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CLABESIC
MAORKET

TO VIEW OUR DIGITAL AD

PRICES EFFECTIVE 1/14 - 1720

SNAKE RIVER FARMS

AMERICAN WAGYU BONELESS STRIP STONE CRABS LARGE MEATBALL DINNER

100Z phL U HANDMADE WITH GROUND BEEF AND PORE,

WITH OUR OWN HOUSE BLEND OF ITALIAN
SEASONINGS AND MARINARA SAUCE

7 . ol : .
TOP ROUND ROAST BEEF T LAYER CAKE PESTO CHICKEN
SLOW-ROASTED BEEF, TENDER AND FLUFFY VANILLA CAKE LAYERED WITH BREADED CHICKEN CUTLET TOPPED
LEAM, THIMLY SLICED DAILY CHOCOLATE BUTTERCREAM WITH PESTO SAUCE AND FRESH

MOZZARELLA

Joi E S doy B 3pm-b

A SELECTION OF IMPORTED WINES & ARTISANAL CHEESES.

© N CURATED BY OUR ON SITE WINE & CHEESE SPECIALIST.
PARMIGIAND REGGIAND
24 MONTH AGED
19.99 PER LB
D'AFFINDIS
ST ANGEL TRIPLE
CREAM BRIE
Z25.99 PERLB
THE CRITIC CARPINETO ECCO DOMANI e
OOGAJOLD o, BELGIDIOSO
750 ML RED PINOT GRIGIC SLICED MOZZARELLA 1LB SLICED
750 ML 750ML —Eue
== 8.99 EACH
18.99 1099 9499 =y



OLD SCHOOL ITALIAN
CHOPPED SALAD

WITH CLIVE OIL & RED WINE
VINEGAR

EGGPLANT MILANESE

THIN S5LICED EGGPLANT BREADED IN OUR
SEASONED BREADCRUMBS

BROCCOLI OREGANATA SICILIAN PIZZA SICILIAN RICE BALLS

STEAMED BROCCOLI, TOPPED WITH MADE WITH RICE, GROUND BEEF, AND PEAS
TOASTED BREADCRUMES THICK, AIRY CRUST BAKED TO PERFECTION

AND TOPPED WITH RICH TOMATO SAUCE,
MOZZARELLA, AND ITALIAN HERBS

BRANZINO FILLET CHILEAN SEA BASS MIDDLE NECK CLAMS

FARM RAISED WILD CAUGHT FARM RAISED - 12 CT

J Our Fresh Fish is Locolly Sourced & Delivered Ooily. We Fillet on Site per Request!

- (M*J‘

o BONELESS, SKINLESS
BREADED I:I-_III:I{EN CUTLETS CHICKEN BREAST
M; GROUND FRESH DAILY, 8 OZ AVG

E;EIE PERLB B8.99 PER LB 799 PERLB



PRODUCE

TANGERINES

499 PER LB

ARTICHOKES

4.99 EACH

LITTLE GEM LETTUCE

SWEET, & CRISP, PACK OF &4

5.99 EACH
—
=
i KENNESAW
¥ |
.:;;1;1 &4 OZ
. 6.99 EACH

SATISFY YOUR
SANODWICH CRAVINGS

B

APPLEWOOD CARVING
HAM

BOMNELESS HAM BRINED AND
SLOW SMOKED OVER REAL
APPLEWOQOD CHIPS

SWEET AND SLIGHTLY BRINY,
WITH A TENDER TEXTURE & FILLED
WITH FLAVOR

NEW YORK STYLE
POTATO SALAD

OLD-SCHOOL POTATO SALAD, .
SMOOTH AND SAVORY —

ROAST BEEF & CHEDDAR
PINWHEELS

GRAB & GO

DECADENT DESSERTS & BAKERY
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LARGE ECLAIR

PUFF PASTRY STUFFED WITH
JOSEPH'S CUSTARD CREAM

3.99 EACH

FRENCH BATARD BREAD

STONE-BAKED, CLASSIC FRENCH-STYLE

" AMARETTI COOKIE

CLASSIC ITALIAN COOKIE, AIRY TEXTURE,
BOLD FLAVOR

14.99 PER LB

EREAD

4.99 EACH



APPLY
TODAY!

OETEAD)

COOK WITH US

FEATURING JOSEPH'S CLASSIC MARKET
BRANZINO FILLET

4 SERVINGS

INGREDIENTS

« 4 BRANZINO FILLETS

« 4 TBSP EXTRA-VIRGIN OLIVE OIL

« SALT & FRESHLY GROUND BLACK
PEPPER

» 2 LEMONS (THINLY SLICED + JUICE
FOR FINISHING)

« 2 CLOVES GARLIC, THINLY SLICED
(OPTIONAL) .

- FRESH HERES: THYME, ROSEMARY, OR | .,
PARSLEY (OPTIONAL)

INSTRUCTIONS

1. Preheat oven to 400°F (200°C)

2. Arrange fillets skin-side down on a parchment-lined baking dish or sheet pan
3.Drizzle evenly with olive oil; season with salt and pepper

4. Top with lemon slices, garlic, and herbs

5.Bake 12-15 minutes, until opague and flaky

&.Finish with fresh lemon juice and serve immediately

-

For best texture, remove the fish as soon as it flakes, branzino cooks quickly.

Serving Suggestions
« Roasted vegetables: asparagus, zucchini, fennel, or cherry tomatoes
« Salads: arugula with shaved Parmesan & lemon vinaigrette
Potatoes: roasted baby potatoes or olive-oil mashed potatoes.
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3.99 EACH
FIESTA ,

1502 N\
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2.99 EACH :Ti@fi
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CRUNCHMASTER

ALL VARIETIES - &4 OZ

3.99 EACH

ASSORTED VARIETIES - 12 OZ

1.99 EACH

1202

199 EACH

4409 Northlake Blvd, Palm Beach Gardens 33410+ 561-799-0322 6000 Glades Rd, Unit 1380A, Boca Raton 33486 - 561-347-2314

8918 W. Atlantic Ave, Delray Beach 33446 - 561-599-5155 2791 S Dixie Hwy. West Palm Beach, FL, 33405 + 561-858-8819




