Chef De Cuisine Jedidiah Jones and
“DA Boss” Brooklyn Paulie

Presents
Sedona’s Finest Italian Cuisine
APPETIZERS
Antipasta $8.95
Assorted marinated Vegetables, Italian Meats and Cheeses
Calamari $10.95
Crisp-fried and served with Lemon Garlic Aioli and spicy Marinara
Fried Mozzarella $8.95
Served with Spicy Marinara and Basil Pesto Aioli
Bruschetta of the day $8.95
JOEY PIZZA
8” individual size

MARGHERITA
Sliced Tomato, Basil, Fresh Mozzarella and Parmigiano

$11.95

DA WORKS
Pick any 3 toppings
Pepperoni, Italian Sausage, Capocollo Ham,
Ricotta Cheese, Goat Cheese, Mushrooms,
Artichokes, Roasted Peppers
Sun-Dried Tomatoes, Black Olives and Fresh Basil

$12.95

Consumer Advisory:Consuming raw or under cooked meats, poultry, seafood,
shellfish or egg may increase your risk of foodborne illness,
especially if you have certain medical conditions.




SALAD AND SOUP

House Salad $4.50
Red Rock Springs Farmers Market greens, olives, mushrooms in
our creamy Italian dressing

Caesar Salad $7.50

Traditional Caesar Salad served in a parmigiano cup

Italian Fruit Salad $8.95
Mixed greens with apple, walnuts, strawberries and gorgonzola tossed
in a golden balsamic vinegar and extra virgin olive oil

Soup of the Day $4.95

PASTA

Seafood Pasta $21.95
House-made pasta with shrimp, scallops, and calamari with garlic,
onions and fresh tomatoes

Fettuccine with Vodka Sauce $18.95
Sautéed shrimp, asparagus, shallots and diced tomatoes in a light
Vodka cream sauce over fettuccine

Eggplant Parmigiana $16.95
Baked eggplant with Joey marinara, mozzarella and parmigiano
cheeses served over penne pasta

Linguine with Clams $19.95
Served with your choice of red or white clam sauce

Ravioli $15.95
House made cheese or butternut squash

Lasagna Bolognese $17.95

Made with Bolognese, Béchamel, mozzarella and ricotta cheese

MORE PASTA

FETTUCCINE, LINGUINE, ANGEL HAIR, RIGATONI or PENNE
With your choice of sauces:

JOEY RED “THE ORIGINAL BROOKLYN TOMATO SAUCE”,
MARINARA, ALFREDO, BOLOGNESE or PESTO

$13.95

Add Home Style Meatballs or Italian Sausage $3.00

“TA DIE FOR” DESSERTS



JOLEY FAVORITI

Halibut Fettuccine $23.95
Sautéed Halibut with caramelized butternut squash, porcini and shiitake
mushrooms in a brandy cream sauce served on a bed of fettuccine

Vitello Mama! $23.95
Veal Milanese stuffed with mascarpone, mozzarella, cream cheese and
peas, served over spinach and a grilled polenta cake
ladled with a Marsala sauce

Proscuitto Wrapped Filet Mignon $24.95
Filet Mignon wrapped with Prosciutto and served with Chef’s
vegetables and an artichoke potato cake

Pork Speidano $18.95
Rosemary and garlic roasted pork loin served on a grappa soaked
skewer with roasted pine nut and gorgonzola risotto

TERRA

Chicken Parmigiana $19.95
Chicken breast topped with marinara sauce
Chicken Piccata or Marsala $21.95

Chicken breast topped with capers and a white wine sauce or
with a Marsala mushroom sauce

Chicken Saltimbocca and Shrimp Scampi $22.95
Chicken breast topped with fresh sage and prosciutto in a white
wine sauce accompanied by shrimp scampi on a bed of spinach

Veal Scaloppine Piccata or Marsala $22.95
Sautéed veal topped with capers and a white wine sauce or with
a Marsala mushroom sauce

Veal Sorrentino $23.95
Sautéed veal topped with eggplant, prosciutto and mozzarella in
a Madeira sauce

MARE

Scampi $19.95
Jumbo shrimp sautéed with garlic, white wine and served on a
bed of linguine

Cioppino $25.95

Combination of calamari, shrimp, clams, mussels and scallops
in a white wine, garlic and fresh tomato sauce atop linguine

In conserving Arizona’s most valuable resource, water will be served upon request only.
Only one discount or promotional offer per table please

Twenty percent gratuity will be added to all tables of SIX or MORE



