~ Traditional ~
Two-Egg Breakfast two eggs any style with choice of hash browns, home fries
or sliced seasonal fruit and choice of toast or muffin 13.00 ~ with choice of bacon,
sausage, ham, chicken-apple sausage or home-made corned beef hash 16.60
Joanie’s Open Faced Breakfast Sandwich ham, provolone cheese, grilled
tomatoes, two eggs and basil pesto sauce on ciabatta roll; choice of hashbrowns,
home fries or sliced seasonal fruit 16.60
Joanie’s Breakfast Medley French toast or two pancakes any one style, two eggs any
style, home fries and choice of bacon, sausage, corned beef hash, chicken-apple sausage
or ham 18.35
Oatmeal slow-cooked with milk, served with bananas, raisins and brown sugar 8.00
Granola served with plain yogurt and fruit 10.35
Steak’n Eggs 10 oz New York steak, served with home fries, two eggs any style and
choice of toast or muffin 28.20
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~Crêpes & Benedicts~

Served with sliced seasonal fruit and choice of hash browns or home fries, topped with Hollandaise* sauce

Crêpe Complete* two scrambled eggs, ham, mushrooms, Swiss, feta and cheddar cheese 16.80
Smoked Salmon Crêpe* two scrambled eggs, smoked salmon, shallots, tomatoes, cream cheese and capers 18.10
Crêpe Bretonne* two scrambled eggs, chicken-apple sausage, brie cheese, onions and mushrooms 17.65
Traditional Benedict* ham and two poached eggs on a toasted English muffin 17.65
Florentine Benedict* sautéed spinach, tomatoes and two poached eggs on a toasted English muffin 17.65
Smoked Salmon Benedict* smoked salmon, sautéed onions and two poached eggs on a toasted English muffin 18.40

~ Omelettes & Scrambles ~

All omelettes and scrambles are served with a choice of hash browns, home fries or sliced seasonal fruit
and choice of toast or muffin
for gluten-free whole grain toast add .95
~ for egg white add 1.05

Feta Omelette feta cheese, bacon, spinach and tomatoes 18.25
Goat Cheese Omelette chives, artichoke hearts and goat cheese 18.75
Toscana Omelette zucchini, cherry tomatoes, red onions, garlic, provolone cheese and basil pesto sauce 18.25
Smoked Salmon Omelette cream cheese and green onions, topped with Hollandaise* sauce 18.40
Huevos con Chorizo Omelette chorizo, jalapeño, avocado, onions, pepper jack cheese and salsa 18.40
Veggie Scramble tomatoes, mushrooms, green onions, Swiss and cheddar cheese 18.25
Mexican Scramble corn tortilla strips, black beans, onions, bell peppers, topped with cheddar cheese, avocado,
salsa and sour cream 18.25
Huevos Santa Fe breakfast burrito filled with scrambled eggs, sausage, onions, bell peppers in a flour tortilla,
topped with cheddar cheese, avocado, salsa and sour cream 18.40
Combination Omelette ham, avocado, tomatoes, onions, bell peppers and cheddar cheese 18.40

~ The Sweet Corner ~
Served with sliced seasonal fruit and maple syrup

Joanie’s Whole Grain Wheat Pancakes or Buttermilk Pancakes One 7.45 Two 8.65 Three 9.80
Blueberry Pancakes Three 13.20
Chocolate Chip Pancakes Three 13.20
Joanie's French Toast 15.75
Cherries, Berries and Mascarpone French Toast 16.75
Hawaiian French Toast caramel, sautéed pineapple and bananas 16.75
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~ Sides ~

Sausage, chicken-apple sausage, ham, bacon or home-made corned beef hash 6.80
Home fries or hash browns 6.30
Plate of sliced seasonal fruit 10.35
Toast whole wheat, white, sourdough, rye, gluten-free or English muffin 4.10
Home-made muffin 4.10
One egg 4.15 Two eggs 5.15

* Consuming raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risks of foodborne illness
Visa, Mastercard and American
Express ($5 Minimum for cards or
$0.50 surcharge)

A gratuity of 18% will be added to parties of 6 or more
This is not a gluten-free facility and we do not have gluten-free equipment
Joanie's Cafe is not responsible for lost or stolen items

No Personal Checks
Sales Taxes charged on take-out
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~ Entrées & Burgers ~
Fettuccine Carbonara fettuccine with pancetta, tomatoes and peas in a garlic
cream sauce 21.00
Chicken Penne grilled chicken breast, artichoke hearts, tomatoes and spinach in a
basil pesto cream sauce 21.00
Steak Frites 10 oz grilled New York steak with a gorgonzola butter, served with
French fries and mixed green salad 30.00
Chicken Milanese Panko-breaded chicken breast with lemon butter sauce, served
with green salad and choice of French fries or home fries 24.00
The Burgers are served with choice of French fries, green salad or seasonal fruit
~ add cheese for .95 ~ add bacon for 1.20 ~
Joanie’s Burger half-pound patty with aioli, lettuce, tomatoes and onions 16.50
South West Burger half-pound patty with pepper jack cheese, jalapeños, onions,
aioli, lettuce and tomatoes 18.75
Swiss Burger half-pound patty, mushrooms, grilled onions, Swiss cheese, aioli,
lettuce and tomatoes 18.75
Goat Cheese Burger half-pound patty, goat cheese, caramelized onions, aioli,
lettuce and tomatoes 18.75
Garden Burger vegetarian patty served with lettuce, tomatoes, onions and aioli on
sourdough toast 17.30

~ Hot Sandwiches ~

Served with choice of French fries, home fries, mixed green salad or sliced seasonal fruit

Grilled Chicken chicken breast, grilled eggplant, caramelized onions, Swiss cheese and aioli on ciabatta roll 18.40
Joanie’s French Dip roast beef, Swiss cheese, grilled red onions and mushrooms on ciabatta roll, served with
au jus dipping sauce 18.40
Teriyaki Chicken marinated chicken breast, pepper jack cheese, red onions, lettuce, tomatoes and aioli on ciabatta roll 18.40
Croque Monsieur grilled ham, creamy sauce and Swiss cheese gratinée on white bread 18.20
Turkey Panini turkey, provolone cheese, tomatoes, red onion, basil pesto sauce on ciabatta roll 18.35
Tuna Melt tuna salad, cheddar cheese and grilled tomatoes on sourdough 18.35
Veggie Panini eggplant, pear, tomatoes, provolone and goat cheese on ciabatta roll 18.35
Joanie’s Club turkey, bacon, lettuce, tomatoes and aioli on ciabatta roll 18.20
Grilled Cheese choice of Swiss, pepper jack or cheddar on sourdough 15.75
Grilled Veggie tomatoes, onions, mushrooms, bell peppers and zucchini with pepper jack cheese on sourdough 17.85

~ Salads ~

Served with choice of Italian, ranch, balsamic or blue cheese dressing
~ add grilled chicken breast for 4.45 ~

House tomatoes, cucumbers, kalamata olives, roasted red bell peppers on a bed of mixed greens 10.75
Pear & Gorgonzola pears, gorgonzola, candied walnuts and cranberries on a bed of mixed greens 16.25
Greek feta cheese, kalamata olives, tomatoes, cucumbers and red onions on a bed of mixed greens with a
balsamic vinaigrette 17.85
Quinoa & Vegetables quinoa, mixed greens, tomatoes, garbanzo beans, kalamata olives, corn and feta cheese
tossed with a basil, lemon, olive oil dressing 16.25
Almond Chicken grilled chicken, toasted almonds, rice noodles, tomatoes and snow peas on a bed of mixed greens,
with sesame dressing 18.40
Grilled Cajun Chicken Cajun seasoned chicken breast, avocado, roasted bell peppers, cucumber, kalamata olives,
red onions and tomatoes on a bed of mixed greens 18.40
Sautéed Salmon avocado, kalamata olives, tomatoes, cucumbers and red onions on a bed of mixed greens with a
caper, kalamata olive, tomato, green onion and olive oil dressing 25.20
Cobb grilled chicken breast, bacon, hard-boiled egg, avocado, tomatoes and gorgonzola on a bed of mixed greens 18.75

Soups & Sides ~
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Bowl of Soup of the Day 10.20
Bowl of French Onion Soup gratinée with Swiss cheese and crostini 11.25
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Plate of sliced seasonal fruit 10.30
* Consuming raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risks of foodborne illness
Visa, Mastercard and American
Express ($5 Minimum for cards or
$0.50 surcharge)

A gratuity of 18% will be added to parties of 6 or more
This is not a gluten-free facility and we do not have gluten-free equipment
Joanie's Cafe is not responsible for lost or stolen items

No Personal Checks
Sales Taxes charged on take-out

