
D I N N E R  M E N U

I’m excited about our  
new restaurant and deli.  

Excited because, like in 1993, when we 
opened Mama Stortini’s, we again have a 

great team of shareholders and staff. All of us 
are committed to providing great food  

and service in a fun atmosphere. 

The restaurant business has been fun and 
rewarding for my family, and for me in  

particular, the past few years. It has afforded 
us the opportunity to make community  
service a way of life. Stortini spaghetti  

dinners have fueled fund raisers for schools, 
churches, senior centers, athletic teams,  

service organizations and many  
other community groups.  

This will continue at Joeseppi’s.

As a youth growing up in an Italian  
neighborhood, good food was always a big 
part of my life. The aroma of Italian dishes 
filled the air. A good meal could always be 
found on the table and the door open to 
welcome our neighbors. And, of course,  
pasta was served with almost every meal.

Mom and Dad made everyone feel welcome 
in our home. I was inspired by their warmth, 

hospitality and caring attitude. It is in that 
spirit we welcome you to Joeseppi’s.  

Our hope is that you will feel as though 
you’ve joined our family for dinner in our 
home. As our guest, the Joeseppi’s team is 

honored to serve you.

- Joe -

Joe & Carol celebrated their 50th wedding  
anniversary in 2005 and the opening of  

Joeseppi’s Italian Ristorante & Deli.

PIZZA
Margherita. Our homemade tomato sauce topped with our five cheese blend.

Garlic Chicken. Our homemade Alfredo sauce topped with chicken, red onions,  
artichoke hearts and our five cheese blend.

Vegetarian. Our homemade tomato basil cream sauce topped with crimini  
mushrooms, red onions, bell peppers, diced tomatoes and our five cheese blend.

Joeseppi’s Special. Our homemade tomato sauce topped with Italian sausage,  
pepperoni, crimini mushrooms, and our five cheese blend.

Ham & Pineapple. Our homemade tomato sauce topped with ham, pineapple  
and our five cheese blend.

Lisa Marie. Features our homemade tomato sauce, topped with fresh Basil, garlic,
capers and sun-dried tomatoes and our five cheese blend.

CHILDRENÕS MENU
All meals served with your choice of milk or fountain drink.

Cheese or Pepperoni Pizza

Matthew’s Favorite Chicken Strips, with Fries

Spaghetti, with choice of meat, Marinara or homemade Alfredo sauce

Mostaccioli (Penne), with choice of meat, Marinara or homemade Alfredo sauce

Meat Ravioli, with choice of meat, Marinara or homemade Alfredo sauce

Cheese Ravioli, with choice of meat, Marinara or homemade Alfredo sauce

Fettuccine. Our homemade Alfredo sauce served on fettuccine noodles.

Spumoni
Homemade Tiramisu
Vanilla Ice Cream  
with Chocolate Sauce
Ultimate Chocolate Cake
(enough to feed an army)

House Dinner Salad
Cup of Soup
Bowl of Soup
Meatballs (2)
Verone’s® Italian  
Sausage Link
Garlic & Parmesan Fries

DESSERTSSIDES
Thomas Kemper®

Root Beer (No refills)
Soft Drinks  (Coke® products)
Flavored Tea/Lemonade
Coffee, Hot Tea
Milk
Wine, Beer and Cocktails   
(See wine/specialty drink list)

DRINKS
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Ask your server about
our featured desserts

Additional toppings are $1.99 each



JOESEPPIÕS PASTAS & SAUCES

 Joeseppi’s Famous Meat Sauce
Homemade Marinara
Homemade Alfredo Sauce
Homemade Tomato Basil Cream
Wild Mushroom (White)
Clam (Spicy Red or White)
Butter and Parmesan
Oil, Garlic & Herb

ENTREES
All entrees served with pasta, house salad or homemade soup and fresh bread with garlic butter.

Chicken Cacciatore. Tender chicken breast, mushrooms, shallots and  
garlic sautéed in white wine and our homemade Marinara sauce. Served over spaghetti.

Chicken Parmigiana. Tender chicken breast lightly breaded and topped with  
our homemade Marinara sauce and our five cheese blend, then baked to perfection.

Veal Parmigiana. Tender veal lightly breaded and topped with our homemade  
Marinara sauce and our five cheese blend, then baked to perfection.

Chicken Marsala. Tender chicken pieces and mushrooms sautéed in  
sweet Marsala wine and butter, served over mostaccioli (penne).

Chicken Fettuccine. Tender chicken pieces, mushrooms, shallots, garlic  
sautéed in our homemade Alfredo sauce, served on fettuccine noodles.

Spicy Chicken Calabrese. Tender chicken pieces, shallots, garlic, crushed  
red peppers, sautéed in white wine and our homemade Marinara sauce, served on 
linguine noodles.

Joeseppi’s Seafood Fettuccine. Prawns sautéed in white wine and our  
homemade Alfredo sauce and served on fettuccine noodles.

Joeseppi’s Spicy Prawn Linguine. Prawns and crushed red peppers sautéed in  
white wine, hot sauce and our homemade Marinara sauce, served on linguine noodles.

Joeseppi’s Rib-Eye Steak. Hand-cut Tender 12 oz. Rib-Eye, seasoned and  
charbroiled to perfection and topped with our homemade garlic butter.

Salmon Filet. Hand-cut Salmon filet, charbroiled to perfection and topped  
with our  homemade garlic butter.

APPETIZERS

SPECIALTY PASTAS

Build your own pasta dishes.

Spaghetti
Fettuccine

Linguine
Mostaccioli (Penne)

 Joeseppi’s Famous Meat Sauce
Homemade Marinara
Homemade Alfredo Sauce
Homemade Tomato Basil Cream
Wild Mushroom (White)
Clam (Spicy Red or White)
Butter and Parmesan
Oil, Garlic & Herb

Cheese Tortellini
Meat Ravioli

Cheese Ravioli

Sauce Selection (Pick 1)Pasta Selection (Pick 1)

All pasta 
dishes are served  

with a house salad  
or homemade soup  

and fresh bread
family style

available

We serve whole wheat pasta upon request.

Joeseppi’s is committed to  
providing a pleasant atmosphere,  

delicious food,  
and friendly service.

Kathy Stortini-Absher’s Homemade Italian, Caesar, Homemade Creamy Gorgonzola or  
House Specialty Blend (Italian & Creamy Gorgonzola)

HOUSE SALAD DRESSINGS

Carol Stortini’s Sicilian Sausage, Cheese Tortellini & Chicken
HOMEMADE SOUPS

SALADS
Caesar. Crisp Salad greens tossed in our special Caesar dressing and topped with Parmesan 
cheese and croutons.  Note: contains raw egg 

Jeff’s Spinach Salad. Fresh spinach leaves, Goat cheese, red onions and almonds,  
served with bacon dressing drizzled over the top.

Pineapple Insalata. Crisp salad greens, Mozzarella cheese, crumbled Gorgonzola, pineapple 
chunks, fresh tomatoes, drizzled with Italian dressing and a side of homemade Gorgonzola dressing.

Greek. Crisp Salad greens, Feta cheese, Kalamata olives, tomatoes and red onions,  
served with your choice of dressing.

Joeseppi’s Chop Chop. An array of meats, cheeses, bacon, eggs and vegetables in this  
delightful salad, tossed in our special house dressing.  Note: contains raw egg

Please add $2.00 for split orders, 
excluding sandwiches, 

and .50¢ per item for “to go” orders.

Joeseppi’s Sampler. 
Two (2) homemade meatballs, 
two (2) Italian sausages, Provolone  
and Cheddar cheeses, olives  
and pepperocini’s, served with  
our homemade Marinara sauce.

Mozzarella Cheese Sticks. 
(5) Hand breaded and deep-fried, 
served with our homemade 
Marinara sauce.

Calamari. 
Hand breaded and deep-fried, served 
with roasted bell pepper Aioli sauce.

Garlic Cheese Bread. 
Served with our homemade
Marinara sauce.

Crab, Shrimp &  
Artichoke Dip. 
A creamy mixture served  
with toasted bread.

Chicken Strips. 
Deep-fried and served with our  
homemade Marinara sauce.

Note: Steaks may be cooked to order.  
Consuming raw or undercooked meats, poultry,  

seafood, shellfish or egs may increase your  
risk of foodborne illness.

Ask about today’s Desserts!
Joeseppi’s Duo 
Select 2 types of 

pasta and 2 sauces 
from the  

listed choices.

(Enjoy!)

Five Layer Lasagna. Filled with ground beef, sausage, our homemade Marinara sauce  
and five cheese blend, baked and topped with our famous meat sauce and more cheese.

Primavera. Sliced peppers, shallots, garlic and mushrooms sautéed in white wine, butter 
and chicken stock, then topped with diced tomatoes and Parmesan cheese, served over  
linguine.  Add chicken: $2.95

Joeseppi’s Trio. A combination of spaghetti with our famous meat sauce, fettuccine with 
our homemade Alfredo sauce and cheese tortellini with our homemade tomato basil cream 
sauce.


