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APPETIZERS:

SUNSET SUMMER SALAD:
Arugula, red onion, tomato, shaved parmesan, tossed in a roasted garlic vinaigrette dressing.

CLASSIC CAESAR SALAD:
House made croutons & Caesar dressing tossed with romaine lettuce.

MEDITERRANEAN SALAD:

Mixed greens, tomato, cucumbers, chickpeas, red onion, kalamata olives, feta cheese, oregano, red wine vinaigrette dressing.

CHICKEN WINGS: Your choice of Honey BBQ, Buffalo, or Asian
CHICKEN TENDERS: Juicy tenders, battered and fried to perfection.
MOZZARELLA STICKS: accompanied with house made Marinara sauce.

BAKED CLAMS: Fresh littleneck clams, breaded and baked in a lemon garlic butter.

FRIED CALAMARI: Fresh calamari, dredged in our seasoned flour and fried to perfection.
SHRIMP COCKTAIL: Fresh Jumbo Shrimp, served with lemons and cocktail sauce.

ZUPPA DI CLAMS: Fresh littleneck clams braised in your choice of our red or white sauce.
ZUPPA DI MUSSELS: Fresh PEI mussels braised in our homemade tomato broth.

SUNSET GARLIC MUSSELS: Fresh PEl mussels braised in our homemade garlic sauce.
PASTAS:

SUNSET PASTA: Penne pasta tossed with peas and onions in Vodka sauce.

BAKED ZITI: Ziti pasta baked in our house made marinara sauce with ricotta and mozzarella.
CHEESE RAVIOLI: served with your choice of marinara or vodka sauce.

CAVATELLI PASTA: served with Italian sausage, broccoli rabe, tossed in garlic and olive oil.

LINGUINI CARBONARA: Linguini tossed in pancetta, cream, pepper, and pecorino Romano cheese.

LOBSTER RAVIOLI: Succulent lobster stuffed raviolis tossed in a pink brandy sauce.
LINGUINI & CLAMS: Fresh littleneck clams, red or white, over linguini pasta.
LINGUINI FRA DIAVOLO: Fresh shrimp, clams and mussels tossed in our spicy Fra diavolo sauce.
SPAGHETTI AL’OLIO: Spaghetti tossed in fresh garlic and extra virgin olive oil.
SURF:
LOBSTER YOUR WAY: Lobster Tail or whole lobster, choice of Broiled, Oreganata or Fra Diavolo.
SALMON YOUR WAY: Blackened, Broiled or Oreganata Style.
FLOUNDER YOUR WAY: Broiled, Oreganata, or Francese Style.
SHRIMP PARMESEAN: Fried Jumbo Shrimp topped with marinara and mozzarella.
SHRIMP OREGANATA: Broiled Jumbo Shrimp topped with breadcrumbs in a lemon butter sauce.
TURE:
CHICKEN YOUR WAY: Parmesan, Francese, or Piccata.
ELANK STEAK: Grilled"to perfection and topped with Teriyaki sauce.
SAUSAGE & PEPPERS: Traditional and classic.
MEATBALLS: House made meatballs in our classic Sunday sauce.
SIDES:
ROASTED POTATOES: Rustic roasted potatoes make the perfect side.
SAUTEED BROCCOLL: Tossed in garlic and oil.
SAUTEED BROCCOLI RABE: Tossed in garlic and oil.
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HALF TRAY: $45

HALF TRAY: $30

HALF TRAY: $70
3 DOZEN: $75
HALF TRAY: $40
3 DOZEN: $35

3 DOZEN: $50
HALF TRAY: $65
3 LBS: $65
HALF TRAY: $50
HALF TRAY: $40
HALF TRAY: $65

HALF TRAY: $60
HALF TRAY: $65
HALF TRAY: $65
HALF TRAY: $65
HALF TRAY: $55
HALF TRAY: $75
HALF TRAY: $70
HALF TRAY: $95
HALF TRAY: $65

MARKET PRICE
HALF TRAY: $85
HALF TRAY: $85
3 DOZEN: $90
3 DOZEN: $90

HALF TRAY: $65
HALF TRAY: $85
HALF TRAY: $65
HALF TRAY: $70

HALF TRAY: $40
HALF TRAY: $45
HALF TRAY: $60

FULL TRAY: $65

FULL TRAY: $50

FULL TRAY: $95
6 DOZEN: $145
FULL TRAY: $80
6 DOZEN: $70

6 DOZEN: $95
FULL TRAY: $85
6 LBS: $135
FULL TRAY: $85
FULL TRAY: $80
FULL TRAY: $95

FULL TRAY: $80
FULL TRAY: $85
FULL TRAY: $90
FULL TRAY: $85
FULL TRAY: $95
FULL TRAY: $100
FULL TRAY: $90
FULL TRAY: $135
FULL TRAY: $85

FULL TRAY: $150
FULL TRAY: $145
6 DOZEN: $135
6 DOZEN: $135

FULL TRAY: $90
FULL TRAY: $135
FULL TRAY: $95
FULL TRAY: $95

FULL TRAY: $65
FULL TRAY: $65
FULL TRAY: $80



