
5 for 6 
till 7



5 for $6 till 7
5 items from each of our Martini, Premium beer and Cocktail menus 

along with 5 food items all priced at $6 each from 3pm - 7pm.  
At the bar only. No substitutions.

5 Delectible Bar Snacks 
Menucci Sicilian pizza
Italian sausage, pepperoni, sliced meatballs, banana peppers, mozzarella 
and provolone cheeses.

CRISPY CALAMARI
Served with spicy tomato sauce.

MeatBall Sliders
3 house made veal ricotta meatballs on three warm small buns.

Mussels
1 lb fresh steamed P.E.I. mussels, today’s recipe.

shrimp cocktail
No nonsense shrimp cocktail with 6 juicy jumbo gulf shrimp and our own 
cocktail sauce.

5 Sensational Martinis
Choose from one of five deluxe martinis  (2 oz per serving)

Ketel One Martini 
Chopin Martini 
Bombay Saphire Martini
Crown Royal Manhattan 
Grey Goose Martini 

Great Bottled Beers  
from Around the World
Innis and Gunn
Your choice of “Original Oak”, Blonde, or Rum Cask (Scotland)	 330 ml

St. Ambroise
Your choice of Oatmeal Stout or Apricot Wheat Ale (Montreal)	 330 ml

Weihennstephan
Hefe-Weissbier (Unfiltered Wheat Beer) (Bavaria)	 500 ml

Tyskie
Premium Lager  (Poland)	 500 ml 

Fruli
Strawberry Wheat Beer (Belgium)	 250 ml

Cocktails You Won’t 
Want To Miss  
THE ORIGINAL MARGARITA
Created in 1948 by the socialite Margarita Sames, this margarita 
combines 1 ounce of tequila, ½ ounce of Cointreau and fresh lime juice  
for a refreshing after work beverage.

JOE’S COSMOPOLITAN COCKTAIL
A refreshing blend of 1 ounce of Skyy vodka, ½ ounce of Cointreau, 
cranberry and lime juices shaken over ice and served as a cocktail in a tall 
frosted cocktail glass.

BLUEBERRY ICED TEA
A two ounce blueberry and Skyy vodka version of the classic Long Island 
cocktail served over cranberry juice in a tall glass.

JOE’S  HORSERADISH  CAESAR COCKTAIL
1 ounce of Skyy vodka, and Motts clamato served with a celery salt rim, 
celery stalk and lime wedge garnish … mild, medium or spicy … let your 
server spice it for you the way you like it!

CRANBERRY & PEAR CIDER 
One ounce of black raspberry liqueur served over fresh pressed and 
organic cranberry, pear and apple cider seasoned with a hint of clove and 
cinnamon and shaken over ice, served in a frosted cocktail glass.


