
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 11.                                                                                                                                                                                                                                                            
CASO  FRA  DIAVOLO mussels prepared in Chef TJ’s spicy red sauce 
served with toast points 11.

SEAFOOD  STUFFED  MUSHROOMS shrimp, crab & ricotta 
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.                                                 

Pasta
SPAGHETTI & MEATBALLS famous red sauce and spaghetti 
served with your choice of two 4oz. hand rolled meatballs, 8oz. mild 
Italian sausage or meat sauce 13.                                                                                                                                       
MEAT LASAGNA famous four layer creation ~prepared every 
morning  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 sautés chicken, fresh spinach & sundried 
tomatoes in a light roasted garlic cream sauce, tossed with bow tie pasta 18.    

SPAGHETTI & CLAMS 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, 
artichoke 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. 

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.                                                                            

MARSALA Two 4oz. tender breasts of chicken pan seared with 
mushrooms, shallots & Marcella wine, served with mixed vegetables  
& mash potatoes 18.                        
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 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.                               
                                                                  

Soup Du Jour &  Garden Salads
FRESH  GARDEN garden greens with fresh tomatoes, cucumbers, 
carrots & Spanish onions, served with your favorite dressing 5.|8.                                                                                                                                       
CAESAR romaine lettuce tossed with croutons, Ramona cheese and 
homemade caesar dressing 4.|7.                                                                                                                      

SPINACH spinach, bacon, mushroom, sliced egg, Spanish onions & 
baked croutons 11.                                                                                                                           
GREEK iceberg with homemade potato salad, tomatoes, kalamata 
olives, cucumber banana peppers, beats & 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!?” 

Aged Filet
CHOICE CENTER CUT 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 vegetables and mash potatoes  34. 

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. 

THE DESTINATION FILET 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; 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.          



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 & ricotta 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 starts with twin Coldwater Lobster tails glazed 
with butter then baked to perfection, placed over mussels in a diavolo 
sauce with fettuccine pasta 28.                                                                                                                    
 

TJ’s Gourmet Pizza
OLD FASHIONED TOMATO PIE This creation starts with a gently 
squeezed fresh plum tomato infused with garlic, basil, olive oil, baked to 
perfection with a blend of three imported cheeses 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 This creation is served with olive oil, garlic, broccoli, 
spinach, tomatoes, mushrooms, ricotta cheese with three more imported 
cheeses, brick oven baked.  SM/15. MD/17. LG/19.                                                                                                                                                                                                  
WHITE PHILLY CHEESE STEAK 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.

KIM'S FAVORITE WHITE PIE sautéed chicken, spinach, garlic, with 
ricotta cheese & a blend of cheeses, brick oven baked. SM/17. MD/19. LG/21.      

SPINACH RANCH homemade ranch sauce, fresh spinach, 
mushrooms, tomatoes & garlic with a blend of imported cheeses, brick 
oven baked.  SM/15. MD/17. LG/19.                    
WHITE SHRIMP & ASPARAGUS 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.                                                                                                                                  

CALZONE folded creation, with capicola ham, ricotta cheese & 
mozzarella cheese then baked served with a side of red sauce 14.                                                                             

PEPPERONI STROMBOLIS layered with pepperoni, mozzarella, 
ricotta cheese, rolled then brick oven baked, served with red sauce on 
the side 17.

PHILLY STEAK STROMBOLI layered with sautéed steak & onions,                     
mozzarella, ricotta cheese, rolled then brick oven baked, served with red 
sauce on the side 21.
                       
                            

Brick Oven Sandwiches 
PHILLY CHEESE STEAK 8 ounces of Sirloin steak, 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 red 
sauce, mozzarella & Provolone added then baked on a homemade 
amoroso roll 19.                                                         
CHICKEN PARMESAN lightly breaded chicken, quick fried then 
baked, topped with red sauce & mozzarella cheese on an amoroso roll 11.                                        
EGGPLANT PARMESAN served with sautéed onions, spinach, red 
sauce then topped with mozzarella cheese on an amoroso roll 10.                                                                                         
MEATBALL  PARMESAN homemade hand-rolled meatballs red 
sauce, topped off with mozzarella cheese on a amoroso roll 10.                                                                                                                              
SAUSAGE PARMESAN Italian sausage with peppers & onions, 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 served on a brioche roll, topped with lettuce & tomatoes, 
French fries with a side of tartar sauce 18.                                                                                                               

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.                 

CHEF TJ’S TIRAMISU 8.

NEW YORK CHEESECAKE 8.

ICE CREAM CAKE 8.

CHOCOLATE CAKE 8.

ESPRESSO 3.    CAPPUCCINO 5.50.    AMERICANO COFFEE 3.

Desserts

Hand-tossed Brick Oven Pizza
CHEESE PIZZA     Small 11.    Medium  12.    Large 13.                                                                 
                                                                                           

WHITE CHEESE PIZZA     Small 12.    Medium  13.    Large 14. 

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

ADD A 5OZ. LOBSTER TAIL TO  YOUR FAVORITE DISH 12.    

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 11.                                                                                                                                                                                                                                                            
CASO  FRA  DIAVOLO mussels prepared in Chef TJ’s spicy red sauce 
served with toast points 11.

SEAFOOD  STUFFED  MUSHROOMS shrimp, crab & ricotta 
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.                                                 

SPINACH spinach, bacon, mushroom, sliced egg, Spanish onions & 
baked croutons 11.                                                                                                                           
GREEK iceberg with homemade potato salad, tomatoes, kalamata 
olives, cucumber banana peppers, beats & 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!?” 

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.



Sparkling 

White

Rose’  

LA MARCA sparkling wine, Prosecco, flavor is fresh & clean, Italy, split 9                                                                                                                              
LA MARCA magnum sparkling wine, Prosecco 80

COLLET CHAMPAGNE brut Rose, france 89 

LUCCIO MOSCATO D’ASTI sparkling, moscato grapes, handpicked, gently pressed, filtered, stored & chilled 

near freezing to prevent immediate fermentation, hot prospects awards, Italy 2011/2012 8/31                                            
FESS PARKER Riesling this off dry Riesling offers exotic citrus & lychee nut flavors, with a pineapple mango, 

Santa Barbara county, California. 8/28                                                  
COPPER RIDGE Pinot Grigio, medium-bodied w/fruit citrus, California 8/                                                                                                       
ECCO DOMANI Pinot Grigio, delicate citrus & floral aromas with tropical fruit flavors & a crisp, refreshing 

finish, Italy 8/29                                                                                                                                                            
MASO CANALI Pinot Grigio, brilliant pale golden color indicative of its crisp, citrus flavored, dry white, 

crisp finish,Italy 11/44                                                                                   
WHITEHAVEN Sauvignon blanc, embodied the quintessential Marlborough style, full-flavored & 

medium-bodied with notes of peach, long clean finish, New Zealand 11/44                                                                                   
COPPER RIDGE VINEYARDS Chardonnay, Apple aromas & citrus fruits, medium-bodied, California 8/                                                                                
FREI BROTHERS Chardonnay,, medium-bodied with concentrated flavors of apple & citrus complemented by 

notes of oak Sonoma, California 11./44                                                                  
LAGUNA Chardonnay, delegate notes of Apple, pear, tangerine finish, Laguna ranch, California, 2019 11/44                                                                                                                 
ROBERTSON Chardonnay,, balance of fresh fruits & rich melon, giving a gentle oak, fresh clean finish, 

Dr.William Robertson, South Africa 2019 8/32=                                                                                                                                                                                                                                                                                                                                                                                                                                                   

Red  Varietals
TJ’S MADRIA SANGRIA Tradicional fresh citrus flavored blend of Ruby red wine, orange, lemon, lime, Spain 8                                               

COPPERIDGE VINEYARDS merlot, deep Ruby-red with smooth & silky richness, medium-bold, California 8                                    

BRIDLEWOOD  Pinot noir, dark fruit of raspberry, cherry meld w/hints of Caramel & toffee., floral & black 
pepper notes, silky lingering finish, Monterey county, California 2018 11/44                                                                                      
FREI BROTHERS Pinot noir, aromatically complex as it features jammy, black-sherry fruit with nuances of 
Rose petal and earthiness, day creek valley, California 2019 12/46                                                                                                                                                                  

FREI BROTHERS RESERVE merlot, rich flavors of ripe blackberry and cherry with spicy vanilla accents, day 
creek valley, California 11/44                 
PADRILLOS malbec, with wild horses, notes of sandalwood, peppercorn and bay leaf, rich cassis and plum 
flavors, Ernesto catena vineyards, Argentina 2019 10/40
ALLEGRINI PALAZZO DELLA torre red blend, 70% corvina, 25% rondinella, 5% Sangiovese, air-dried until 
December after harvest, a delicious wine, cherries & dark spice, depth of concentration & length that would 
math double this price veronese, Italy  13/47                                                              
DA VINCI chianti, crimson red with intense aromas of ripe fruit & hints of strawberry & plum,, garantita, 
Italy 2019 9/36
LUCCIO Chianti bordeaux, rich & full bodied with aromas & flavors of black Cherry, plum, spice, and a hint 
of licorice, enjoy with steak, pizza, pasta, red sauce, Italy 2018 8/32     
ORIN SWIFT ABSTRACT ripe black plums & raspberries billow, with intricate hints of coffee, mocha & Carmel 
in the background, Dave phinney, winemaker, Napa valley, California 68
ORIN SWIFT 8 YEARS IN THE DESERT heady aromas of brambly raspberry, black fig & peppercorn dominate, 
dark chocolate, fennel de ProvenceDave phinney, winemaker, Napa valley, california. 89        
TUFFO AMARONE famous wine, hand picked and dried on straw Matt’s, dark plum, chocolate with subtle 
oak flavors, made with corvina and molinara grapes from Venetian, valpantena hillside, north eastern 
valpolicella, Italy 89  

LE SERRE NOUVE  Cabernet franc, Cabernet Sauvignon, merlot, petit Verdot, dell’ornellaia bolgheri, Rosso, 

Italy 2018 125                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

COPPER RIDGE VINEYARDS white zinfandel, rose color with strawberries, light-bold sweetness, California 8/  
ROSEHAVEN Rose’ wine, crisp clean style with layers of sliced strawberries & raspberries, aromas of candied 

grapefruit & a elegant mineral it’s, simply gorgeous, California, 2017 8/32                                                              

Wine List & Beverage



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

LA MARCA sparkling wine, Prosecco, flavor is fresh & clean, Italy, split 9                                                                                                                              
LA MARCA magnum sparkling wine, Prosecco 80

COLLET CHAMPAGNE brut Rose, france 89 

LUCCIO MOSCATO D’ASTI sparkling, moscato grapes, handpicked, gently pressed, filtered, stored & chilled 

near freezing to prevent immediate fermentation, hot prospects awards, Italy 2011/2012 8/31                                            
FESS PARKER Riesling this off dry Riesling offers exotic citrus & lychee nut flavors, with a pineapple mango, 

Santa Barbara county, California. 8/28                                                  
COPPER RIDGE Pinot Grigio, medium-bodied w/fruit citrus, California 8/                                                                                                       
ECCO DOMANI Pinot Grigio, delicate citrus & floral aromas with tropical fruit flavors & a crisp, refreshing 

finish, Italy 8/29                                                                                                                                                            
MASO CANALI Pinot Grigio, brilliant pale golden color indicative of its crisp, citrus flavored, dry white, 

crisp finish,Italy 11/44                                                                                   
WHITEHAVEN Sauvignon blanc, embodied the quintessential Marlborough style, full-flavored & 

medium-bodied with notes of peach, long clean finish, New Zealand 11/44                                                                                   
COPPER RIDGE VINEYARDS Chardonnay, Apple aromas & citrus fruits, medium-bodied, California 8/                                                                                
FREI BROTHERS Chardonnay,, medium-bodied with concentrated flavors of apple & citrus complemented by 

notes of oak Sonoma, California 11./44                                                                  
LAGUNA Chardonnay, delegate notes of Apple, pear, tangerine finish, Laguna ranch, California, 2019 11/44                                                                                                                 
ROBERTSON Chardonnay,, balance of fresh fruits & rich melon, giving a gentle oak, fresh clean finish, 

Dr.William Robertson, South Africa 2019 8/32=                                                                                                                                                                                                                                                                                                                                                                                                                                                   

TJ’S MADRIA SANGRIA Tradicional fresh citrus flavored blend of Ruby red wine, orange, lemon, lime, Spain 8                                               

COPPERIDGE VINEYARDS merlot, deep Ruby-red with smooth & silky richness, medium-bold, California 8                                    

BRIDLEWOOD  Pinot noir, dark fruit of raspberry, cherry meld w/hints of Caramel & toffee., floral & black 
pepper notes, silky lingering finish, Monterey county, California 2018 11/44                                                                                      
FREI BROTHERS Pinot noir, aromatically complex as it features jammy, black-sherry fruit with nuances of 
Rose petal and earthiness, day creek valley, California 2019 12/46                                                                                                                                                                  

FREI BROTHERS RESERVE merlot, rich flavors of ripe blackberry and cherry with spicy vanilla accents, day 
creek valley, California 11/44                 
PADRILLOS malbec, with wild horses, notes of sandalwood, peppercorn and bay leaf, rich cassis and plum 
flavors, Ernesto catena vineyards, Argentina 2019 10/40
ALLEGRINI PALAZZO DELLA torre red blend, 70% corvina, 25% rondinella, 5% Sangiovese, air-dried until 
December after harvest, a delicious wine, cherries & dark spice, depth of concentration & length that would 
math double this price veronese, Italy  13/47                                                              
DA VINCI chianti, crimson red with intense aromas of ripe fruit & hints of strawberry & plum,, garantita, 
Italy 2019 9/36
LUCCIO Chianti bordeaux, rich & full bodied with aromas & flavors of black Cherry, plum, spice, and a hint 
of licorice, enjoy with steak, pizza, pasta, red sauce, Italy 2018 8/32     
ORIN SWIFT ABSTRACT ripe black plums & raspberries billow, with intricate hints of coffee, mocha & Carmel 
in the background, Dave phinney, winemaker, Napa valley, California 68
ORIN SWIFT 8 YEARS IN THE DESERT heady aromas of brambly raspberry, black fig & peppercorn dominate, 
dark chocolate, fennel de ProvenceDave phinney, winemaker, Napa valley, california. 89        
TUFFO AMARONE famous wine, hand picked and dried on straw Matt’s, dark plum, chocolate with subtle 
oak flavors, made with corvina and molinara grapes from Venetian, valpantena hillside, north eastern 
valpolicella, Italy 89  

LE SERRE NOUVE  Cabernet franc, Cabernet Sauvignon, merlot, petit Verdot, dell’ornellaia bolgheri, Rosso, 

Italy 2018 125                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

Cabernet Sauvignon

Beer 

Beverage 

                                                                             

COPPERIDGE Cabernet Sauvignon, medium-bold, berries with hint of plum & spice. 8/ 

ROBERTSON Robertson, smooth, full-bodied style with rich mulberry, plum and cassis support by soft 
tannins, deep red in color, smooth with good weight. Made in a friendly new cape style with no hard edges, 
South Africa 2019 8/32 

LOUIS M. MARTINI opulent nose of ripe plum, dark berries, and black cherries, with under stones of anise, 
Sonoma, california 2018 10/40   

FREI BROTHERS reserve, full-bodied with aromas and flavors of deep black fruit and mint balanced by 
toasted oak, Alexander valley, Sonoma country, california 12/48                                                                                                                                                         

HESS  ‘ALLOMI’  famous Napa winery sources their fruit for this wine from allomi hillside, Graham cracker & 
cutting on the nose, flavors of berries, dusty earth and roasted vanilla bean, smooth tannins, Napa Valley, 
California 2018 67                                                                                                          
LONG MEADOW RANCH velvet & dense with a touch of charred oak, black plum and black currants, Napa 
valley, California 85
CHATEAU MONTELENA This vintage was yet another blockbuster for Napa Valley. This age-worthy wine 
showcases the classic balance of old world structure and new world ripeness , established 1882, Napa valley, 
California 2018 125                                                                                                                         

ORIN SWIFT MERCURY HEAD rich & vibrant with flavors of dark plums, figs & black fruit transform into 
sweet vanilla & dark chocolate, Dave Phinney, wineMaker, Napa valley, California 150                                                                                                                                                                                                                                                                                                                                

TJ’s Italian Cafe’ was built in 1989 and listed on the preserved list of Indian Rocks Beach Register of Historic 
Places. This landmark stone & brick build has been reimagined as a traditional Indian Rocks Beach Cottage with old world 

charm. Enjoy the comfort of our home, our traditional families’ recipes, paired with specialized wines from Northern California, 
Northern Italy and around the globe.  Our beautiful guests enjoy them by the glass or bottle.  Whether you're dining with us for 
the first time, revisiting us ongoing, enjoying the convenience of our delivery services or visiting us with taking~out in mind; your taste buds 

will be more than gratified. 
We enjoy serving you and your families as our guests always.

Thank you, enjoy and cheers to you! 

“ He who knows how to taste, does not drink wine but savors secrets.”    — Salvador Dali.                                                                                                                                                                                

DOMESTIC Budweiser  |  Bud Light 4                                                                                                                                                                                                           
Coors Light | Miller Light 4   Michelob Ultra 4

                                                                                                                                                                            

HIGH NOON real vodka & juice, peach, grapefruit, pineapple, black cherry 4

Pellegrino 4 | Voss 4                                                                                                                                       
Orange | Lemonade 4                                                                                     
Milk | Chocolate  5                                                                                          
Coke | Diet Coke 4
Sprite 4                                                                                                                                                                                                                                                                                                
                                                                                                                                              

IMPORTED  Amstel Light |  Corona 6
Guinness | Heineken 6
Peroni | Stella 6

DRAFT peroni | Yuengling 6                                                                 
Reef Donkey  |  Free Dive 6 
Blue Moon  | Samuel Adams 6 

Tea

Coffee

TJ’S Breakfast 3                                  
Peppermint 3                                                                                                  
Jasmine 3
Camomile 3                                                                                       
Unsweetened | Sweet Iced Tea 4                                       
Arnold Palmer 4                                                                                                                                                                                                                                                                                                                              

                                                                                                                                                                                                                                                                                   

Espresso 3                                                                                             
Cappuccino 4.50                                                                                                 
Drip 3                                                                                                                                                                                                                                      
Hot Chocolate 4.50                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                
                                                                                                                                              

                                                                                                                                                                                                                                                                                                                                                                                                                     

1515 Gulf Boulevard Indian Rocks Beach, Florida | Facebook | Instagram


