Swndu?wms SERVED ON A 12" ITALIAN SUB ROLL ¢ ADD BACON $4

MEATBALL PARMIGIANA 15
CHICKEN PARMIGIANA 15
EGGPLANT PARMIGIANA 15
SAUSAGE AND PEPPERS 15
VEAL PARMIGIANA 15

THE BIG RAGU The Sunday Gravy Sandwich: meatball, pork,
and sausage, topped with ricotta 15

CHEESESTEAK 15

ITALIAN CHEESE STEAK cheese steak with broccoli rabe and provolone 16

JOZANNA'’S SUB grilled chicken, roasted peppers, fresh mozzarella and balsamic vinegar 15
GRILLED CHICKEN SUB roasted peppers, tomato, bacon, mozzarella, pesto 15

BREADED CHICKEN CUTLET SUB sautéed broccoli rabe, fresh mozzarella, balsamic 15
ROASTED PEPPER AND EGGPLANT sliced eggplant, roasted peppers, fresh mozzarella 15
ITALIAN SUB ham, salami, provolone, lettuce, tomato, onion, oil & vinegar 15

CHICKEN DANIELLA SUB breaded chicken, vodka sauce, fresh mozzarella 15

ANTONIO HOT HONEY SANDWICH fried chicken, vodka sauce, pepperoni cups, mozzarella

cheese, and l)dCOﬂ 16

SERVED WITH SIDE SALAD OR FRENCH FRIES (NOT

GI’W Wl”@ps AVAILABLE AFTER 3:00)

YOUR CHOICE $14
GRILLED CHICKEN PESTO WRAP grilled chicken,

roasted red peﬂ:ers, mozzarella, Romano and basi pesto
ona garlic and herb wrap

SPINACH CHICKEN WRAP fresh l)al:)y srinuch, sliced

mushrooms, crumbled blue cheese, and grll ed c|1ic|<en,
with house balsamic

MEATBALL PARMIGIANA WRAP meathalls covered in tomato sauce and

melted mozzcrellq cheese, gGl’liC und erl) wrap

CHICKEN PARMIGIANA WRAP breaded chicken cutlet covered in tomato sauce

and melted mozzarella cheese, garlic and herb wrap

CRISPY CHICKEN BRUSCHETTA WRAP criSﬁy chicken tenderloins with

tomato Ioruschettu, mixed greens ancl mozzarello Cheese

MESCULIN WRAP mixed baby green with red onions, crispy chicken and roasted

red peppers drizzled with balsamic, finished with shaved parmesan

GRILLED CHICKEN CAESAR WRAP grilled chicken, romaine, creamy

aesar dressing unc] shaved parmesan cheese

Gluten-Free

GLUTEN-FREE SEAFOOD oven roasted mixed vegetables served with
sautéed shrimp [L]18 + [D] 25

GLUTEN-FREE CHICKEN marinated grilled chicken tossed with
oven roasted vegetables [L]16 + [D] 22

GLUTEN-FREE BAKED CHEESE RAVIOLI ricotta and mozzarella cheese stuffed

gluten— ree ravioli in tomato sauce topped with baked mozzarella 21

GLUTEN-FREE SAUTEED BROCCOLI RABE & SALMON with roasted garlic and extra

virgin olive oil, topped with salmon

TAKE-OUT MENU

pW 12" PIZZA $10 . EACHTOPPING $1.75 0,8 2
16" PIZZA $16 . EACHTOPPING $3.00 peaod
oS
12" GLUTEN FREE CAULIFLOWER PIZZA CRUST IS AVAILABLE $15.50 ggg a
AVAILABLE TOPPINGS:
EXTRA CHEESE e ROASTED PEPPERS ® GREEN PEPPERS e MUSHROOMS o
ONIONS e PEPPERONI o SAUSAGE e BACON e RICOTTA e HOT HONEY E
ARTICHOKE  ANCHOVIES e MEATBALLS e BROCCOLI e SPINACH o
L TOMATOES e BLACK OLIVES e BREADED CHICKEN J 'g
(&)
PERSONAL CALZONE P
Stuﬁed with ricotta and mozzarella with a side of sauce 12 'a
o
o
9 [ ° . |
Joganna’s Specially Pigza g
12" SPECIALTY PIZZA $16 ¢+ 16” SPECIALTY PIZzA $24 -

NICOLE’S VEGGIE green peppers, onions, MIA’S TOMATO PIE
mushrooms, spinach and broccoli sliced tomatoes, bacon
and fresh basil

JOEY'’S SPECIAL sausage, pepperoni,
mushrooms, peppers anchonions HARPER’S OLD FASHIONED PIE plum

CHRISTINE’S MARGHERITA plum tomato sauce, mozzarella, fresh mozzarella,
tomato, fresh mozzarella, and basil ltalian oreégdano

MEGAN’S EGGPLANT PARM cggplant, ~ BLAKE’S SALAD PIE mixed greens,
ricotta and parmesan (squce and mozzare u) carrots, grape tomatoes, red onion,

FRANK'’S CHICKEN PARM chicl(en, roasted red peppers and sweet balsamic on
ricotta and parmesan (sauce and mozzarella) the side (no sauce, no cheese

SARA’S WHITE PIE ricotta and mozzarella ~ JOE JOE’S CHEESE STEAK cheesesteak
topped with provolone (no sauce)

CAMRYN'’S CHICKEN BACON RANCH
roasted peppers, tomato, basil and garlic breaded chicken, bacon ranch topped with
mozzarella, no sauce mozzarella (no sauce

HALLE’S SPECIAL red onion, olives, roasted PAIGE’S VODKA CHICKEN PIZZA

VOC"(CI sauce, l)reoded chicl(en, mozzarellcl

(no sauce)

MACKENZIE’S SPECIAL (white)

peppers, sundried tomatoes and ricotta

NICK’S BROCCOLI RABE & SAUSAGE  KASSIE’S HOT HONEY PIZZA Pepperont

cups, pizza sauce, an mozzarella, drizzle
with hot honey sauce

roccoli rabe and sliced sausage sautéed
with olive oil and gquic (no sauce

Desserls

CANNOLI ¢ TIRAMISU ¢ CHOCOLATE MOUSSE CAKE
RICE PUDDING ¢ LEMON OR ORANGE SORBET
NY STYLE CHEESECAKE ¢ TARTUFO ¢ PISTACHIO TARTUFO
LIMONCELLO CAKE  CARROT CAKE

SICILIAN PIZZA Thick square pizza with
a speciquy made sweet tomato sauce and
mozzarella  Large only $25

GRANDMA PIE thin crispy square pizza with
plum tomato sauce, fres mozzare IF:J an
basil Large only $25

ELLIE’S UPSIDE DOWN PIZZA
Thick square pizza topped with {resh
mozzarella, vodka sauce, finishecl with
pecorino Romano cheese Large onIy $25

Take-Out Specials NO SUBSTITUTIONS

CHRISSY’S I’'M TOO TIRED TO COOK
|.arge pizza and 1/2 tray of penne voc"(u, and bread $35

FAMILY DINNER
Choice of Entrée: (Penne Vodka, Spoghetti & Meatballs,
Chicken Parmesan over |.inguine, or Chicken Francese over linguine),
with garden salad, bread, 2 liter soda and 6 mini cannoli  $55

Prices and menu items subject to change without notice. Prices shown do not include sales tax.
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" HOMEMADE

IMARINARAS

732-537-9600

Call Ahead For Reservations

VISIT OUR WEBSITE AT 3 0ozZannas.com
FOR MENU AND DAILY UPDATED SPECIALS

ORDER ONLINE: JOZANNAS.ONLINEORDERSNOW.COM/MENU

A (K‘-"}\ HOURS:

U}mg Tuesday ¢ Wednesday ¢ Thursday:
occastor
y Open 11:00 am

Kitchen Closes 8:30 pm | Dining Room Closes 9:00 pm

Friday ¢ Saturday:
Open 11:00.am
Kitchen Closes 9:00 pm | Dining Room Closes 9:30 pm

Sunday:
—a Open 12:00/Noon
Jj Kitchen Closes 8:30 pm |/ Dining/Room Closes 9:00 pm

409 Lincoln Boulevard ¢ Middlesex, New Jersey 08846




Appelizers

ANTIPASTO assorted cold cuts, fresh

mozzarella, provolone, roasted peppers an
olives, served over mixed lettuce, drizzled with
balsamic and olive oil 19

BURRATA ¢ hall of fresh mozzarella with a
creamy center served over an arugula salad with
soppressata, roasted red peppers and
l)rusclﬁetta, clrizzlecl witl'l sweet l)alsqmic 18

BROCCOLI RABE & SAUSAGE broccoli

rabe, tomatoes and sausage,
sautéed in oil and gorlic 18

SWEET & SPICY CALAMARI hot cherry

peppers friecl olong with our tender calamari
rings, tossed in our sweet bolsumic sauce 18

FRIED CALAMARI 18
JOZANNA ROLL thin pasta sheets {'illecl with a

chicken, bacon, peppers and onion stufﬁng,
served with marinara sauce

MUSSELS MARINARA 18 Hot or Sweet
BRUSCHETTA (4 pc.) 15

FRIED RAVIOLI
(6 pc.) served with
side of sauce 14 &

SILVER DOLLAR STUFFED
MUSHROOMS (6 pc.) baked and stuffed
with sweet ltalian sausage and mozzare q,ina
pool of vodka sauce 16

ARANCINI (5 pcc.} rice balls stuﬂed with peas and

grouncl beef, frie golden brown,
served with tomato sauce

MOZZARELLA STICKS (5 pc.) 12

BUFFALO WINGS (10 pc.) crispy wings served
plain with l)uﬁulo on the side 16

CHICKEN TENDERS (Ll c.) served with French
fries uncl BBQ on tl‘le sicle 1%

EGGPLANT ROLLATINI in vodka sauce baked

with fresh mozzarella 18

MARIA’S HOMEMADE MEATBALLS

served in Sunclay ragu sauce, toppecl with
fresh ricotta 17

MINI CHICKEN CORDON BLEU (6 pc)

stu ecl Witl‘l ham un(l cheese, l)reaclecl and frie
gol en brown, with side of vodka sauce 17

‘)Wﬂxﬂxﬂ ’S Speciauws SERVED WITH SALAD AND BREAD

SOFIA CHICKEN CORDON BLEU
Stuffed with ham and mozzarella, breaded and friecl golclen brown,
served in ]ozanna's vodka sauce over paccheri pasta [L] 20 + [D] 30

SUNDAY GRAVY
Tender braised porl(, meatball and sausage simmered in a
plum tomato ragu, topped with ricotta and pecorino Romano, served with

rigatoni pasta [L]18 + [D] 28

3 WAY PARMIGIANA

Veal, chicken and eggplant stacked and toppecl with
melted mozzarella and tomato sauce, served with two cheese ravioli 28

CHICKEN DANIELLA

Breaded chicken cutlets topped with our homemade vodka sauce and fresh
mozzarella, served with a side of rigatoni in vodka sauce [L]18 + [D] 26

ITALIAN TRIO
Chicken parmesan, baked stuffed shells and a meatball topped
with tomato sauce and melted mozzarella cheese 28

Ch/i/('/k/e/" SERVED OVER LINGUINE, WITH SALAD AND BREAD
SUBSTITUTE ROASTED VEGETABLES FOR POTATO FOR PASTA, ADD $5

CHICKEN PARMIGIANA crispy chicken
cutlets toppecl with tomato sauce

and mozzarella [L]17 + [D] 23
CHICKEN ANGELINA pan seared

chicken breasts sautéed with red onions,
roasted peppers and artichoke hearts in a

white wine demiglace [L]17 + [D] 23
CHICKEN CHRISTINE chicken breast

toppecl with sautéed spinqch, sliced
tomatoes and fresh mozzarella in a
creamy garlic and basil sauce,

with a touch of marinara [L]17 < [D] 23
CHICKEN GIAMBOTTA a medley of

chicken breast, fried potatoes, green
peppers, onions, mushrooms and slice
sausage sautéed in a Marsala clemi-glace

[L]17 + [D]23
CHICKEN PESTO chicken breast

sautéed with mushrooms and freslm
tomatoes simmered in a creamy asil

pestosauce [L]17 + [D] 23

CHICKEN FRANCESE egg dipped,
an friecl chicken breasts simmered in a
ﬁeslm lemon, white wine and butter sauce

[L]117 + [D]23
CHICKEN & SHRIMP SCAMPI

chicken breasts and seared slmrimp
simmered ina fresh lemon, wl‘nite wine ancl

garlic butter sauce [L]18 + [D] 25
CHICKEN PlCCATqun seared chicken

breast simmered in a fresh lemon,
white wine, caper an gurlic sauce

[L]17 + [D] 23
CHICKEN SUZANNA chicken breasts

sautéed with sundried tomatoes and
seared mushrooms simmered in a Marsala
wine demi glace toppecl with melted

fresh mozzarella cheese [L]17 + [D] 23
CHICKEN MARSALA chicken breasts

sautéed with seared mushrooms in a

Marsala wine demi gluce [|.] 17 - [D] 23

- -~ GARDEN SALAD carrots, cucumber, tomato & red cabbage served over a
M . bed of mixed greens 12

5 = APPLE, WALNUT, GORGONZOLA SALAD spring mix with walnuts,

cranberries, crumbled gorgonzolq and fresh sliced apples with sweet
balsamic clressing 13

/ BRUSCHETTA SALAD our house bruschetta, crispy croutons and

shredded mozzarella served over a bed of mixed greens, ltalian dressing 13

CAESAR SALAD Cl'lSp romaine lettuce, croutons ancl grctecl Romqno clweese 12
CRAN BERRY s’ WAI-N UT SAI-AD sweet clriecl cronl)erries uncl crusl1ecl WCIantS servecl

over a bed of mixed greens with carrots and cucumber, served with ltalian dressing 13

GRILLED CHICKEN BABY SPINACH SALAD fresl'n laqlay spinacl’u leaves with grilled chicken,

house roasted red peppers and fresh mozzarella served with sweet balsamic 15

MESCULIN CHICKEN SALAD mixed baby greens tossed with grape tomatoes, red onion, roasted red

peppers and breaded chicken cutlet, served with ltalian clressing 16

FRESH BEET SALAD l)al)y arugula, fresl\ beets and red onion dressed with olive oil and lemon, toppecl

Witl‘l sweet crqnloerries, wulnuts qnd cruml:)led Gorgonzolu cl‘ieese 1

SPRING FEVER SALAD romaine, lmrcl boilecl egg, recl onion, laqcon, qnd breuclecl cl’nicl(en cutlet,

sweet balsamic dressing 16

ADD CHICKEN $5 | ADD SALMON $12 | ADD SHRIMP (5) $11 | ADD BACON $4

Seups & More :

CUP QUART Jezanna’s ars
SUNDAY SAUCE 8 15 FAMILY RECIPE SAUCE
PASTA FAGIOLI 7 TOMATO SAUCE 24 oz. 10
TORTELLINIS SPINACH 7 11 MARINARA SAUCE 2er 10
SOUP OF THE DAY 7 11 o
VODKA SAUCE 8 15
HOUSE BALSAMIC 7 13

[ ]

Side Ovders
MEATBALLS or GARLIC BREAD 6 »

SAUSAGE in TOMATO SAUCE 9
BROCCOLI RABE 12
SPINACH 8
MIXED ROASTED VEGETABLES 8
ROASTED POTATO 8

GARLIC BREAD &
with CHEESE 8 »K’

FRENCH FRIES 7
GRILLED CHICKEN (2) 8
BREADED CHICKEN (2) 8

Ba/k/ed Di/s/,’l,es SERVED WITH SALAD AND BREAD

EGGPLANT PARMIGIANA thinly sliced eggplant la{}erecl with mozzarella and

Romano cheese topped with tomato sauce, served wit

linguine pasta [|.] 17 - [D] 22

EGGPLANT ROLLATINI thin(lly sliced eggplant stuffed with seasoned ricotta cheese,

topped with tomato sauce an

melted mozzarella, served with linguine pasta [L] 17 + [D] 22

LASAGNA ground beef and ltalian sausage layered with mozzarella and ricotta cheese 22

BAKED CAVATELLI ricotta, crumbled suusqﬁ

cavatelli pasta, toppecl with melted mozzare

e and marinara tossed with

acheese [L]17 + [D]22 ~

STUFFED SHELLS ricotta stuffed pasta shells baked with tomato sauce \\_ -

and mozzarella cheese [L]17 + [D] 22

BAKED ZITI ricotta and marinara tossed with penne pasta topped with

melted mozzarella cheese [L]17 + [D] 22

BAKED CHEESE RAVIOLI ricotta filled ravioli in tomato sauce toBi)ecl

with melted mozzarella and pecorino Romano cheese [L]17 * [

pa/ﬂ;a SERVED WITH SALAD AND BREAD

PACCHERI GIULIA with grilled chicken in
pesto vodka sauce toppedg with burrata 26

LINGUINE & TOMATO SAUCE

|inguine tossed with tomato or marinara
sauce, topped with pecorino romano cheese
[L]15 - [D]18

LINGUINE BOLOGNESE

l1eorty meat sauce with fresl1 basil, pecorino
omano cheese and a touch of cream

[L]17 - [D]22

PENNE VODKA with peas in our homemade
creamy vodka sauce [L] 17 + [D] 22

CAVATELLI & BROCCOLI fresh broccoli

sautéed with roasted garlic and olive oil,
tossed with cavate i pasta finished wit

pecorino Romano cheese [L]17 + [D] 22
LINGUINE & BROCCOLI RABE fresh

broccoli rabe sautéed with gquic and ol with
sweet |talian sausage and tomatoes, to pecl

with Romano cheese [|.] 17 - [D] 2
TORTELLINI JOZANNA cheese tortellini

with peas, prosciutto and mushrooms

in a rich cream sauce [L]17 + [D] 22

22
W

&

PAPPARDELLE CARBONARA onions,
bacon and peasina rich cream sauce

with Romano cheese [L]17 + [D] 22
PAPPARDELLE POMODORO prosciutto,

onions and fresl\ basilin a plum tomato sauce
toppecl with pecorino Romano

[L17 + [D]22
PAPPARDELLE ALFREDO pappardelle

pasta tossed in our rich cream sauce
with pecorino Romano cheese
[L]17 - [D]22

SPAGHETTI & MEATBALLS OR
SAUSAGE spaghetti in tomato sauce

with house made meatballs or sweet ltalian

sausage [L]17 < [D] 22
SHORT RIB RAVIOLI ravioli stuffed with

braised l)eef short rib and cheese simmered
in our l\eorty Bolognese sauce toppecl with

Romano cheese [L]17 + [D]24
SEAFOOD RAVIOLI shrimp and garlic ravioli

simmered in vodka sauce with l)oloy sl\rimp,

peas and sundried tomato  [L] 17 + [D] 25

ADD CHICKEN $5 | ADD SALMON $12 | ADD SHRIMP (5) 11

SUBSTITUTE ROASTED VEGETABLES FOR POTATO FOR PASTA, ADD $5

VEAL PARMIGIANA breaded veal cutlet topped with tomato
sauce and baked mozzarella [L] 18 + [D] 24

VEAL PICCATA pan-seared veal simmered in a fresh lemon, caper
7 and garlic sauce [L]18 < [D] 24
¥ . VEAL SALTIMBOCCA veal layered with prosciutto,

spinach and mozzarella in a fresh sage an

sEerry demiglace [L]18 <+ [D]24

VEAL MARSALA veal scaloppine sautéed with seared mushrooms in a
Marsala wine demi glace [L] 18 <« [D] 24

VEAL PIZZAIOLA veal scaloppine sautéed with seared mushrooms, roasted garlic,

slwllots, house roasted re peppers in a plum tomato sauce [|.] 18 - [D] 4
8 SERVED OVER LINGUINE, WITH SALAD AND BREAD
MW SUBSTITUTE ROASTED VEGETABLES FOR POTATO FOR PASTA , ADD $5

LINGUINE WITH CLAM SAUCE fresh clams sautéed in garlic

then simmered in a red or white clam sauce [L]18 < [D]24

ZUPPA DI PESCE calamari, shrimp, fresh little neck clams, and
mussels, sautéed in garlic then simmered in a {ra diavolo or sweet
marinara [L] 20 + [D] 32

MUSSELS MARINARA mussels sautéed in garlic then simmered in

a hot or sweet marinara sauce [L]18 + [D] 24

SHRIMP MARINARA shrimp sautéed with garlic and fresh tomatoes '

simmered in our marinara sauce with fresh basil [L]18 + [D]26

SHRIMP SCAMPI shrimp sautéed in gquic, simmered in a fresh lemon, white wine
and butter sauce [|.] 18 - [D] 26

SHRIMP PARMIGIANA shrimp breaded and [‘riecl golden lérgwn topped with

tomato sauce and melted mozzarella cheese [L] 18 " [D]

SALMON SCAMPI pan-seared salmon filet simmered in a fresl\ lemon, arlic,

and white wine butter sauce, with sundried tomatoes and ba y shrimp 0

FLOUNDER PESCATORE pan-seared flounder filet with calamari and shrimp

sautéed in roasted gurlic, fresh tomatoes, and l)qsil, in seqfoocl broth and marinara sauce 30

ALESSANDRA FLOUNDER FRANCESE with baby shrimp, artichokes, red peppers, spinach,

and white wine lemon sauce, over linguini

AMANDA SEAFOODﬂuml)o shrim;bcalamari, black mussels, served in vodka sauce with peas and

mushrooms, over paccheri pasta

SERVED OVER LINGUINE, WITH SALAD AND BREAD
Veal




