

Allagash ‘White’ Wheat, Maing

Non-Alcoholic, Go Brewing, Sunbeam Pils, llinis 10

BOTTLED CIDER

Doc’s Draft Hard Apple Cider, New York 9




