
TWO CAN DINE • 39.99
CHOOSE ONE APPETIZER TO SHARE:

Bruschetta, Fried Ravioli, House Meatballs or
Cheesy Garlic Focaccia

CHOOSE TWO ENTREES:
Lasagna, Spaghetti and Meatballs, Fettucine

Alfredo or Creamy Gnocchi Alfredo 

APPETIZERS ENTREES

SOUPS & SALADS

ITALIAN SUBS

BRUSCHETTA • 9.99
Fresh tomatoes and garlic drizzled with olive oil, and balsamic glaze on our
homemade toasted Italian bread. Seasoned with basil and house herbs

MAMMAS STUFFED VEGGIES • 12.99           HOUSE FAVORITE
Mamma’s bell peppers, mushrooms or seasonal veggies filled with pepperoni, salami,
ham, rice, garlic, potatoes & parmigiano cheese. Topped with our pomodoro sauce

CAPRESE • 11.99
Beef steak tomatoes, fresh mozzarella, garlic, oregano, basil, and house herbs.
Drizzled in olive oil and our very own house made balsamic glaze

HOUSE MEATBALLS • 11.99
Our famous "ENORMÉ" meatballs. Served with homemade bolognese dipping sauce

CHEESY GARLIC FOCACCIA • 8.99
Our own made from scratch toasted garlic focaccia bread smothered in fresh
mozzarella. Baked and served with homemade marinara dipping sauce

FRIED MOZZARELLA TRIANGLES • 10.99           HOUSE FAVORITE
Traditional fried cheese served with our house made marinara dipping sauce

CALAMARI • 12.99
Fried calamari rings served with our famous house made pomodoro dipping sauce

CRISPY RAVIOLI • 12.99
Deep fried ravioli stuffed with ricotta, mozzarella, asiago, and parmesan cheeses.
Served with our homemade marinara sauce

PICK 3 APPETIZER • 17.99            JOE'S FAVORITE
Choose 3:   Calamari • Fried Ravioli • Meat Ball • Fried Mozzarella Triangles

ADD PROTEIN:  SHRIMP +7   SAUTÉED CHICKEN +6   SAUSAGE +5

SOUP CUP • 4.99  BOWL • 7.99
Our famous tomato basil soup or one of our soups of the day

SIDE SALAD or SIDE CAESAR • 6.99
Smaller (side) portion of our Tossed Green Salad or Classic Caesar

CLASSIC CEASAR SALAD • 11.99
Romaine lettuce & caesar dressing topped with croutons and fresh shaved parmesan

FRIED CHICKEN HOUSE SALAD • 15.99
Hand breaded fried chicken breast, fresh greens, tomatoes, cucumbers, craisins, red
onion, shredded mozzarella, croutons, and your choice of our housemade balsamic
vinaigrette or ranch dressing

TOSSED GREEN SALAD • 11.99
Fresh green spring mix with our housemade balsamic vinaigrette or ranch dressing

MARINATED CHICKEN PASTA SALAD • 13.99
Fried or Sautéed with rotini pasta, olive, tomato, Parmigiano & balsamic vinaigrette

HAND BREADED CHICKEN PARMIGIANA • 15.99
Our House Favorite Chicken Parm on a sub! Crispy chicken breast topped with
mozzarella & homemade marinara on a toasted Italian roll with oil & garlic butter

EGGPLANT PARMIGIANA • 14.99
The classic is back! Lightly fried hand breaded eggplant with mozzarella &
homemade marinara on a toasted Italian roll with oil & garlic butter

MEATBALL • 14.99
Our famous "ENORMÉ" meatballs and meat sauce with mozzarella cheese on a
toasted Italian roll with oil & garlic butter

ITALIAN SAUSAGE • 14.99
Staff Favorite! Italian sausage sautéed with bell peppers and onions on a toasted
Italian roll with oil & garlic butter

ADD PROTEIN:  MEATBALLS +5 / SAUSAGE +5 / SAUTÉED CHICKEN +6 
 FRIED CHICKEN +6 / GLUTEN FREE PENNE +3 / SAUTÉED SHRIMP +7

All Entrees served with choice of our homemade pasta salad, soup, side salad
or caesar salad as well as a table side shaved parmesan cheese topping 

SPAGHETTI & MEATBALLS • 16.99
Spaghetti noodles smothered in our housemade meat sauce. Topped with two
of our incredibly delicious "ENORMÉ" meatballs. 

JOE'S ALABASTER SCAMPI • 18.99       HOUSE FAVORITE
Sautéed shrimp tossed in a lemon zest, white wine cream sauce with garlic,
house herbs and roasted red peppers. Served over a bed of linguini

FETTUCCINE ALLA PANNA • 15.99
Fettuccine in our housemade traditional Italian white cream sauce

FETTUCCINE ALFREDO • 16.99
Fettuccine smothered in a made from scratch creamy white alfredo sauce 
with parmesan cheese, garlic, butter and cream

CAPELLINI AL POMODORI • 14.99
Fresh Angel hair pasta with fresh tomatoes, olive oil, garlic and basil

LASAGNA BIANCA • 17.99
Our housemade lasagna with spicy sausage and turnip greens in our made
from scratch traditional Italian white cream sauce

CHICKEN PARMIGIANA • 19.99          HOUSE FAVORITE
Hand breaded crispy chicken breast topped with mozzarella and our famous
housemade pomodoro sauce. Served over a bed of spaghetti

EGGPLANT PARMIGIANA • 17.99
Lightly hand breaded eggplant topped with mozzarella and our famous house
made pomodoro sauce. This legendary dish has helped many proud "Mamas!"

POLLO MARSALA • 19.99             JOE'S FAVORITE
Pan seared chicken breast topped with a creamy, sweet marsala wine
mushroom sauce. Served over a bed of fettuccine. Delicióso!

RAVIOLI ROSÉ • 17.99
Beef ravioli in our housemade Rosé (Pink) creamy tomato sauce

LASAGNA CLASSICO• 17.99                HOUSE FAVORITE
Our housemade lasagna with house meat sauce and lots of mozzarella cheese

PESTO TORTELLINI DI RICOTTA • 15.99          TRY FRESCHI STYLE
Ricotta cheese tortellini tossed in our original Italian pesto cream sauce

RIGATONI BOLOGNESE • 17.99
Rigatoni pasta smothered in a rich traditional bolgnese sauce with beef, pork,
pancetta, onion, tomato, rosemary pecorino, celery & parmesan cheese

CREAMY GNOCCHI ALFREDO • 14.99
Creamy gnocchi tossed in our famous panna sauce with parmesan cheese, red
peppers, & parsley folded in. Add your favorite protein or veggies! 
                         

Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may contain harmful bacteria & increase your risk of foodborne

illness or death. Our food may contain peanut or tree products.

Served with Fries | Sub Side +2

Coca-Cola Soft Drinks | Dr. Pepper | Brewed Iced Tea | Milk | Apple Juice  



BEER

PIZZA   WINE

DESSERTS

COFFEE

A GIANT SLICE OF JOE’S FAMOUS STRAWBERRY CAKE • 9.99
Plenty to share! A strawberry cake with real strawberries that are
baked into the cake and iced with a cream cheese strawberry frosting

GIANT SLICE OF CHOCOLATE CAKE • 9.99
Giant triple chocolate cake made with chocolate Nutella icing filled with
miniature chocolate chips

HOMEMADE TIRAMISU • 9.99
Our homemade Italian dessert made of ladyfingers, dipped in coffee and
layered with whipped cream

DAILY GIANT CAKE SPECIAL • 10.99
Custom flavored and decorated cakes from our in-house bakery changing
daily. Check out our display case or ask your server for our current options!

NEW YORK CHEESECAKE • 9.99
Classic NY Style, Strawberry or Peanut Butter 

GLUTEN FREE CHOCOLATE CAKE • 9.99
You will never know this delicious dessert is gluten free. Delicious!

LEAVE A REVIEW AND FOLLOW
OUR PAGES FOR ANY SPECIALS

PROSECCO
RUFFINO - Prosecco DOC, Italy      glass 11 / bottle 37
LA'MARCA - Prosecco DOC, Italy     glass 11 / bottle 37     HOUSE FAVORITE

SPARKLING
CAVIT (Moscato) - Lombardy, Italy     glass 9 / bottle 30
VANDORI (Dry Rosé) - Veneto, Italy    glass 11 / bottle 37
STELLA ROSA (Sweet Moscato Rosé) - Asti, Italy   glass 11 / bottle 37
ROSA REGALE (Sweet Dessert Red) - Piedmont, Italy    glass 11 / bottle 37

RIESLING
BLÜFELD - Mosel, Germany      glass 9 / bottle 30

CHARDONNAY
HOUSE CHARDONNAY      glass 8.50 / bottle 27
LA CREMA - Sonoma Coast, CA        bottle 40

PINOT GRIGIO
HOUSE PINOT GRIGIO       glass 8.50 / bottle 27     HOUSE FAVORITE
MASO CANALI - Trentino, Italy         bottle 36
SANTA MARGHERITA - Adige River Valley, Italy       bottle 55

LAMBRUSCO Sparkling Red
CAVICCHIOLI - Emilia-Romagna, Italy     glass 8.50 / bottle 28   HOUSE FAVORITE

RED BLEND bottled specially for Joe's Italian by Corbin Farms Winery
JOE'S ROSSO - Calera, AL       glass 10 / bottle 33      HOUSE FAVORITE
ROBERT MONDAVI Bourbon Barrel Aged - Lodi, CA       bottle 37

PINOT NOIR
HOUSE PINOT NOIR      glass 9 / bottle 29
PRIMARIUS - Willamette Valley, Oregon        bottle 39
LA CREMA Monterey - Sonoma Coast, CA         bottle 39

MERLOT
BARONE FINI - Lake Garda, Italy           glass 10 / bottle 32

CHIANTI
MELINI - Gaggiano, Italy        bottle 30
ROCCA DELLA MACIE CLASSICO - Castellina, Italy      bottle 42

CABERNET
HOUSE CABERNET        glass 9 / bottle 30
DECOY Limited - Alexander Valley, CA       bottle 57       HOUSE FAVORITE 
LOUIS M. MARTINI - Napa Valley, CA       bottle 40
WILLIAM HILL ESTATE - Silverado Bench, California      bottle 42

VINO REGIONÁLE ITALIÁNO:

BANFI, TOSCANA VERMENTINO LA PETTEGOLA - Sardinia, Italy • 42
White wine with intense fresh citrus & yellow peach. Floral & sage notes

MODUS, SUPER TUSCAN - Poggio Casciano, Italy • 52
Full Bodied w/ Blackbery & Cocoa. Sangiovese, Cabernet Sauvignon & Merlot blend

G.D. VAJRA, DOLCETTO D'ALBA - Barolo, Italy • 55
Dolcetto is a symbol of the land in Barolo: determined and generous. Easy drinking!

VILLA POZZI, SICILIA NERO D'AVOLA - Sicily, Italy • 40
This light but hearty red boasts white flowers, vanilla and a hint of fig in a leather
basket. The best grape in Sicily and one of Italy's most important indigenous varieties!

BARBERA DEL MONFERRATO MARAIA - Piedmont, Italy • 39     
This is a Marchesi family FLAVOR BOMB!  "Maraia" translates to Rowdy Kids or
Little Rascals, in Piedmontese dialect just like the young & lively nature of this wine!

BARBI, ROSSO DI MONTALCINO - Toscana, Italy • 70      HOUSE FAVORITE
Sangiovese grapes born out of the rolling hills of Scansano in the heart of Tuscany.
Bright Ruby Red - Aromas of raspberry, strawberry, blood orange & hint of mint!

ANTINORI, PIAN DELLE VIGNE 2015
BRUNELLO DI MONTALCINO - Siena, Italy • 175
The 2015 vintage is recalled as one of the best years ever at Montalcino. Winter &
spring rainfall perfectly alternated with days of sunshine & breezes which assisted the
growth of these legendary grape bunches during May & June. This Brunello has a
vibrant elegance & is rich and complex with supple and succulent tannins!

CHEESE • 13/19
Our classic cheese pizza. Artisan dough covered with fresh mozzarella!

PEPPERONI • 15/22
For all our pepperoni lovers. This pie will hit the spot!

MARGHERITA • 16/23         JOE'S FAVORITE
Authentic with our homemade sauce, fresh mozzarella, basil, garlic & tomatoes

MEGA MEATBALL • 18/25
Our classic cheese pizza covered in tons of our delicious meatballs!

GOURMET VEGGIE • 18/25
Roasted eggplant, artichoke heart, mushrooms, roasted garlic, black olive,
onion, bell pepper, topped with fresh tomato & basil

CHICKEN ALFREDO • 19/26
Cream sauce, roasted garlic, red onion, chicken, fresh tomato and basil

CAPRICCIOSA • 18/25
Onion, olive, mushroom, pepperoni, artichoke, roasted garlic, tomato and basil

JOE’S SPECIAL • 18/26        HOUSE FAVORITE
Our Most Popular! onion, olive, mushroom, pepperoni, salami, ham and sausage

HAWAIIANA PICCANTE • 17/24
Ham, pepperoni, jalapeño and pineapple

MEAT LOVERS • 18/25
Ham, sausage, pepperoni and salami

HOUSE SPECIAL • 17/24
Olive, onion, mushroom and pepperoni

PESTO • 17/24
Pesto, roasted garlic, red onion and sun-dried tomatoes

DOMESTIC • 4
Michelob Ultra • Coors Lite • Miller Lite • Bud Light • Budweiser
PREMIUM • 5
Peroni • Birramoretti • Modelo • Stella Artois • Blue Moon • Fat Tire  
Angry Orchard • Sam Adams 
CRAFT • 6
Good People IPA • Trim Tab IPA • Mosey IPA • Avondale A-OK • Brunch Punch IPA

Cup of "Joe"   4        Cappuccino Italiano    5         House Latté  5





Additional 
ToppingsMedium 12" / Large 16" +2

@JOES.ITALIAN FACEBOOK.COM/JOESITALIANALABASTER

WWW.JOESITALIANONLINE.COM

HOSTING A SPECIAL EVENT: LEAVE IT TO JOE'S! PERFECT FOR BIRTHDAYS,
SHOWERS, WEDDINGS, CORPORATE LUNCHES & MORE. WE CATER FOR ALL SIZED
GROUPS. WE DELIVER & SET UP! ASK ABOUT OUR PRIVATE EVENT SPACE NEXT
DOOR - FOR ALL CATERING QUESTIONS: CATERING@JOESITALIANONLINE.COM MUST BE 21 YEARS OF AGE TO CONSUME ALCOHOL

JOE'S FAVORITE




