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Engoy Faiber's Day a3 Sale Pepe! Inside this Issue
EVERY DAD IS A Enjoy Father’s Day at Sal e Pepe

No Longer Needed: The

WINNER AT SAL E PEPE Traditional Necktie

Are you a fan of Sal e Pepe?
Bahama Mama Recipe

Enjoy lunch or dinner at
Sal e Pepe Restaurant this Sunday! iPad Raffle Winner
Enjoy a Meal on the Patio!

All Dads are Invited to Enter Are You a Salepepian?
Our FREE RAFFLE where Every Thanks for the Kind Words
Ticket is a Winner

Are you a fan of Sal e Pepe?

Find us on
Facebook

Become a fan of Sal e Pepe to get the
latest updates on events, promotions,
menu changes, specials and more.

Babiama Mama

1/2 ounce Malibu

No Longer Reguined: The Traditional Necktie

Neckties may be the most popular Father’s Day gift, but it will

take more than that to rescue the neckwear A e Tl
industry from its current slump. The Los 1/2 ounce each dark
Angeles Times reports that the number and white rums

Pineapple juice
Pineapple wedge

of neckties sold in the United States fell
18 percent in 2009, to 29 million. The

. Mint sprig
drop is more than double to 7.3 percent o ElEa
decline in 2008. Crushed ice

Industry analysts cite the trend toward casual dress, with top Half fill a cocktail shaker
with ice cubes. Add the

executives (including President Obama) more willing to be seen : ,
. . . . . Malibu, Kahlua, and
in public blazers and dress shirts but without a necktie. rums. Shake vigorously and strain into a highball

glass half filled with crushed ice. Top off with
juice; garnish with pineapple wedge and mint.

97 So. Main Street, Newtown, CT ¢ 203.426.0805
www.saIepeperestaurant.com

CONTEMPORARY ITALIAN BISTRO




me( {/0/11 Tﬂm»g/l Jure 2010

ARE YOU A SALEPEPIAN?

(Pronounced: sal e pe pea in)
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Join our Royalty Rewards
program and you can be a
Salepepian, too. Plus you can
/ enjoy great discounts and
offers all year long.

Congratulations to William Trutt of Trumbull (left) on winning the
iPad raffle courtesy of Angleo Marini (right) owner of Sal e Pepe.

6;«707/4 Meal or the Datio! TM{O@MW Kind Words

Summer is finally here, and with the warm weather comes the “While positioned as a "Contemporary
urge to constantly be outside. Sal e Pepe Restaurant now has a Italian Bistro", of course the Italian entrees
fun front deck where you can dine outdoors! The seating area are extraordinary, but I've also had some of

is complete with gorgeous flowers, umbrellas to shade the sun the best steak and seafood at Sal e Pepe as
during the day, and heaters to keep you warm at night, so you well. They have NEVER disappointed any of
can eat comfortably no matter what time of day! my friends or customers and the staff always
makes you feel welcome, appreciated and
relaxed. This place is 5 stars!”

~J. Malinowski

“The quality of the food and service has
always been excellent. The impressive thing
is that we have been there many times and
have never been disappointed.”

~R. Wood

“We both had the sea bass special and found
it sensational; one of the best meals in our
memory.”

~D. Roberts

Have something to say?
e

Send us an email at
eat@salepeperestaurant.com
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