
Appetizers 
Wonton Chili Chicken
Crispy breaded chicken and crunchy fried 
wonton strips, tossed in Sweet Thai Chili Sauce 
dressing, finished with green onions. 9.99

Baked Spinach Dip with Pita Wedges
Pita wedges with cream cheese and 
spinach dip. 9.99

Buffalo Chicken Potato Skins
Diced chicken breast tossed in a creamy 
buffalo sauce piled on house cut Russet 
potato skins. Finished with melted Bothwell 
cheese, green onions and ranch dressing. 9.99

Battered Onion Rings
Traditional battered onion rings fried until
crispy brown. 5.99

Mini-Bite Sized Pan Fried Perogies
Mini perogies pan fried in butter with bacon 
and onions served with sour cream. 9.99

Fresh Vegetables and Dip
Broccoli, bell peppers, carrots, celery, cauliflower 
and cucumber with ranch dressing. 8.99 

CJ’s Chicken Wings
8 jumbo roaster wings dusted with seasoned 
flour and crispy fried. Finished with your 
choice of sauce:  
BBQ, Lemon Pepper, Cajun Spiced, Sweet Thai Chili, 
Hot, Mild, Honey Garlic, Salt & Cracked Pepper, 
Roasted Red Pepper and Garlic, Mango Chipotle
or Louisiana. 11.99

Pork Spring Rolls 
Asian seasoned ground pork and vegetables 
wrapped in a wonton served with Sweet Thai 
Chili Sauce. 9.99 

Crispy Dry Ribs
A pound of pork riblets crispy fried and tossed  
with coarse salt and cracked pepper. 9.99

Chicken Quesadilla
A flour tortilla filled with seasoned chicken, 
cheese, green onions and tomatoes. 10.99

Pulled Pork Quesadilla
Housemade pulled pork with onions, tomatoes 
and Bothwell cheese blend folded into a crispy 
tortilla shell. 9.99

Mustard Beer Battered Chicken Strips
A Chicago Joe’s favourite. Chicken breast dipped 
in our mustard beer batter, crispy fried and served 
with our famous honey dill dip. 10.99

Smoked Gouda and Pesto Bites
A blend of local Bothwell Gouda, Parmesan 
and Mozza cheeses along with our house made 
Pesto, wrapped in fried wonton shells and served 
with roasted red pepper pizza sauce. 9.99

Three Cheese Nachos
Crisp tri-colour corn chips topped with melted
Jack, Cheddar and Mozzarella cheese, diced 
tomatoes and green onions with mild salsa 
and sour cream. 12.99
Add BBQ pulled pork, chicken or Certified Angus Beef® 

Brand spicy beef for 2.99.  Add 1/4 pound of nacho 
cheese for 1.99

        

3 for $26
Choose three of your favourites from 
the selection below:
 
 Wonton Chili Chicken
 Crispy Dry Ribs
 Beer Battered Chicken Fingers 
 Pan Fried Mini Perogies
 Chicken Quesadilla        
 Fresh Vegetables and Dip
 Baked Spinach Dip with Pita Wedges
 Buffalo Chicken Potato Skins
 Pork Spring Rolls
 Battered Onion Rings
 Smoked Gouda and Pesto Bites
 Pulled Pork Quesadilla



Salads
All dinner entrée salads served with our 
house bruschetta.

CJ’s Signature California Salad
Romaine lettuce, strawberries, kiwi fruit 
and Mandarin orange slices tossed with our 
honey dill dressing and topped with toasted 
almonds. 12.99 

Fresh Greens & Goat Cheese Salad
Summer greens tossed with roasted sweet 
peppers, tomatoes, red onions, and crumbled 
goat cheese. Dressed with balsamic vinaigrette 
and seasoned croutons. 12.99
Add 5oz. Certified Angus Beef® Brand Sirloin for 5.99

Avocado BLT Wedge Salad
A fresh and crisp wedge of iceberg lettuce 
topped with smoked bacon, avocados and 
tomatoes. Drizzled with our house made 
chipotle dressing. 11.99

Greek Salad
Crisp greens tossed with Greek dressing, 
Kalamata olives, cucumbers, diced peppers, 
chopped tomatoes and red onions, then 
finished with crumbled Feta cheese. 11.99

Cabo Chicken Fajita Salad
Grilled chicken breast strips sautéed with 
sweet peppers and onions. Topped with 
a shredded cheese blend and house cut 
julienne tortilla strips. Served over a 
green salad with diced tomato.13.99

Legendary Chicken Caesar Salad   
Fresh Romaine lettuce mixed with creamy 
Caesar dressing, topped with croutons, 
shredded Parmesan cheese, and slices of 
seasoned grilled chicken breast. 14.99

Pizza
All of our pizza crusts are hand pressed to 
order. Chicago Joe’s now offers gluten free
pizza dough - ask your server for details. 

Specialty Pizzas 15.99 

BBQ Chicken 
Savory BBQ Sauce, topped with onions, 
grilled chicken breast, red and green bell 
peppers and locally produced Bothwell 
Mozzarella.

Smoked Gouda Chicken Alfredo 
Alfredo sauce layered with grilled chicken 
breast, locally made Smoked Gouda and 
Mozzarella.

Pulled Pork and Pepperoncini  
House made Pulled Pork, onions, thinly sliced 
Pepperoncini peppers drizzled with BBQ and 
covered with cheese.

Rustic Italia
Generously layered savory Genoa Sausage 
along with spicy eggplant, roasted red 
peppers and Bothwell Mozzarella.

Classic 12” Thin Crust Pizza
12.99 

Pepperoni and Mushrooms
Ham & Pineapple
Double Cheese
Canadian
 Back Bacon & Mushrooms

Veggie Lovers
 Mushrooms, Tomatoes, Red Onions & Peppers
Create Your Own  |  2 Toppings

Additional toppings 1.99



   

        Steaks
All steak dinners are served with our house  
bruschetta and a side tossed salad or cup of 
soup, and your choice of our famous One 
Pound Baked Potato, mashed potatoes, or 
steamed rice, and chef’s fresh vegetable 
of the day. 

Certified Angus Beef® Brand Top Sirloin  
Seasoned with Montreal Steak Spice and 
broiled to order.   6 oz. 24.99      8 oz. 28.99

Certified Angus Beef® Brand Pot Roast
This pot roast is cooked over braised root  
vegetables and served with a side of  mashed  
potatoes in a Yorkshire pudding bowl. 19.99 

Certified Angus Beef® Brand 
Sirloin Steak and Shrimp Dinner
Seasoned with Montreal Steak Spice, 
served with a grilled garlic shrimp skewer.
6 oz. 26.99      8 oz. 30.99

ADD to your steak 

Garlic Mushrooms  | Mushrooms and garlic 
simmered to order on a cast iron skillet. 2.99

Onion Rings  | Crunchy breaded onion rings 
served sizzling hot. 2.99

Chicken & Ribs 
All chicken and rib entrées are served with our 
house bruschetta and a side tossed salad or 
cup of soup, and your choice of our famous 
One Pound Baked Potato, mashed potatoes, or 
steamed rice, and chef’s vegetable of the day. 

Basil Mushroom Chicken
A chicken breast with sautéed mushrooms 
and Asiago cheese, in a white wine basil 
cream sauce. 20.99

CJ’s Chicken Parmesan Dinner
A lightly breaded chicken breast grilled with 
extra virgin olive oil, topped with our Pomodoro 
sauce and Bothwell® Mozzarella cheese, then 
baked until golden brown. 21.99

Big Joe’s Dinner Platter
A half rack of slow-roasted BBQ ribs and 
chicken wings in your choice of sauce, 
served with breaded shrimp and cocktail 
sauce or a garlic baked shrimp skewer. 28.99

BBQ Ribs and Chicken Wings
A half rack of slow-roasted BBQ ribs basted  
with our signature BBQ sauce and paired 
with fried chicken wings tossed in your 
choice of sauce. 25.99

Ultimate BBQ Rib Dinner
Full rack of tender slow-roasted BBQ ribs 
basted with Ultimate BBQ Sauce. 27.99

Add a garlic shrimp skewer for 3.99. 

   
If your meal is not exactly as you ordered and you inform 
us within three bites, we will fix or replace it guaranteed. 
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Pastas
Evening pastas are served with our house  
bruschetta. Add 2 slices of grilled garlic 
bread to your meal for only 1.99. Pastas 
and our Asian Chicken Stir-Fry come with 
a starter cup of soup or side tossed salad. 

Asian Chicken Stir-Fry
Plump chicken breast strips sautéed 
with crisp Asian vegetables and thin 
egg noodles in a tangy hoisin sauce.  
Mild, Medium or Hot  17.99 

Add a shrimp skewer for only 3.99

Basil Mushroom Chicken Penne
Penne pasta tossed in basil mushroom 
Parmesan cream sauce with sautéed 
mushrooms and onions. Savory chicken 
breast and parmesan. 17.99

Cajun Chicken Fettuccine Alfredo
A Cajun grilled chicken breast over 
fettuccine noodles in a creamy Cajun 
alfredo sauce, with sliced peppers 
and onions. 18.99 

Chicken Tetrazzini
Grilled chicken breast, roasted garlic, 
hickory smoked bacon, sautéed 
mushrooms and alfredo sauce 
tossed with fettuccine. 18.99

Forest Mushroom Fettuccine
A blend of sautéed mushrooms tossed 
with fettuccine noodles in a rich 
mushroom alfredo sauce. 17.99 

Spicy Chorizo Penne
Chorizo sausage, savory peppers and 
onions in our Cajun spiced tomato sauce. 
Sautéed to perfection with penne noodles. 
Mild, Medium or Hot. 17.99
Add Shrimp 1.99   Add Chicken 1.99

Prices Subject to Applicable Taxes.

Seafood
All seafood entrées are served with our 
house bruschetta and a side tossed salad 
or cup of soup, and your choice of our famous 
One Pound Baked Potato, mashed potatoes, 
or steamed rice.

Lemon Herb Salmon
Salmon filet baked with lemon herb butter, 
served with rice and chef’s vegetable of the day. 
22.99

Crispy Fried Jumbo Shrimp
Seven big juicy shrimp fried to a golden crisp 
with house-made cocktail sauce and your 
choice of side. 24.99

Northern Pickerel
A tender filet of freshwater pickerel tossed in 
seasoned flour and fried until golden. 23.99

Beer Battered Fish & Chips 
Atlantic cod dipped in classic beer batter, 
crispy fried, served with our tartar sauce and 
golden fries. 18.99

Upgrade your golden fries to Mango Chipotle fries 
with Spicy Southwest Fry Dip for only 0.99

Soups
Soup of the Day 
Ask your server about our daily soups. 3.99

Add 2 slices of grilled garlic bread for 1.99

French Onion Soup 
Made fresh with Spanish onions and topped 
with garlic crostini and melted Swiss cheese. 
Served with garlic bread. 5.99


