PUB

STARTERS

Pub Wings 18

Wet: Mild - Med - Hot - BBQ - Sweet Dijon
Dry: Ranch - Lemon Pepper - Old Bay
Spicy Pickle

Choice of Carrots or Celery and Ranch or
Blue Cheese

Artichoke and Crab Dip 16

Goat Cheese, Sour Cream,

Parmesan Cheese, Artichokes,

Lump Crab, Toasted Bread

Brussels Sprouts 13
Bacon, Dried Cranberries ,
Pine Nuts, Balsamic Claze

Lamb Lollipops* 18

Chimichurri, Feta Cheese

Shrimp Cocktail 16
Cocktail Sauce, Lemon.

Steamed Clams 18
White Wine Lemon Broth, Toasted

Bread

Bloody Mary Deviled 12
Eggs

Bloody Mary Marinated, Celery,
Bacon

Arancini 16

Parmesan Risotto, Marinara

SOUP & SALADS

Add a protein to your salad: Chicken 8 - Shrimp 10 - Salmon 11- Crab Cake 15

Pesto Caesar 10
House Made Pesto Caesar,
Romaine, Parmesan, Pine Nuts

Autumn 14
Romaine, Spinach, Brussel Sprout
Crisps, Butternut Squash, Dried
Cranberries, Goat Cheese

Soup du jour 8
Ask your server or bartender

Dressings

Josie’s Wedge 12
Iceberg, Bacon, Blue Cheese, Hard
Boiled Egg, Tomato

Village 12
House Made Greek Vinaigrette,
Romaine, Tomato, Red Onion,
Cucumber, Feta, Kalamata Olives

French Onion Soup 9
Muenster Cheese, Crouton

Ranch, Blue Cheese, Pesto Caesar, Balsamic, Greek, Sun Dried Tomato Vinaigrette

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



HANDHELDS

All handhelds are served with potato chips or a side salad. Substitute fries for a 2.50

upcharge.

Lobster Roll 29
Poached Lobster, Green Onion,
Lemon, Boston Hot Dog Roll

Chicken Club 16
Bacon, Avocado, Cheddar, Butter
Lettuce, Tomato, Sun Dried Tomato
Aioli, Ciabatta Roll

Shrimp Po Boy 18
Cajun Breaded Shrimp, Shredded
Lettuce, Tomato, Remoulade,
Ciabatta Roll

Josie’s Burger* 16
Bourbon Bacon Onion Jam,
Muenster, Brioche Bun

ENTREES

Filet* 36
8oz Filet, Mashed Potatoes,
Asparagus

Cowboy Pork Chop* 28

Bone-In Pork Chop, Bourbon Bacon
Onion Jam, Mashed Potatoes,
Asparagus

Josie’s Pub Bowl 26
Pot Roast, Yukon Gold Mashed
Potatoes, Cajun Onion Straws, BBQ
Drizzle

Nashville Chicken 15
Pickled Brined Fried Chicken,
American Cheese, Pickles, Sriracha
Ranch Aioli, Brioche Bun

Creole Salmon* 18
Butter Lettuce, Tomato, Red Onion,
Key Lime Aioli, Brioche Bun

Crab Cake 24
Gluten Free Crab Cake, Butter
Lettuce, Tomato, Red Onion,
Lemon, Brioche Bun

Ribeye* 39
160z Ribeye, Mashed Potatoes,
Asparagus

Miso Salmon* 29
Miso Glazed Salmon, Risotto,
Asparagus

Shrimp Saganaki 26
Tomato Sauce, Feta, Penne Pasta

Crab Cakes 26/36
Gluten Free, Risotto, Asparagus

“*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS.



