
 

 

 

 Since 1989 

TJ’S ITALIAN CAFÉ 
SERVING OUR GUESTS FOR OVER 30 YEARS 

 

Appetizers                                                                                                 
ANTIPASTO formal Italian tradition of imported meats, cheeses, portobello mushrooms, 

beats, sliced egg, olives & sundried tomatoes served with Chef TJ’s creamy balsamic dressing 11.                                                                                           
MOZZARELLA  POMODORO sliced fresh mozzarella, ripe tomatoes, basil with vinaigrette 

dressing drizzle 9.                                                                                    
EGGPLANT  ROLLATINI stuffed with ricotta cheese, spinach, onion, seasoned then baked to 

perfection 10.                                                                                                                                    
FRIED  CALAMARI tender calamari lightly fried to a golden perfection, served with Chef TJ’s 

famous red sauce 10.                                                                                                                              
CASO  FRA  DIAVOLO mussels prepared in Chef TJ’s spicy red sauce served with toast points 

11.                                                                                                                                        
SEAFOOD  STUFFED  MUSHROOMS shrimp & crab topped with Chef TJ’s light basil cream 

sauce 10.                                                                                                                                       
CHEESY  MEATBALLS mozzarella cheese melted over Chef TJ’s famous hand~rolled juicy 

meatballs 9.                                                                                                                     
CLAMS littleneck clams prepared in a fragrance of garlic & rosemary in a white wine broth, 

served with toast points 11.                                                                             
GAMERONI  BASILICA seared peppercorn shrimp served with Chef TJ’s creamy basil aioli 11.                                                                                                                                       

FRIED  CHEESE  RAVIOLI homemade cheese raviolis lightly breaded & lightly fried then 
served with Chef TJ’s rose’ garlic sauce 9. 

Soup Du Jour &  Garden Salads                                                              
FRESH  GARDEN  fresh clean crisp garden greens gently tossed with fresh tomatoes, cucumbers, shredded 

carrots & yellow Spanish onions, served with your favorite dressing 5.|8.                                                                                                                                       

CAESAR crisp & clean romaine lettuce gently tossed with homemade baked croutons, Ramona cheese and Chef 

TJ’s homemade caesar dressing 4.|7                                 

SPINACH fresh clean spinach, bacon, sliced mushroom, sliced egg, yellow Spanish onions & baked croutons 11.                                                                                                                     

GREEK crisp iceberg lettuce served with homemade potato salad, tomatoes, kalamata olives, cucumbers, 
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banana peppers, beats & shredded carrot topped with feta cheese & vinaigrette dressing 11.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   
ADD CHICKEN TO YOUR FAVORITE DISH 8.                                                                                                                                                  

ADD BLACKENED GROUPER TO YOUR FAVORITE DISH 11.                                                                                                                                               
Served with your choice of Chef TJ’s homemade dressings: Vinaigrette, Creamy balsamic, Ranch, Bluecheese, French, 

Honeymustard                                                                                                                                                          

ASK YOUR SERVER, “ What is Chef TJ’s Soup Du Jour!?”                                                                                       

  Pasta                                                                                                   
SPAGHETTI & MEATBALLS   Ava’s Favorite!  My dad's famous red sauce will bring you back to family 

traditions, spaghetti served with your choice of two 4oz. hand rolled meatballs, 8oz. mild Italian sausage or meat 
sauce 13.                                                                                                                                        

MEAT LASAGNA  Chef TJ’s famous four layer creation ~prepared every morning~ layers of sautéed seasoned 

ground meat, sausage, ricotta & mozzarella, topped off with Chef TJ’s famous red sauce 15.                                                                              

FETTUCCINI ALFREDO  this pasta creation is sautéed in a rich and smooth Parmesan cheese sauce 16.   

~w/Chicken 18.   ~w/Shrimp 19.                                                       

FARFALLE CON POLLO  Kim’s Favorite!...Chef TJ sautés this creation with chicken, fresh spinach & 

sundried tomatoes in a light roasted garlic cream sauce, tossed with our formal bow tie pasta 18.                                                                                                         

SPAGHETTI & CLAMS  with this traditional pasta dish, Chef TJ sautés olive oil, garlic, half a dozen whole 

clams with white wine & more chopped clams over spaghetti, served ~White or Red 18.                                                                                                     

GAMBERONI ODINO  six large shrimp sautéed with lobster, tomatoes, spinach and roasted garlic pink 

champagne sauce, served over fettuccine pasta 21.  

Chicken                                                                                                 
PICCATA  Two 4oz. tender breasts of chicken pan seared with our white wine lemon caper sauce, served with 

mixed vegetables & mash potatoes 18.                                                                 

MARSALA  Two 4oz. tender breasts of chicken pan seared with mushrooms, shallots & Marcella wine, served 

with mixed vegetables  & mash potatoes 18.                                                                                              

SORRENTINO  Two 4oz. tender breasts of chicken sautéed with portobello mushroom, garlic, Sherri wine 

topped with spinach, prosciutto ham & provolone cheese, then baked to perfection, served with mixed vegetables & 
mash potatoes 19.                            

PARMESAN tender breasts of chicken lightly breaded then baked to perfection, topped with mozzarella cheese 

& Chef TJ’s famous red sauce, served with penne pasta 18.                                                                                               

Veal                                                                                                          
VEAL MARSALA  tender veal sautéed with olive oil, shallots, mushrooms in a Marsala wine sauce, served 

with mixed vegetables and mash potatoes 24.                                    

 VEAL PICCATA  tender veal sautéed in a white wine lemon caper butter sauce, served with mixed vegetables 
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and mash potatoes 24.                                                                    

 VEAL GAMBERONI  tender veal sautéed with garlic in a Sherri wine sauce, topped with three large shrimp 

and provolone cheese then baked to perfection, served with mixed vegetables and mash potatoes 26.                                                                              

VEAL PARMESAN  tender veal lightly breaded then baked to perfection, topped with mozzarella cheese and 

Chef TJ’s famous red sauce, served with penne pasta 23. 

 Seafood                                                                        
FRUTTI DI MARE  a blend of mussels, shrimp, clams & calamari sautéed in Chef TJ’s light plum tomato sauce 

served over spaghetti 20.                                                    

SEAFOOD MEDLEY  5oz. cold lobster tail, scallops, shrimp, spinach, artichokes & tomatoes sautéed in a 

roasted garlic cream sauce over angel hair pasta 31.                                                               

ROASTED BASIL SEA SCALLOPS  seared sea scallops to a golden, then topped with a pistachio pesto 

then baked to perfection, served over angel hair pasta with a rose’ garlic sauce 24.                                                                                                                        

YELLOWFIN TUNA  seasoned tuna steak gently pan seared to perfection, served with Chef TJ’s raspberry 

teriyaki sauce 22.                                                                          

GROUPER PICATTA  pan seared lightly then baked to perfection with capers in a white wine lemon butter 

sauce at Market Price.                                                                                 

GROUPER PIEMONTESE  sautéed with artichokes, capers, tomatoes, mushrooms in a white wine garlic 

sauce at Market Price.                                                                 

GROUPER VELOUTE’  lightly blackened grouper topped with a tropical fruit ceviche’ at Market Price.                                                                                                               

GROUPER ROLANDO  shrimp & crab stuffed grouper baked to perfection then topped with a light basil 

cream sauce at Market Price.                                                                                 

MAIN LOBSTER RAVIOLI  five large lobster raviolis in a shrimp, lobster, tomatoes, spinach and roasted 

garlic pink champagne sauce 22.                                                                                                                                                                                        
LOBSTER DIAVOLO  Frank Sinatra’s favorite dish starts with twin Coldwater Lobster tails glazed with 

butter then baked to perfection, placed over mussels in a diavolo sauce with fettuccine pasta 28.                                                                                                             
ADD A 5OZ. LOBSTER TAIL TO YOUR FAVORITE DISH 12.     

Aged Filet                                                                                        
CHOICE CENTER CUT  Chef TJ prepares an 8oz. filet with a lightly seasoned, seared in olive oil at high 

temperature to seal in juices then oven baked to perfection, topped off with portobello mushroom in a port wine 
Demi glaze, served with mixed vegetables and mash potatoes ~Juicy! 34.                                                                                                                                     

THE DESTINATION FILET Chef TJ’s original creation...This 8oz. filet is lightly seasoned, seared in olive oil 

at high temperature to seal in juices, then oven baked to perfection, topped with a grilled onion, tomato & 
portobello mushroom; Chef TJ then kindly tops off his creation with a juicy 5oz. Lobster Tail with a port wine Demi 

glaze, served over a bed of spinach  ~Amazing new heights! 47.                                                  

 BEEF  STROGANOFF Choice Beef Tenderloin sautéed with a shallot mushroom  burgundy wine, finished 

with a veal Demi glace cream, adding a dab of sour cream over fettuccine pasta ~Wonderful dish! 20.  
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Hand-tossed Brick Oven Pizza                                                 
CHEESE PIZZA SM./11.   MED./12.   LG./13.                                                                  

WHITE CHEESE PIZZA SM./12.   MED./13.   LG./14.  

Chef TJ’s Gourmet Pizza                                                                                         

OLD FASHIONED TOMATO PIE  Chef TJ’s oven baked pizzas are created with his special homemade 

dough.  This creation starts with a gently squeezed fresh plum tomato infused with garlic, basil, olive oil, this classic 
Italian tomato pie is then baked to perfection with a blend of three imported cheeses ~Nikki’s favorite!  SM/13. 

MD/14. LG/15                                                                                                              

WORKS PIE  pepperoni, sausage, mushrooms, onion, green peppers, black olives, garlic & topped with extra 

cheese, brick oven baked.  SM/15 MD/17. LG/19.                                                                 

WHITE VEGGIE  served with No evidence of Red Sauce. This creation is served with olive oil, garlic, clean 

broccoli , fresh spinach , red tomatoes, sliced mushrooms, ricotta cheese  with three more imported cheeses, brick 
oven baked.  SM/15. MD/17. LG/19.                                                                          

SPINACH RANCH Ava’s favorite creation is served with Chef TJ’s homemade ranch sauce, fresh spinach, 

sliced mushrooms, sliced red tomatoes & garlic with a blend of imported cheeses, brick oven baked.  SM/15. 
MD/17. LG/19.                                                                                                                              

WHITE PHILLY CHEESE STEAK  Chef TJ’s original creation, served with chopped sirloin steak sautéed 

with onions & mushrooms with fresh garlic & three cheeses, brick oven baked ~Andrew’s must have!  SM/15. 
MD/17. LG/19.                                                                                                                                 

WHITE SHRIMP & ASPARAGUS  No Red Here...this white pizza is prepared with plump, juicy shrimp, 

tender asparagus, blended with fresh garlic & olive oil, topped with three imported cheeses, brick oven baked.  
SM/18. MD/20.                                                                                      

KIM'S FAVORITE WHITE PIE  this incredible white creation is most popular with Kim!  She loves the 

combination of taste; sautéed chicken, clean spinach , dash of garlic, topped off with dollops of ricotta cheese & a 
blend of cheeses, brick oven baked.            SM/17. MD/19. LG/21.                                                                                                                                           

CALZONE  Chef TJ’s homemade dough is prepared in a folded creation, nestled inside with capicola ham, 

ricotta cheese & mozzarella cheese then baked to perfection, served with a side of Chef TJ’s homemade red sauce 
14.                                                                               

PEPPERONI STROMBOLIS  this traditional creation also starts with our homemade dough, this creation is 

layered with pepperoni, fresh mozzarella , ricotta cheese, rolled then brick oven baked to perfection, served with 
Chef TJ’s red sauce on the side 17.  

PHILLY STEAK STROMBOLI   this traditional creation also starts with our homemade dough, this 

creation is layered with sautéed steak & onions, fresh mozzarella , ricotta cheese, rolled then brick oven baked to 
perfection, served with Chef TJ’s red sauce on the side 21. 

fresh clean additional ingredients, pepperoni, sausage, meatball, imported ham, anchovies, chicken, bacon, eggplant, 
mushrooms, tomatoes, black olives, pineapple, broccoli, spinach , hot peppers, jalapeño peppers, green peppers, garlic, onions, 

mozzarella cheese, ricotta cheese.  2.- 4. each. 
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Brick Oven Sandwiches                                                                 
PHILLY CHEESE STEAK  8 ounces of juicey Sirloin steak, shaved and seared then topped with white New 

Yorker cheese, served warm on a amoroso roll 10.                            
~ add sautéed onions, mushrooms & hot peppers.                                                                      

VEAL PARMESAN this tender veal is breaded then baked with Chef TJ’s red sauce, mozzarella & Provolone 

added then baked on a homemade amoroso roll 19.                                                          

CHICKEN PARMESAN lightly breaded chicken, quick fried then baked, topped with Chef TJ’s red sauce & 

mozzarella cheese on an amoroso roll 11.                               

EGGPLANT PARMESAN nicely sliced, lightly breaded then baked to perfection, served with sautéed 

onions, spinach, Chef TJ’s red sauce then topped with mozzarella cheese on an amoroso roll 10.                                                                                         

MEATBALL  PARMESAN  Chef TJ’s homemade hand-rolled meatballs are baked to perfection then married 

into his traditional red sauce, topped off with mozzarella cheese on a amoroso roll 10.                                                                                                                              

SAUSAGE PARMESAN grilled Italian sausage with peppers & onions, Chef TJ’s red sauce, topped off with 

mozzarella cheese on a amoroso roll 11.                                                                                                                          

CHEF TJ’S CHEESE BURGER half a pound of black angus prime beef served with melted white American 

cheese, lettuce & tomatoes on a brioche round roll, served with french fries 10.  ~add bacon 2.                                                                                                                       

MUSHROOM SWISS BURGER half pound of black angus prime beef with melted Swiss cheese, 

mushrooms & onions served with French fries 11.                                                         

BLACKENED GROUPER  lightly blackened grouper pan seared & baked to perfection, served on a brioche 

roll, topped with crisp lettuce & sliced tomatoes, French fries with a side of homemade tartar sauce 19.                                                                                                               

HOT ITALIAN HOAGIE three cheese garlic bread featuring a 3 year aged smoked  provolone, then layered 

with Capicola ham, Italian salami, crisp lettuce, sliced tomatoes & onions served with a side of homemade 
vinaigrette, “Fuhgeddaboudit!” 11. 

 

Additional Sides                                                                                  
CHICKEN WINGS  Lightly Blackened, Barbeque or Hot, 10 count|12.                                                                   

GARLIC BREAD 4.                                                                                                    

BEER BATTERED ONION RINGS 6.                  

CHEESE GARLIC BREAD 7.                                                                                          

THREE PIECE CHICKEN TENDERS  with fries 10.                                       

FRENCH FRIES 4.  
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Desserts                                                                          
CHEF TJ’S TIRAMISU 8.                

NEW YORK CHEESECAKE 8.                          
ICE CREAM CAKE8.                     

CHOCOLATE CAKE 8.                          
Espresso                  

Cappuccino               
Americano Coffee 

 

                                                                                                                                                                         
Consumer Advisory:  Consuming raw or undercooked meats, eggs, poultry or seafood may increase risk of 

contracting a food borne illness ~especially if you have certain medical conditions.                                                                                                                                                                                                                                                                                                                                           
18% gratuity added to parties of 6 or more.                                                                                               

Daily Deliveries FROM 3:00pm TILL CLOSE!                                                                                                
TJ’S ITALIAN CAFE’  |  1515  GULF BOULEVARD INDIAN ROCKS BEACH, FLORIDA 33785 | 727.596.1515 

 

 

 

 

            

                                                                                                                                   

 

 

 

       

    

 


