HAPPY HOUR

4-7PM LOUNGE NIGHTLY

B A
a Mancuso Restaurant
Jazz « Cuisine « Wine

Half off Martinis,

4.50 Well Drinks,

3.00 Domestic Drafts,
4.00 Premium Drafts,
4.00 House Wines,
Half off Margaritas,
Tuesdays Ladies Night
Half off Drinks

APPETIZERS

CAESAR SALAD* Romaine, shaved parmesan cheese $3.50
SHRIMP COCKTAIL $7.00

KALAMATA OLIVE HUMMUS Served with cucumbers and
gluten free rice and seed crackers $4.00

BRUSCHETTI Diced tomatoes, fresh basil, garlic with toasted
Italian bread $4.00

EGGPLANT ROLLETIN Stuffed with ricotta cheese & seasonings
$5.00

SEARED AHI TUNA BITES On wontons, with wasabi vinaigrette
and teriyaki reduction sauce $5.00

STUFFED MUSHROOMS Italian sausage, romano cheese, garlic,
onions, basil with alfredo sauce $5.00

CRAB STUFFED MUSHROOMS Crab, romano and parmesan
cheese in a langostinos sauce $7.00

VEAL MEATBALLS & RISOTTO House made, marinara sauce with
risotto of the day $6.00

MAC and CHEESE $4.00

BUTTERNUT SQUASH RAVIOLI Tomato, butter, parmesan, sage
$5.00

BAKED MEAT LASAGNA Mozzarella cheese, marinara sauce
$6.00

MOZZARELLA MARINARA $4.00
CALAMARI FRITTI Marinara sauce $5.50

RAW BLUE POINT OYSTERS ON THE HALF SHELL % dozen*
$8.50

SHRIMP and SCALLOPS DIJONAISE  $8.00

MUSSELS DIAVOLO Prince Edward Island mussels tossed with
our diavolo sauce $6.00

CRAB CAKE & LOBSTER RAVIOLIS Pan seared crab and shrimp
cake, squid ink striped pasta filled with lobster in a lobster, and
shrimp cream sauce $8.00

PULLED BBQ PORK SANDWICH Smoked for 12 hours, BBQ sauce,
on a brioche bun with slaw $7.00

PORK TENDERLOIN SLIDERS Mushrooms, onions with mayo
$5.50

NEW YORK CHEESE CAKE $4.00
CHOCOLATE BROWNIE A LA MODE House made $4.5



