
ENTRÉES

STARTERS

CHARBROILED OYSTERS Broiled in garlic butter and 
cayenne pepper, topped with breadcrumbs and romano cheese   20  

LEMON PEPPER WINGS Marinated in hot pepper sauce, 
fried crispy and tossed with lemon pepper seasoning, with bleu cheese dip   18

GARLIC CRAB CLAWS Sautéed in garlic butter and  
old bay   A.Q.   (Limited availability)

BROILED SALMON Topped with sautéed portobello mushrooms, served with 
choice of side   30

NORTH GEORGIA TROUT Grilled with arugula and lemon  28   

FILET MIGNON* 8oz. barrel-cut   49

GARLIC STRIP* 17oz. topped with fresh chopped garlic  
butter   44

DELMONICO* 14oz. ribeye, topped with cajun butter  47

CROISSANTS Topped with honey-butter   8 

HOUSE-MADE MEATBALLS Marinara, romano   16

SHE CRAB SOUP Rich and creamy classic   10

CORNED BEEF POTATO SALAD  7 | COLE SLAW  5 | FRENCH FRIES  5 | CREAMED CORN 6

SEASONAL VEGGIE 6 | CREAMED SPINACH  6 | BAKED POTATO  7 | CHARRED BROCCOLI  6

HOMEMADE SIDES

At Joey D’s, we proudly serve hand-cut beef from Stockyards in Chicago. We work hard to provide
a great value, all of our steaks and ribs are served with your choice of side and our house salad.

Add a house salad +5

BABY 
BACK RIBS

Double rack of 
“fall-off-the-bone” BBQ ribs   

31

BONE-IN RIBEYE* 22oz. center-cut   68

PRIME RIB* Slow-cooked and sliced to order  12oz.  41 
(Limited availability)

Large Party gratuity is suggested, the amount may be adjusted at discretion. 
*DENOTES COOKED TO ORDER | CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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