
Served with choice of house vinaigrette or gorgonzola dressing
Add prawns for 7.95 ~ Add salmon for 6.95 ~ Add chicken for 3.45

House  tomatoes, cucumbers, kalamata olives, roasted red bell peppers on a bed of mixed greens 7.95
Pear & Gorgonzola  pears, gorgonzola, candied walnuts and cranberries on a bed of mixed greens 10.50
Greek  feta cheese, kalamata olives, tomatoes, cucumbers and red onions on a bed of mixed greens with a balsamic 
anchovy vinaigrette 12.50
Almond Chicken  grilled chicken, toasted almonds, rice noodles, tomatoes and snowpeas on a bed of mixed greens, 
with sesame dressing 12.90
Grilled Cajun Chicken Cajun seasoned chicken breast, avocado, roasted bell peppers, cucumber, kalamata olives, 
red onions and tomatoes on a bed of mixed greens 12.90
Sautéed Salmon  avocado, kalamata olives, tomatoes, cucumbers and red onions on a bed of mixed greens tossed 
with a lemon caper and garlic dressing 17.95 
Cobb  grilled chicken breast, bacon, hard-boiled egg, avocado, tomatoes and gorgonzola on a bed of mixed greens 12.50
Duck Confit  duck confit, tomatoes, mandarin oranges and crostini on a bed of mixed greens tossed with house vinaigrette 18.95 
Spinach Salad ~ feta cheese, cherry tomatoes, red onions, candied walnuts tossed with a Champagne vinaigrette 10

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 13.20
Joanie’s French Dip  roast beef, Swiss cheese, grilled red onions and mushrooms on a ciabatta roll, served with   
au jus dipping sauce 13.20
Grilled Teriyaki Chicken  marinated chicken breast, jack cheese, red onions, lettuce, tomatoes and aioli on a ciabatta roll 13.20
Croque Monsieur  grilled ham, bechamel sauce and Swiss cheese gratinée 12.90
Duck Confit  duck confit, aioli, lettuce, tomatoes and red onions on a ciabatta roll 18.95
Tuna Melt  tuna salad, cheddar cheese and grilled tomatoes on sourdough toast 13.20
Grilled Veggie  tomatoes, onions, mushrooms, bell peppers and zucchini with melted jack cheese on sourdough 12
Joanie’s Club  turkey, bacon, lettuce, tomatoes and aioli on a ciabatta roll 12
Grilled Cheese  choice of Swiss, jack or cheddar on sourdough 9.75

Sales Taxes charged on take-out This is not a gluten-free facility and we do not have gluten-free equipment
Visa, Mastercard and American Express ($5 Minimum for cards or $0.50 surcharge)

No Personal Checks

~ Hot Sandwiches ~

~ Salads ~

Pancakes and French toast are served with           
sliced seasonal fruit and maple syrup

Joanie’s Whole Grain Wheat Pancakes or 
Buttermilk Pancakes  One 5.50  Two 6.25  Three 6.95
Parisian Brioche French Toast  11.45

Add two eggs or choice of bacon, link sausage, ham, 
chicken-apple sausage or home-made corned beef 
hash to any of the above for 3.75
Add two eggs and choice of meat to any of the above 
for 4.75

Traditional Two-Egg Breakfast  two eggs any style 
with choice of hash browns, home fries or sliced seasonal 
fruit; and choice of toast or English muffin 9.50 
~ add choice of bacon, sausage, ham, chicken-apple 
sausage or home-made corned beef hash 12 
for gluten-free toast add .50   ~   for egg white add .75

~ Kid’s Menu ~
Half Grilled Cheese Sandwich  with French fries or 
sliced seasonal fruit 5.25
Chicken Fingers  Panko-breaded grilled chicken 
breast sliced into strips, served with French fries or 
sliced seasonal fruit 5.25
Two Scrambled Eggs  with French fries or sliced    
seasonal fruit 5.25
Spaghetti Bolognese  pasta in tomato and meat sauce 5.25
One Pancake with one scrambled egg 5.25

~ Late Breakfast ~

Joanie s
C A F E

 Dinner 5:00~9:00 Tues.-Sat.                                                 

Breakfast & Lunch 7:30~2:15 Daily                                                

* Consuming raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risks of foodborne illness


