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							Salads

							
																		
								
									Burrata 24

									
Prosciutto, arugula, heirloom tomatoes, walnut pesto


								

																		
								
									House Salad 15

									
Mixed greens, cherry tomatoes, Adriatic figs, walnuts, gorgonzola


								

																		
								
									Caesar 12

									
Romaine, Parmigiano-Reggiano, house made Caesar, garlic toast points 


								

																		
								
									Arugula 12

									
Arugula, capers, cherry tomatoes, Parmigiano-Reggiano, lemon, extra virgin olive oil


								

																		
								
									Caprese 14

									
Fresh mozzarella, tomato, oregano, basil oil


								

																		
								
									Beet 14

									
Golden and red beets, arugula, goat cheese, toasted almonds


								

								
							


														
								
																			
								Add Grilled Chicken to Any Salad 8


																			
								Add Sauteed Shrimp to Any Salad 10


																			
								Add Roasted Salmon to Any Salad 12


																	

							

							
						
					
					
	
						
							Antipasti

							
																		
								
									Soup of the Day 7

									
(vegan)


								

																		
								
									Trio di Bruschetta 14

									
Tomato fresh mozzarella, basil | burrata, prosciutto, Adriatic figs | Fontina cheese, fungi, truffle oil


								

																		
								
									Grilled Octopus 19

									
Mediterranean octopus, artichoke puree, parsley, endive salad


								

																		
								
									Beef Carpaccio 17

									
Prime beef, arugula, haved Parmesan-Reggiano cheese, truffle aioli


								

																		
								
									Salmon Tartar 19

									
Salmon, capers, shallots, tomato, caramelized onions


								

																		
								
									Meatball 16

									
100% beef, parsley, garlic, tomato sauce, aprmesan


								

																		
								
									Egglplant Parmigiana 14

									
Tomato sauce, Parmigiano-Reggiano, mozzarella, basil


								

								
							


														
																	
							Charcuterie Platter - small / 22 & large / 28 


																	
							Cotto Ham 


																	
							Mortadela 


																	
							Sopressata 


																	
							Parmigiano-Reggiano 24 month 


																	
							Goat Cheese 


																	
							Fontina Cheese 


																	
							Walnuts 


																	
							Adriatic Figs 


																	
							Pickled Cornichons 


																	
							Florida Organic Honey 


															

							
						
					
					
	
						
							Pasta

							
																		
								
									Tony's Spaghetti Pomodoro 16

									
Fresh Tomatoes, garlic, basil


								

																		
								
									Joey's Spaghetti & Meatballs 19

									
100% beef meatballs, tomato sauce, parsley, ricota


								

																		
								
									Spicy Shrimp Linguine 23

									
Tomato sauce, red chili flakes, white wine


								

																		
								
									Spaghetti Vongole 25

									
Middle neck clams, red chili flakes, parsley


								

																		
								
									Gnocchi 17

									
Choice of meat sauce, pink sauce, pomodoro or four-cheese sauce


								

																		
								
									Risotto al Funghi 23

									
Wild mushroom, shaved parmesan, truffle oil


								

																		
								
									Linguine Carbonara 21

									
Pancetta, pecorino, black pepper, eggs


								

																		
								
									Pappardelle Crème Fraiche & Caviar 75

									
Crème fraiche, topped with Ossetra caviar


								

																		
								
									Angel Hair with Marinara 16

									
Thin pasta with homemade marinara sauce


								

																		
								
									Tagliatelle Ragu 26

									
Tomato meat sauce, red wine, fresh parmesan cheese


								

								
							


							
						
					
					
	
						
							Entrée

							
																		
								
									Pan Seared Salmon 24

									
String beans, roasted peppers, lemon, basil oil


								

																		
								
									Rstd Mediterranean Branzino 32

									
Potato ragout, onions, artichoke hearts, black olives


								

																		
								
									Chicken Milanese 23

									
Organic chicken breast, roasted potatoes, tri-color italian salad


								

																		
								
									14oz New York Strip Steak 36

									
Sliced steak, tri-color israeli couscous salad, gorgonzola


								

																		
								
									Jake's Chicken Parmigiana 27

									
Spaghetti, tomato sauce, mozzarella, parmigiano-reggiano


								

																		
								
									Chicken Picatta 24

									
Organic chicken breast, capers, diced tomato in a white wine lemon butter sauce on a bed of spinach


								

																		
								
									The Wynwood Burger 20

									
Blend of chuck, brisket, and short rib, arugula, tomato, herb mayo, fontina cheese, with truffle parmesan potatoes


								

																		
								
									Impossible Burger 20

									
Plant based protein burger with lettuce, tomato, onion on brioche bun. Side of truffle parmesan potatoes


								

								
							


							
						
					
					
	
						
							Pizza

							
																		
								
									Margherita 14

									
Tomato sauce, mozzarella, basil


								

																		
								
									Pepperoni Speciale 18

									
Goat cheese, and grilled red peppers


								

																		
								
									Gorgonzola 18

									
Gorgonzola cheese, mozzarella, walnuts, arugula, truffle oil


								

																		
								
									Prosciutto di Parma/Mushroom 20

									
Tomato sauce, wild mushroom, mozzarella, prosciutto


								

																		
								
									The Joey 17

									
Tomato sauce, Portobello mushroom, shallots, mozzarella, oregano


								

																		
								
									Burratina Pesto 24

									
Pesto, mozzarella, heirloom cherry tomato, arugula, burrata cheese


								

																		
								
									Chicken White w/ Goat Cheese 22

									
Sweet onion, mozzarella, goat cheese, fire roasted peppers


								

																		
								
									Duck Confit 26

									
Mozzarella, wild mushroom, pecorino cheese, truffle oil, red wine syrup, Italian herbs


								

																		
								
									Carbonara 18

									
Italian bacon, mozzarella, pecorino, fried egg


								

																		
								
									Dolce E Piccante 16

									
Adriatic figs, gorgonzola cheese, mozzarella, chili flakes, honey


								

																		
								
									Haute Living Pizza 150

									
French Ossetra 00 caviar and crème fraiche with a side of chopped onion, capers, and egg


								

								
							


							
						
					
					
	
						
							Panini

							
								
							


														
								
																	

							

							
						
					
					
	
						
							Cocktails

							
																		
								
									Old Fashioned 14

									
Your choice of Bulleit Bourbon or Bulleit Rye with muddles bitters and sugar.


								

																		
								
									Manhattan 14

									
Your choice of Bulleit Bourbon or Crown Royal with Laxardo Sweet Vermouth.


								

																		
								
									Midori Cocktail 12

									
Midori Melon Liqueur mixed with Captain Morgan White Rum and fresh squeezed pineapple juice.


								

																		
								
									Perrito 12

									
Captain Morgan White Rum shaken with fresh, mint, muddled lime, fresh basil, sugar, and a splash of club soda.


								

																		
								
									Cactus Cocktail 12

									
Jalapeno infused Peligroso Silver Tequila mixed with orange juice, mango puree and a dash of Tobasco


								

																		
								
									Honey Jack 12

									
Jack Daniels Honey, brown sugar crusted orange and fresh mint.


								

																		
								
									Juanito 12

									
Triple Distilled Smirnoff Vodka and Coconut Rum mixed with mango puree and cranberry juice topped with a float of Chambord.


								

																		
								
									Lychee Martini 12

									
Ketel One Vodka, Sake, Soho Lychee Liqueur & Lychee Nectar.


								

																		
								
									Sour Apple Martini 12

									
Triple Distilled Smirnoff Vodka mixed with Sour Apple Liqueur.


								

																		
								
									Ginger Martini 12

									
Belevedere Vodka blended with Canton Ginger Liqueur garnished with a twist of lemon.


								

																		
								
									Fresh Fruit Martini 12

									
Your choice of freshly muddled blueberry, strawberry, mango or kiwi blended with Triple Distilled Smirnoff Vodka with simple syrup.


								

																		
								
									Beluga Cucumber Martini 16

									
Cucumber infused Beluga Vodka served with a cucumber slice topped with caviar.


								

																		
								
									Classic Margarita 12

									
Peligroso Silver Tequila and Cointreau mixed with fresh squeezed lemon juice and a touch of simple syrup.


								

																		
								
									Golden Margarita 12

									
Don Julio Anejo Tequila shaken with fresh lemon juice, simple syrup and Grand Marnier.


								

																		
								
									Fresh Fruit Margarita 12

									
Classic Margarita blended with your choice of pineapple, strawberry, mango or kiwi.


								

								
							


							
						
					
					
	
						
							Dessert

							
																		
								
									Warm Pear Tart 11

									
Almond cream, apricot glaze, vanilla gelato


								

																		
								
									Chocolate Mousse Cake 11

									
Barry chocolate, crunchy hazelnuts, almond crisps


								

																		
								
									HOMEMADE CHEESECAKE 10

									
Graham cracker crust, strawberry puree


								

																		
								
									Tiramisu 11

									
Cocoa powder, strawberries


								

																		
								
									Gelato 4

									
Ask server for flavors of the day


								

																		
								
									Affogato 7

									
Freshly brewed shot of espresso served with a scoop of vanilla gelato. Add a shot of Sambuca to liven it up!


								

																		
								
									SORBET 4

									
Ask server for flavors of the day


								

								
							


							
						
					
					


			

		
	

	

	

		

		
			Located in what Vogue Magazine calls one of the coolest neighborhoods in the world, Joey’s is a modern Italian café with traditional flavors located in the Wynwood Arts District. Opened in 2008 by Joey Goldman, a principal at Goldman Properties, the restaurant was a pioneer in Wynwood; it was the first restaurant to open in the arts district and soon became the neighborhood hangout. Renowned by Food and Wine magazine for having exceptional pizza, Joey’s serves authentic Italian cuisine prepared with traditional methods yet modern sensibilities. In perfect complement with the food, Joey’s wine list is carefully curated to provide the best pairings to emphasize the flavors of the dishes.



Like the food, Joey's décor is unassuming yet elegant. White marble tables set against a polished concrete floor, shelves of Italian olive oil lining the wall and an open kitchen, where guests can watch pizza being thrown, combine to create an intimate and welcoming ambiance. A beautiful Italian Bisazza mosaic mural at the restaurant’s center brings the décor together. An outdoor garden and terrace enveloped by lush foliage and warm bistro lighting create the perfect al fresco setting. 







GOLDMAN PROPERTIES IS COMMITTED TO ENSURING THE ACCESSIBILITY OF ITS WEBSITE.

IF YOU HAVE ANY QUESTIONS OR SUGGESTIONS REGARDING ACCESSIBILITY - PLEASE CONTACT US AT 305.531.4411 OR INFO@GoldmanProperties.com, WE ARE CONTINUALLY STRIVING TO IMPROVE THE EXPERIENCE FOR ALL VISITORS.

		

	

	

		
		
		
		

			
					
					
					
						
													People Magazine

							
			
													Inside Beyonce and Jay Z's Favorite Miami Haunts

						
													April 27, 2016

													

													by Melody Chiu

							

						View This Article
					

					
										
					
						
													Miami New Times

							
			
													The Ten Best Restaurants in Wynwood

						
													March 23, 2016

													

													by Carla Torres, Laine Doss

							

						View This Article
					

															
	
					
					
										
					
						
													Hypercraze.com

							
			
													15 Must Try Salads and Where to Find Them

						
													March 11, 2016

													

													by Hyper Craze

							

						View This Article
					

					
										
					
						
													Time Out

							
			
													The Best Wynwood Restaurants

						
													February 22, 2016

													

													by Virginia Gil

							

						View This Article
					

															
	
					
					
										
					
						
													Ocean Drive Magazine

							
			
													Where to Recharge during Art Basel Miami Beach

						
													December 2, 2015

													

													by Carla Torres

							

						View This Article
					

					
										
					
						
													New York Post

							
			
													The Best Pizza in America

						
													October 14, 2015

													

													by Jenny Miller

							

						View This Article
					

															
	
					
					
										
					
						
													Indulge Magazine

							
			
													The Neighborhood: Wynwood

						
													August 1, 2015

													

													by Lydia Martin

							

						View This Article
					

					
										
					
						
													Eater

							
			
													The Essential Miami Pizza Restaurant

						
													July 23, 2015

													

													by Olee Fowler

							

						View This Article
					

															
	
					
					
										
					
						
													Thrillist

							
			
													The 18 Best Spots for Cheap Eats in Miami

						
													April 13, 2015

													

													by Mandy Baca

							

						View This Article
					

					
										
					
						
													Conde Nast Traveler

							
			
													What We Wish We'd Done in Florida

						
													January 26, 2015

													

													by Mollie Chen & Julie Bainbridge

							

						View This Article
					

															
	
					
					
										
					
						
													CultureTrip.com

							
			
													Eating Out in Miami Hip Wynwood

						
													December 2, 2014

													

							

						View This Article
					

					
										
					
						
													Departures Magazine

							
			
													This is My Miami-Dwyane Wade

						
													October 1, 2014

													

							

						View This Article
					

															
	
					
					
										
					
						
													Vogue

							
			
													Style Report: Mapping out the 15 coolest Neighborhoods in the world

						
													September 5, 2014

													

													by Nick Remsen

							

						View This Article
					

					
										
					
						
													Biscayne Times

							
			
													Wynwood 2.0

						
													July 1, 2014

													

													by Anne Tschida

							

						View This Article
					

															
	
					
					
										
					
						
													Eater

							
			
													Where to Find the Best Pizza in Miami

						
													March 20, 2014

													

													by Ana Heretoiu

							

						View This Article
					

					
										
					
						
													E Online

							
			
													Beyoncé and Jay Z Rent Out Miami jungle Island for Blue Ivy's Birthday

						
													January 10, 2014

													

													by Lily Harrison

							

						View This Article
					

															
	
					
					
										
					
						
													HauteLiving

							
			
													Top 5 Places for pizza in Miami

						
													February 5, 2013

													

													by Hadley Henriette

							

						View This Article
					

					
										
					
						
													Travel Leisure

							
			
													Ultimate Road trip: Florida

						
													December 1, 2011

													

							

						View This Article
					

															
	
					
					
										
					
						
													Florida Travel & Life

							
			
													Artistic Pulse

						
													December 1, 2011

													

							

						View This Article
					

					
										
					
						
													NBC Miami

							
			
													Joey's Ivo Mazzon feeds Wynwoods needs

						
													April 10, 2011

													

													by John Hood

							

						View This Article
					

															
	
					
					
										
					
						
													Food & Wine

							
			
													New Pizza Artisans

						
													June 1, 2009

													

							

						View This Article
					

					
										
					
						
													Skylights

							
			
													Wine & Dine

						
													March 1, 2009

													

													by Grisel Diaz-Ors

							

						View This Article
					

															
	
					
					
										
					
						
													Miami New Times

							
			
													Joeys in Wynwood Still Rule the Hood

						
													January 16, 2009

													

													by Carla Torres

							

						View This Article
					

					
										
					
						
													Miami Herald

							
			
													Betting on a Wynwood Revival

						
													January 5, 2009

													

							

						View This Article
					

															


			


		

		
	

	
	
		
			
					
	
	
	
	
	
	
	
	
	


			

		

	

		

	
		
			Joey’s offers group and private dining in an intimate setting for your special occasion. Chef Luis Lopez' delectable food combines with chic warm decor and an inviting atmosphere to give your guests an unforgettable experience. Dazzle your guests further by adding a curated tour of the adjacent Wynwood Walls to your event, giving them a true Wynwood experience.   For more information and options, please fill out the form below or contact our Events Coordinator, Samantha Elmuza at 305.531.4411 ext 331.



			

			
				
						
	
	


				


				
						
								
							
	
								
							
	
								
							


				


				

			


			
				                Private Event Software powered by Tripleseat
                
			


		

	

	

		
				
					
					
						
						For more than a decade, Goldman Properties has been involved in the revitalization of Wynwood. In the early 2000s 
						this mostly abandoned industrial warehouse district had no street life and offered no reason to be there after 5pm. 
						What was there was a small burgeoning street art scene that Tony Goldman, the late visionary place maker of Goldman Properties, 
						was attracted to upon visiting the neighborhood in 2005, on the urging of his son Joey Goldman.
						


						After buying a critical mass of property, the company went to work covering the windowless warehouse facades with stunning art painted by the world’s best street 
						artists and curating tenancies to attract the creative class to the neighborhood. In a short time, Goldman Properties has helped turn 
						the bleak neighborhood into a bustling arts district. Today, Wynwood is an internationally recognized destination and home to the Wynwood Walls, 
						the only outdoor street art museum in the world as well as over 40 art galleries, unique food and beverage establishments including Joey’s sister 
						restaurant Wynwood Kitchen and Bar, and countless creative businesses.
						


						Wynwood’s impact on Miami can be seen every second Saturday when 
						thousands of people descend on the area for the monthly Art Walk.  This communal creative experience offers new exhibits from art galleries,
						live entertainment on the street, shopping in one-of-a-kind boutiques and some of Miami’s best bars and restaurants. 			
						

					

				
	
					
					
						
						Joey’s sister restaurant, Wynwood Kitchen and Bar is a perfect blend of stunning urban art and delectable, innovative cuisine. Created by Goldman Properties’ CEO Jessica Goldman Srebnick and her father, the late visionary placemaker Tony Goldman, the restaurant features a floor-to-ceiling wallpapered mural by famed street artist Shepard Fairey in the bar area and in the dining room bright panoramic canvases by Christian Awe and a futuristic painting by Santiago Rubino surround the room along with an 11 foot multi-colored sculptured man by David Benjamin Sherry.
						 At the helm of the restaurant is Chef Miguel Aguilar, creating delectable Latin-influenced global cuisine, utilizing the freshest ingredients to create delicious unforgettable flavors. Offered tapas style the menu gives guests the freedom to try a variety of dishes. The food together with creative cocktails, artisanal beers and an international wine list make this one of the coolest dining and drinking destinations in the United States.
						


						www.wynwoodkitchenandbar.com				
						

					

				
	
					
					
						
						The Wynwood Walls were conceived by the renowned community revitalizer and place maker, the late Tony Goldman, founder of Goldman Properties, in 2009. He was looking for something big to transform the warehouse district of Wynwood, Goldman Properties newest revitalization project. 
						His idea was simple: "Wynwood's large stock of warehouse buildings, all with no windows, would be my giant canvases in which to bring the greatest art ever seen in one place.“ His goal was to create an electric energy, a town center where people could gravitate to and explore, and to develop the area's pedestrian potential. 
						The Wynwood Walls opened in 2009 with 11 renowned street artists including both legendary graffiti artist such as Kenny Scharf and Futura and more recent innovators in the genre like Shepard Fairey and Swoon.  
						In 2010, building on the momentum of the year before, Goldman Properties added 10 more artists to their roster of walls and opened the Wynwood Doors. The Wynwood Doors was Goldman’s nod to traditional portrait galleries. These roll up storefront doors located within the Wynwood Walls revealed figurative characters done by street artists such as Case MaClaim (Germany), Dal East (China) and Faith47 (South Africa) when rolled up. 
						The Wynwood Walls have now migrated to include murals outside the park in the surrounding neighborhood. Termed Outside the Walls, these epic murals cover sides of buildings and sometimes the entire building creating breathtaking surprises down each block of the neighborhood.
						With each year the Wynwood Walls endeavors to expand its breadth, introduce artists that have never exhibited before in the US and bring world class art to the community.  
						


						www.wynwoodwalls.com
						

					

				


		

		
	

	

	

		

		
			Joey's Wynwood


							2506 NW 2nd Ave, Miami, FL 33127

						

							tony.puche@joeyswynwood.com
						

							P (305) 438-0488
						

						
							
PR Inquiries: Tony Puche: (305) 438-0488 tony.puche@joeyswynwood.com

						

							Reservations: OpenTable 

			
			
			Gift cards now available in the restaurant, for more information please contact Stacey@goldmanproperties.com


		




		
		
			Lunch

						Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday


			
						CLOSED - CLOSED
	12:00pm - 5:00pm
	12:00pm - 5:00pm
	12:00pm - 5:00pm
	12:00pm - 5:00pm
	12:00pm - 5:00pm
	12:00pm - 5:00pm


		

				
				Dinner

							Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday


			
							CLOSED - CLOSED
	5:00pm - 9:30pm
	5:00pm - 9:30pm
	5:00pm - 11:00pm
	5:00pm - 11:30pm
	5:00pm - 11:30pm
	5:00pm - 9:30pm


			

			
			
		


	




	
		
			 Copyright © 2024 All Rights Reserved. Joeys Italian Cafe is a trademark of Joeys Italian Cafe - www.goldmanproperties.com

		

	



		
		            

		

























