
Josephs 
 

Dinner Menu 
 

Starters 
 
 

House made farmer’s cheese, crostini, field mushrooms,  
Parmesan Reggiano, truffle oil  9 

 
 

Shrimp and crab cocktail, pickled onions, mustard and cocktail sauce  11 
 
 

Burratta mozzarella, vine ripe tomatoes, Tuscan olive oil,  
8 yr. old balsamic vinegar  10 

 
 

Three cheese charcuterie plate  14 
 
 

White anchovies, crostini, tomato water, black garlic aioli  9 
 
 

Fig polenta torte, sweet Italian sausage, sweet bell peppers,  
Asiago cheese  8 

 
 

Soup of the day 4.5 
 

  
 
 



 
 

Salads 
 

Romaine hearts, garlic parmesan dressing, croutons  7 
 

Bibb lettuce, endive, Cynthiana wine poached pears,  
hazelnuts, maple dressing  8 

 

 
 
 

Iceberg wedge, gorgonzola dressing, bacon, candied walnuts  8 

Pasta 
 

Pasta ribbons carbonara, pancetta peas, cream, sunny side up egg  16 
 

Cavatelli, sweet Italian sausage, imported tomato sauce, whole milk ricotta  14 
 

Linguine, crab puttanesca with olives, 
roasted tomatoes, capers  16 

 
Rigatoni, vodka tomato cream, proscuitto, Mascarpone cheese  15 

 
 
 

Hand Trimmed Black Angus Steaks 
 

8oz. Filet mignon, port fig glaze, Gorgonzola cheese  22 
 

12 oz.  N.Y. Strip, merlot shallot butter  25 
 

14 oz. Ribeye, field mushrooms  28 
 

10 oz.  Skirt steak, basil parsley oil  19 
 

 
All served with potato, and seasonal vegetable 

 
 
 
 



 
 

Main Course 
 

Veal medallions, port, field mushrooms, pancetta and cream  18 
 
 

Egg battered veal medallions, crab and tomato fonduta  21 
 
 

Tuscan stuffed chicken breast, with prosciutto and whipped Boursin cheese  18 
 
 

Balsamic glazed chicken breast, with shallots and figs  16 
 
 

Grilled double-cut pork chop stuffed with port macerated dry fruits, 
with Gorgonzola cheese and vincotto  17 

 
 

Mustard-crusted Australian rack of lamb, basil mint aioli  24 
 

All served with potato and seasonal vegetable  
 
 

Grilled Scottish Salmon, black garlic aioli, field mushrooms, 
warm pancetta vinaigrette 19 

 
 

Roasted Chilean Sea Bass, pistachio tapenade, oven dried tomatoes  25 
 
 

Pan-seared shrimp & scallops, sweet corn salad, parsley basil pesto  22 
 

All fresh seafood served with risotto 
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