S$S6 Happy Hour Menu

3pm to 6pm Monday- Friday

Mini- Meatballs
baked in a skillet in our homemade
Sunday gravy tomato sauce with
melted mozzarella

Sausage and Peppers
spicy sweet Italian sausage sautéed with
red roasted vinegar peppers, green chilies
and onion. Sicilian style or with marinara

Clams Castellammare
wine, garlic, shallots in a light broth
tender baby clams sautéed with evoo,

Mussels Marinara
sautéed in evoo, garlic, wine and herbs
in a fresh tomato sauce

Coconut Shrimp
tiger shrimp served with sesame cole slaw

and mango chutney

Baked Stuffed Mushrooms

a skillet of caps stuffed with bacon,
spinach, onion, ricotta and mozzarella.
Sprinkled with parmesan and baked in
a chardonnay reduction

Caprese
Fior di Latte fresh mozzarella with
roma tomatoes, basil and
fire roasted red peppers

Bruschetta
roma tomatoes, basil, lots of garlic,
evoo and balsamic reduction

Sautéed Calamari

onion, tomato, jalapeno and garlic
in a lemon and wine sauce

Calamari

deep fried baby squid served with
marinara and a honey garlic basil aioli

Sicilian Chicken Wings
spicy wings with ranch and celery

Pan Fried Ravioli
cheese ravioli, breaded & fried

then dusted with parsley & parmesan.
Served with a fiery cream sauce

Pizza

N.Y.C. Neapolitan Pizza
the classic with homemade pizza sauce
fresh basil, romano and mozzarella

BBQ Chicken

barbecued chicken, red onion, cilantro
smoked gouda and mozzarella

Margherita Pizza
roma tomatoes, roasted garlic, basil
fontina and mozzarella

Pizza of the Day
just ask your server or bartender
for today’s special



