
APPETIZERS & RAW BAR

Boston Clam Chowder 10
Potato, Root Vegetables, Bacon, Quahog Clams

Classic French Onion Soup 15
Caramelized Onion, Cheese Gratin, Brioche Toast, Hearty Broth 

Lobster Bisque 12 
Butter Poached Lobster, Sherry, Brandied Cream 

Roquefort Wedge 12 
Green Goddess, Roquefort, Tomato, Bacon, Hard Cooked Egg,  
& Walnut 

Baby Beet Salad 15 
Shaved Brussels Sprouts, Puffed Farro, Sesame Almond Dukkah,  
Whipped Feta, White Balsamic Vinaigrette 

Martha’s Vineyard 12
Crispy Greens, Crumbled Roquefort, Sundried Cherries, Candied 
Walnuts, Raspberry Vinaigrette 

Little Gem Caesar Salad 15
Toasted Parmesan, Egg, Classic Dressing 

SOUPS & SALADS

Creamed Spinach 10

Black Truffle Mac & Cheese 16

Pommes Frites 10

Stewed Tomatoes 10

Grilled Asparagus 14

Joe’s Creamy Cole Slaw 10 

SIDES
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Crab Imperial 15 
 Jumbo Lump, Celery, Bell Pepper, Cheddar Cheese, Old Bay 

Oysters Rockefeller 21 
Creamed Spinach, Bacon, Pernod, Gruyere 

Shrimp Ilene 17 
Toasted Almond Casino Butter 

Federal Hill Style Stuffed Clams 20 
Italian Sausage, Toasted Breadcrumbs, Pecorino Romano

Fried Calamari 18 
Sweet Peppers, Baby Artichokes, Romesco Sauce 

Tuna Tartar 22 
Spicy Kewpie Sauce, Avocado, Crisp Wontons 

Colossal Shrimp Cocktail 5/pc 
Fiery Horseradish Cocktail Sauce 

Oysters on the Half Shell 22/half dozen 
Mignonette Trio
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 *   Ask your server about menu items that are cooked to order or served 
raw. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness. 20% gratuity will be 
added to parties of 8 or more. GF=Gluten Free

Broiled Lake Superior Whitefish 35
Stewed Tomatoes or Creamed Spinach 

Loch Duart Salmon 38
Parsnip, Asparagus, Almonds, Apple Cider Reduction   

Joe’s Diamond Burger  25
Custom Burger Blend, Brioche Bun, Caramelized Onions,  
White Cheddar, Truffle Aioli, Sea Salt Fries 

Petite Filet & Frites 54
6oz Chairman’s Reserve Filet, Truffle Herb Butter, Sea Salt Fries 

Great Lakes Yellowbelly Perch 32
Stewed Tomatoes or Creamed Spinach, Joe’s Tartar Sauce 

Prime Steak Tartare 35
Tradition Prestige Caviar, Poached Yolk, Crème Fraiche

Joe’s Maine Lobster Roll 38
Butter Poached Maine Lobster, Kewpie Mayo, Sea Salt Fries

Fried Shrimp Tacos 18
Crispy Slaw,  Avocado, Chipotle Aioli (2pc) 

ENTREES

Add Grilled Chicken 14 or Grilled Salmon 18


