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Tequila cocktailS

BLUEBERRY BLISS
9.50

Blanco tequila, muddled blue-
berries,  hint of organic agave 

nectar, fresh lime, shaken

THE PURIST
10

Don Julio Silver, lime juice,
fresh orange juice and
organic agave nectar

PINA-RITA
9.50

House-infused pineapple tequila, 
triple sec and our own

organic agave margarita mix

MANGO-RITA
9.50

Espolon Blanco Tequila,
fresh mango juice, triple sec,
organic agave margarita mix

CACTUS PEAR-RITA
9.50

House-infused prickly pear
tequila, triple sec, cactus pear 
nectar, agave margarita mix

SPICY CUCUMBER-RITA
9.50

Silver Tequila, blood orange
juice, tripe sec, organic agave 

margarita mix

TequilA

Blue agave in it's purest 
form, Clear and un-aged, 

the flavor is intense, clean 
and floral with the natural 

sweetness of the agave 
shining through.

Patron  13

Casamigos  14

Herradura  14

Casa Noble, Organic  15

Don Julio  15

Don Julio “1942”  19 

 

Tequila aged for at least 
one year or more. The color 
darkens to an amber hue, 
the flavor deepens, and 

becomes extremely smooth 
and more complex.

Rested and aged for 2 - 11 
months, this tequila takes
on a golden hue.  The taste 

becomes smoother and
more carmel-like as it
ages in American or
French oak casks.

1800  9

Espolon  9

Cazadores  10

Hornitas  10

Patron  11 

Avion  12

Casamigos  12

Herradura  12

Casa Noble, Organic  13

Don Julio  13

1800  8

Espolon  8

Don Julio  9  

Herradura  9

Hornitas  9

Patron  9

Avion  10

Casamigos  10

Casa Noble, Organic  11

BLANCO ANEJOREPOSADOS

Ask your server about
today’s featured margaritas - 

seasonal specialties
flavored with housemade, 

fruit-infused tequila.

$9.00

MARGARITA
BLANCO TEQUILA,
TRIPLE SEC AND

OUR OWN
ORGANIC AGAVE

MARGARITA
MIX

COCO-LIME MARGARITA
9.50

Blanco Tequila, triple sec,
coconut milk, coconut rum,

pineapple juice, agave nectar,
lime juice

GOOD KARMA
10.50

Don Julio Silver, passion fruit 
nectar, Gran Marnier and Patron 

Citronage Orange

MEXICAN HAYRIDE
10.50

Cazadores Reposado, 
spiced rum, lemon zest,

apple cider and ginger beer

THE PATRON COCKTAIL
10.50

Patron Silver, Citronage Mango, 
pineapple and fresh lime juice

AVION GINGER MULE
10.50

Avion Silver, elderflower liqueur, 
muddled cucumber, lime, mint

and ginger beer

WhAT MAKES

These Drinks

So
Damn Good?

We here at Joey C's take our drink recipes very seriously....starting 
with our famous Roadhouse Agave Margarita Mix.  All juices

are fresh squeezed on the premises, with just a touch of
organic agave nectar for a mellow sweetness that compliments 

fine tequila and other spirits.  We source only the best ingredients 
and our recipes are simple and clean - no commercial, artificially 

flavored drink mixes are ever used.

Try our house-infused tequilas and spirits made with fresh
seasonal fruits, chili's and spices for a truly memorable cocktail.

  



Libations of other persuasionS

VOODOO RUM PUNCH

ROAdHOUSE

SANGRIA
Wine mellowing in

a medley of seasonal 
fresh fruits

Red or White 
Glass  7  Carafe  24

Wine lisT
House Wines             

6.50/Glass

Pinot Grigio  •  Chardonnay  •  White Zinfindel
Pinot Noir  •  Merlot  •  Cabernet Sauvignon

                                              
WHITES AND Sparkling Wines             Glass /Bottle

La Luca Prosecco (Italy)   Split Bottle                                                                                                                                  9

Pinot Grigio, Montasolo (Veneto, Italy)                                                                                               8/39

Sauvignon Blanc, Whitehaven (Marlborough, New Zealand)         9/34

Riesling, Clean Slate (Mosel, Germany)               8/30

Chardonnay, Kendall Jackson Vintner’s Reserve (California)       10/38

Rose Wines                                        Glass /Bottle

Rose', Saladini Pilastri, Organic (Marche, Italy)                                                                                                   8/30

Rose', Whispering Angel, Chateau d’ Esclans  (Côtes de Provence, France)                                                  48

Red Wines                                                            Glass /Bottle

Pinot Noir, Murphy Goode (Sonoma, California)                                                                                                      9/34                          

Chianti Classico Reserva, Borgianni, Organic (Italy)                                                                                             8/30

Malbec, Septima, (Mendoza Argentina)                                                                                                                       8/30

Cabernet Sauvignon, Sterling (California)                                                                                                                 9/34

Red Blend, Shannon Ridge Wrangler Red (California)                                                                                    9.50/35                                  

NECTARINE DREAM                              9                      
44 North Nectarine Vodka, pineapple and
pomegranate juices

MOJITO                                                  9                      
Classic light rum with muddled fresh limes,
mint and soda OR ask your server about
today’s seasonal fruit flavors

TITO-RITA                                                                 9
Tito's Vodka, Triple Sec, organic agave
margarita mix

ITALIAN MANHATTAN                        10                      
Makers Mark Bourbon, Luxardo Italian
Maraschino Cherry Liqueur, orange bitters,
flamed orange peel and a Luxardo dark cherry

9.50

Our special blend
of rums and
tropical fruit
juices will cast
a spell on you!

SPIKED EDDY PALMER                         9  
A twist on your favorite Arnold Palmer.  Your 
choice of Deep Eddy all natural flavored 
vodkas (sweet tea, peach or lemon)
with unsweetened iced tea and lemonade

POMME*TINI                                       10                      
Ketel One Vodka, Triple Sec, pomegranate 
juice

nectarini                                          11
Martini made with 44 North Nectarine Vodka, 
Patron Citronage Orange and orange juice



StarterS
Roadhouse Nachos

9.99
Loads of crispy tortilla chips topped with

a special blend of cheeses, tomatoes and olives.
 Served with fresh salsa and sour cream.

Add your choice of toppings:
   Guacamole            1.99
   Veggies and black beans (vegetarian)   1.99
     Chili                                2.99
   Pulled Chicken                      2.99
   Pulled Pork                   3.99
   Steak             4.99

Holy Mole Guacamole & Chips
8.99

Fresh made, chunky and delicious! Served with our
own crispy tortilla chips.  Try something special…
add a topping or two to your guac…it’s awesome!

  Crispy Bacon              1.99
  Sauteed Chorizo Sausage      1.99
  Spiced Shrimp        3.99

Fresh Pico de Gallo Salsa & Chips
4.99

Coconut Mussels
11.99

Plump and juicy cooked with coconut milk,
special spices, tomatoes, julienned peppers and lime

Calamari El Diablo
10.99

Everyone’s favorite done Mexican style - cornmeal
crusted and fried with jalapenos for a little kick!  Served 

with Chipotle BBQ and Cilantro Aioli dipping sauces

SIZZLING SCAMPI SKEWERS
12.99

Grilled shrimp with a garlic butter herb sauce
served over baby greens with

shaved Parmigiana cheese and Basil Aioli drizzle

Hot Wings
Your choice of our homemade sauces: Zesty BBQ,
Classic Buffalo, Spicy Chipotle BBQ, Herb Garlic

Parmigiano, Asian Fusion  GF, or the
infamous XXX Roadhouse Roasted Habanero XXX!

  small (8 pieces)     8.99
  medium (12 pieces)   12.99
  large (16 pieces)     16.99

PULLED CHICKEN EMPANADAS                     
10.99

Hand-made flaky savory pastries filled with our
flavorful mixture of chicken, spices and cheese 

and drizzled with our Cilantro and Chipoltle Aiolis

BACON WRAPPED SCALLOPS
14.99

Jumbo sea scallops wrapped in crispy bacon.  Served
over a creamy rosemary garlic chickpea puree

and fire roasted corn salsa

The Joe-shida Spring Roll
10.99

Our homage to the folks who had this place before
we barged in!  Ours is filled with BBQ pulled pork

and Jack cheese then fried until golden crispy
and drizzled with Chipotle Aioli

Spiced Fried Chickpeas
3.99

The perfect bar snack…crunchy and full of protein!

Da Bomb Stuffed Jalapenos
9.99

Done up Italian - filled with garlic, prosciutto,
provolone cheese, and some special seasonings.

Now that’s what I’m talkin’ about!!

CRUNCHY JUMBO ONION RINGS  
6.99

Fried to golden perfection!  Served with
our Wild West Dipping Sauce

MAPLE BOURBON CANDIED BACON
11.99

Sweet and smokey Applewood thick cut bacon
served with a spicy Cheddar Jack fondue

Aztec Fire Roasted Corn
5.99

Served on the cob, slathered in a creamy, hot and
bubbly cilantro sauce, and melted queso fresco cheese.  

Warning: This vegetable is highly addictive

RoaSTED BRUSSEL sPROUTS'n BACON
$6.99

So good you'll never have to be reminded to eat
your vegetables again!

     
SouP   ChilI

JC’s Seafood Chowda
cup 6.99  bowl 10.99

Loaded with shrimp, clams, and mussels in a
spicy fresh tomato based broth

Chicken Tortilla Soup
cup 5.99  bowl  9.99

Hearty, robust and packing a little heat,
just like Abuela used to make!

Joey C’s Famous Beef Chili 
small    4.99    large    6.99

Just enough spice to give ya a good kick!
Topped with melted cheese

Ania’s Roadhouse TURKEY Chili
small    5.99    large    7.99

Super low-fat, super delicious!  Made with
all white meat turkey breast, white beans

and lots of flavorful spices GF
The majority of our menu items are 
gluten-free or gluten-free adaptable.  
Menu selections that contain gluten 

have been marked.             

* Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

           

GF

GF

GF

GF

GF

GF



* Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

           

SaladS
Baja Garden Salad

7.99
Fresh greens tossed with veggies, shredded

cheeses, olives, tomatoes and our own
Chili Lime Vinaigrette

Tex-Mex Caesar Salad
8.99

Crisp romaine lettuce tossed with shredded cheese,
our creamy Caesar dressing and topped with

crispy tortilla strips

The Mexican “Veg-Out”
10.99

Baby greens, topped with a slew of assorted
fresh veggies, black beans, sliced avocado,

pico de gallo salsa and toasted pepitas.
Served with our Pumpkin Coriander Dressing

mediterranean salad
11.99

Mixed greens, cucumbers, tomatoes, roasted red
peppers, chickpeas, red onion, crumbled feta cheese.

Served with our red wine vinaigrette

Make any Salad a Meal!

Add:

ORGANIC KALE Salad
10.99

Tossed with EVOO and lemon, topped with roasted
butternut, cranberries, almonds and Queso Fresco

Santa Fe Cobb Salad
12.99

Fresh smoked turkey, bacon, avocado, tomatoes,
onions and gorgonzola cheese over mixed greens.
How do you top that?  With Chili Lime Vinaigrette!

Sliced Avocado              2.99
Black Bean               2.99
Chicken                 4.99
Smoked Turkey              4.99
Flank Steak                 6.99
8 oz. Burger*                    6.99
8 oz. Grass Fed Burger*     7.99
Shrimp                 6.99
Seared Tuna              7.99
Grilled Salmon              7.99

All Burgers and Sandwiches Served with Roadhouse Fries
Substitute:   Sweet Potato Fries 1.99  Salad  2.50  Grass Fed Burger  2.50

UNLESS NOTED, BURGERS CAN BE MADE GLUTEN-FREE BY SUBSITUTING THE ROLL FOR  1.50

Roadhouse Burger
10.99

Eight, juicy ounces of certified humane, all 
natural, hormone and antibiotic-free beef 

seasoned with our dry rub, and seared in a
cast iron skillet, Roadhouse style. Topped

with cheddar jack cheese, lettuce and tomato*
Additions:

Messy BBQ Burger
12.99

Our Roadhouse Burger topped with cheddar, 
sautéed onions, bacon and zesty BBQ sauce*

PLAN “A” BURGER
14.99

Eight ounce juicy burger topped with BBQ 
beef brisket, sliced ribeye steak, bacon and 

melted cheddar on grilled Texas toast*

Mexi-Cali Burger
12.99

Juicy burger topped with melted
cheddar, guacamole, fresh jalapenos

and fire roasted Veggie Salsa*

Mac-DADDY Burger
13.99

Amazing burger loaded with mac-n-cheese, 
bacon, sauteed onions and chipotle BBQ sauce*

triple B Burger
13.99

Go to burger heaven with this trifecta of
Beef, Bacon and Blue Cheese.  Topped with 

lettuce, tomato and a stack of our
Crunchy Jumbo Onion Rings*

Grass-Fed Tuscan Burger
14.99

Covered in garlic and herb sautéed 
mushrooms, melted mozzarella  and

parmigiana cheeses, then topped with our 
truffle aioli.  Buono!*

crispy chicken heaven
11.99

Cornmeal crusted chicken breast fried to 
perfection.  Topped with our secret creamy 

Cowboy Pickle Sauce, shredded lettuce
and tomatoes on a buttery brioche roll

TEXAS turkey club
11.99

Packed with hot, house smoked turkey breast,
crispy bacon, lettuce, tomato, slathered in our 

garlic basil mayo and served on Texas toast

The Impossible Burger
10.99

A 100% plant-based vegan burger that tastes 
and smells incredibly close to the real thing!  
We dress it up Roadhouse style with lettuce, 

guacamole and salsa.  For non-vegans, we can 
add cheddar jack cheese*

Sautéed Onions   1.50
Bacon      1.99
Mushrooms     1.99

BurgerS    SandwicheS  

 

GF

GF

GFChorizo      1.99
Avocado      1.99

GF



* Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

           

Cantina favoritoS
Quesadillas

Served with sour cream and fresh made
pico de gallo salsa

 

GULF COAST Quesadilla
14.99

Succulent shrimp, real crab meat and grilled 
yellow corn.  Served with guacamole,

salsa and sour cream

Burritos
Overstuffed with black beans, Mexican rice, 

cheese, guacamole and fresh salsa.
These are grande!

Cheese        6.99
Veggie        7.99
Chicken       8.99
Pulled Pork     9.99
Chorizo        9.99
Skirt Steak*   10.99
Fajita Style Chicken or Steak*    10.99
Turkey and Bacon  10.99

Veggie              7.99
Chicken            8.99
Chili             8.99
BBQ Pulled Pork        9.99
Smoked Turkey Breast     9.99
Skirt Steak*         10.99
BBQ Beef Brisket*   12.99

Add-ons: 
Sour Cream  .50 Guacamole    1.99

"El Grande" Burrito       
17.99

You thought our regular burritos were huge…
this is the mac daddy of them all! Packed

with a delicious combination of steak, chicken,
beef chili, black beans, Mexican rice,

cheese, guacamole, and salsa.
Take the challenge!

20.99

MAKE IT HEARTIER
Add Black Beans and Rice to your

Quesadillas, Burritos or Tacos   2.99
Add a side of Guacamole  1.99

MAKE IT HEALTHIER
Substitute a Whole Grain Tortilla
and/or Brown Rice  .50 Each

Veggie          11.99
Chicken       14.99
Skirt Steak*      16.99
Shrimp       16.99
Skirt Steak & Chicken Combo*  16.99
Steak & Shrimp Combo*  17.99

 
Burritos can be baked with salsa rojo

 and cheese for $1.99 extra

Fajitas
Marinated overnight, then grilled to tender
perfection!  Served with three flour tortillas,

black beans, Mexican rice, sour cream
and fresh salsa.  Substitute gluten-free corn 

tortillas at no charge

Soft Tacos
Two hearty, soft or hard corn tortillas

with your choice of filling, cheese,
shredded lettuce and fresh salsa

 

Fiery Roadhouse Tacos 
11.99

A combo of chicken and steak topped with
all the fixin’s, guacamole,and our

special fire roasted salsa*

Baja MAHI Tacos 
11.99

Our house specialty.  Two soft corn
tortillas filled with citrus-marinated, 

grilled mahi mahi, topped with creamy
cilantro veggie slaw, fresh salsa

and guacamole*

Tuna Tacos
12.99

Marinated pan seared tuna, served medium
rare  - topped with fresh corn salsa,
guacamole and creamy veggie slaw*

Rich salmon filet, lightly smoked, then 
finished with a carmelized maple bourbon 
glaze.  Served with your choice of Mexican 

rice, or scalloped potatoes and broccoli*

Beef           8.99
Chicken            8.99
Chili             8.99
Pulled Pork         9.99
Skirt Steak*      10.99

GF

GF

GF

GF



* Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

           

Kick a   bbQ
Roadhouse Style Ribs

Dry-rubbed with our special blend of spices
and slow-smoked until “fall off the bone” tender.

Served with choice of BBQ sauce
(on the side or mopped), 2 sides and cornbread

BABY BACK RIBS - Lean and Mean
  1/2 Rack   17.99   Full Rack 25.99

ST. LOUIS STYLE RIBS - Moist & Meaty
  1/2 Rack   17.99   Full Rack 25.99

JUST THE RIBS (no sides)
  1/2 Rack   12.99   Full Rack 21.99

Pulled Pork
Sweet, succulent slow-smoked pork served

with your choice of BBQ sauce

      PLATTER      15.99
Choice of 2 sides and cornbread

      SANDWICH       10.99
Served on a buttery brioche roll with coleslaw and

Roadhouse Fries.  Substitute a gluten-free roll for 1.50 

JUST THE PORK (no sides)
      1/2 lb.            8.99

BBQ Beef Brisket
Forget what you’ve had before . . .

this is the real deal!  Just enough smoke,
juicy and full of flavor.

Served with your choice of BBQ sauce*

      PLATTER     17.99
Choice of 2 sides and cornbread

      SANDWICH    12.99
Topped with carmelized onions and cheddar, served on a

brioche roll with BBQ sauce, coleslaw and
Roadhouse Fries.  Substitute a gluten-free roll for 1.50

     JUST THE BEEF (no sides)
      1/2 lb.           9.99

BBQ Chili Lime Free-Range Chicken
All natural and hormone free chicken wet rubbed

with fresh lime juice and our super spice mix.
Served with your choice of BBQ Sauce

.  
  ½ CHICKEN PLATTER (serves 1-2)            15.99

Choice of 2 sides and cornbread

  WHOLE CHICKEN PLATTER (serves 2-4)  28.99
Choice of 2 sides and cornbread

Smoked Turkey
Juicy, house-smoked turkey breast seasoned

with our special Joey’s spice rub.

      PLATTER       14.99
Choice of 2 sides and cornbread

TEXAS turkey club
11.99

Packed with hot, house smoked turkey breast,
crispy bacon, lettuce, tomato, slathered in our garlic 

basil mayo and served on Texas toast
Substitute a gluten-free roll for 1.50

SideS
Crazy Mac ‘n Cheese                                  4.99
World’s Best Scalloped Potatoes            4.99
Small Salad                                                    3.99
Spiced Roadhouse Fries                           3.99
Sweet Potato Fries                                      3.99
French Fries                                                 3.49
Eggy Potato Salad                                      3.99
Country Collard Greens                           3.99
Smokey Baked Beans with Bacon         3.49
Creamy Coleslaw                                         2.99
Seasonal Steamed Veggies                       3.99
Brown Rice                                                    2.99
Mexican Rice                                                2.99
Black Beans                                                  2.99
Guacamole                                                     1.99
Cornbread (each piece)                             1.50
Aztec Fire Roasted Corn**                       5.99
Brussel Sprouts ‘n Bacon**                     6.99
Crunchy Jumbo Onion Rings**            6.99

**Available on BBQ platters for 2.00 extra

GF

GF

CHOOSE YOUR
ROADHOUSE BBQ SAUCE

All Roadhouse BBQ sauces are housemade
and gluten-free.  Sweetened with a touch of

agave nectar, they contain no
refined sugar or corn syrup!

Rich and
smokey,

nice
and spicy!

Vinegar-based 
sauce that’s

a natural 
with

pulled pork.

Classic BBQ
sauce that’s

a perfect
balance of
sweetness
and spice.

BBQ FEAST FOR 4
59.99

Full Rack Baby Back Ribs
BBQ Pulled Pork

Beef Brisket
Grilled Andouille Sausages

Served with coleslaw
and cornbread*

JC's SALOON STEAK
25.99

Grilled NY Strip seasoned
with our dry rub. Topped with
Crunchy Jumbo Onion Rings
and served with bacon topped

mac-n-cheese*

GF

GF

GF



* Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

           

For the kidS

1.    What did the cowboy say to the pencil?

2.    Why did the cowboy ride his horse?

3.    What do you call someone who wears cowboy clothes?

4.    What do you get when you cross a cow with a trampoline?

5.    What do you call a happy cowboy?

6.    Why did the cowboy adopt a dachshund?

7.    Where do cowboys cook their meals?

8.    How to you catch a unique horse?

9.    How do you catch a tame horse?

10.  What do cows read?

1.) Draw, partner    2.) Because he was too heavy to carry    3.) Ranch dressin'    4.) A milkshake    5.) A jolly rancher
6.) He wanted to get a long little doggy    7.) On the range    8.) Unique up on it    9.) Tame way    10.) CATTLE-logs    

All kids meals served with your choice
of black beans and Mexican rice
or French fries unless specified. 

Quesa You Don’t Like Beef
Cheese Quesadilla 

4.99
Chicken Quesadilla

 5.99

TenderFoot
Chicken Tenders and Fries

 5.99

Rootin’ Tootin’ Taco
4.99

Your choice of chicken or beef
on a soft or hard taco*

Muy Loco
7.99

Pulled Pork and
Crazy Mac’n Cheese Platter

Lil Roadhouse CHEESEBURGER
6.99

All natural, certified humane beef topped
with cheddar Jack cheese*
Served with French fries

Substitute gluten-free roll for $1.50

WANTED
HUNGRY KIDS

Under 12
GF

GF

GF

GF



 

Joe Catalano (aka Joey C) is a born and bred native New Yorker from Queens.  He also lived 
in Italy for five years, which is where he began developing a life-long passion for good food.
As an adult, Joey knew exactly what he wanted to do in life - cook.  He graduated from the 
prestigious Culinary Institute of America in Hyde Park, New York in 1989 and the culinary 
adventure began.
 
After years of working the circuit from California to Manhattan as a chef at gourmet restau-
rants, hotels and exclusive private clubs, Joey was ready for a change - comfort food . . . with 
a twist.  Joey C’s Roadhouse opened in Milford in 2010, at a small location on Berwyn Street 
and reflected his love of BBQ and Mexican cuisine.  His wife, Ania, is also a chef, specializing 
in gourmet wholefoods.  A cookbook author and the former owner of Sprouts Natural Foods 
Markets in Trumbull and Fairfield, Ania contributed a number of delicious, healthy eating 
selections.  The Roadhouse fast became a local favorite and rapidly outgrew the original 
location.  In 2012, Joe and Ania moved the Roadhouse to 439 Boston Post Road to accommo-
date their growing clientele.   The menu expanded along with the facility and fish tacos and 
shrimp, crab and corn quesadillas quickly became customer favorites and got them think-
ing.....

....More seafood!  And the idea for the Boathouse was born.  Roadhouse customers will be 
pleased to see that many of the most popular Mexican dishes are offered at the Boathouse in 
Stratford, CT as well as fresh fish and seafood selections. 

Clean Eating Comfort Food Done Right!
The varied menu at Joey C’s offers something for every palate - including vegans and those 
on gluten-free diets.  All menu items are made from scratch, using the cleanest, freshest 
ingredients.  No refined sugars or corn syrups are used in any of the recipes including cock-
tails and specialty BBQ sauces which are sweetened only with organic Agave nectar from 
Mexico.  Agave is harvested from the same plant that produces the essential ingredient of 
premium tequila.  This all-natural product is superior to refined sweeteners, so it enhances 
the flavor of meat - not overpowers it.  Refined salt is also off the menu at Joey C’s, replaced 
by mineral rich Himalayan Pink salt.  Health conscious burger enthusiasts will surely be 
delighted to find that locally sourced grass-fed beef is available on the menu. 
 
We hope you enjoy your meal and the cozy, fun atmosphere we’ve created for our guests.  
Looking forward to seeing you again and again!

Be sure to visit both locations for Tex-Mex,
Kick A** BBQ and great Seafood

Who is joey C?

Catering availablE 
Catering menu online at www.joeycbbq.com

CANTINA & GR
IL

L

JOEY C s

BOAThouse

JOEY C s

roadhouse

BBQ & TEx-M
EX

439 Boston Post Road
Milford 

203.301.3299
www.joeycbbq.com

955 Ferry Boulevard
Dock Shopping Center

Stratford
203.870.4838

www.joeycsboathouse.com

We Deliver!

        

Download our FREE APP for $10 off your next purchase, discounts, food 
and drink specials and a schedule of live music and special events.
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