<jf?(mtomz'  (Sirle dishes)

DBroccele PRabe - smted in gulic and ofl
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Loasted Potaioes

Broccele Jur O And Garlic

Suvwetéed Fialian Hat @?{?ﬁﬁf‘l‘& 5.95
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6:0/2'6 ! Tea @eﬂgf‘ 512
Lﬁlﬁ{'e‘d‘d‘a Decat....5 2.50
f?a/;,bam'lm Decaf......$ 3.95
Jada 81,50
Sarn Lollygrine 5225 vl 8 500
cﬁrﬁ}y Wecter 500
-} /esserts

.‘T(uq‘gya 54
horcudeater ; 8450
Avsorted Jorbet $ 450
Sareitlee or Chocolate Voo Creane 8 250
Clicese Cake: 400
Clovcvlete Fhoarat SBretter Fec § 430
Cicsrnrrerly . £3.50

7 st §450

(Please asl: vowr server for desseris of the dagl

For that Someone Special

g Gerti”

AVAILABLE

When planning sour nextaffair, whether an intimate gathering of family or friends,
business meeting or special celebration, Lorenzo's invites vou fo hald it here

pratyour home ar office.

Vill ensure thatyour selection of menu will be carefully planned

and beautifully presented, all within your individual budget.
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Fine Hlalian %mme g %Wm/ﬁ

208 New Street,
West Paterson, NJ 07424

Tel. (973) 345-4141 * Fax (973) 345-8833

Sam Stainle Vincent Pacelli

Fine cooking cannot be rushed,

One of the principal ingredients is... TIME.
Every dish at Lorenzo's is cooked to order.

We suggest an appetizer or cocktail
while we prepare a unique
and memorable dinner for you.

ﬂg///{’ %)‘ﬂh

Sam & Vinnie

Take out Meny




Mo Ller Basilico & Pops
Tresh mozzarella with roasted peppers & basil
Fraettc Di Mare
An Array of seafood with celery anians, red peppers fossed with garlic extra viegin olive oil and lemon. .

‘alto Corladiro
artment of lalian cold cuts, roasted peppers marinated vegetable provolone, and anchovies. ..

Groscictto & Melore
Prosciutto Di Parima and seasonal melon §7.95

A arages Salad

Fresh asparagus, sundried tomatnes, fresh moszarella, and raasred peppers with garlic exira virgin alive ofl, and lemon. ..

Salsroree L/;Wﬂw'calw
Smoled salmon strved aver arugula with capers & red onions in lemon and olive oil dressing, ..
722 Lo Cpe Gumlieri Froscls

Litrle feck clams ar jumbo shrimp cockiail served aver ice and cockmail sauce. ...

ot Rntipasti

@aﬂci{ﬁ~ .C/‘?i/u'en(r

Stufted artichoke with pecorino, seasoned bread crumbs, & fresh herbs $795
Garbors Arrostiti

Pan roasted Rock shrimp with garlic, lemon, and hot pepper flakes. $8.95
Lo Bocoe Del Dicvola

Sautéed Ttalian hot peppers and fiied potatoes. $695

Gerlerrcrri Claireor
Tried calamari, garlic, scallions, fresh tomatoes & a splash of balsamic vinegar. ....

Spicdine Alle Romana

Mozzarella, prosciulto & bread batlered with ey & partnesan eheese, fried & lopped wilh a caper savee or marinara sau

f{l/)ﬁ(l G Gozze

Fresh mussels with marinara or scanpi sauce. $8.95
g@e{e/’ 97'¢€

In a garlic while wine plum fomato sance. $6.95
Rollative Di Melanzara

Tggplant stutfed with ricotta topped with tomato sauce & 1la cheese. $7.95
Calarrrd Fritte

Tried calamari with, hot, medium, or sweet sauce. $9.95

Frengled Rippieno

Mushfom caps stuffed with prosciutto, salami, seasoned bread crumbs, garlic and herbs. ...
Longole Orgganata:

Little neck chams stulfed with seasoned breadcrumbs & fresh herbs. §7.95
Pongole Losillipo

Steamed litle neck clams 1{16 garlic, white wine, & fresh herbs or in a plum tomato sauce ...

Couser %salm‘e = @alad

Baby mised greens with cherry omatoes in a house vinaigretle. $450

u‘{ I‘(g(({(l/
Arugula, tomatoes, red onions tossed with extea virgin olive oil and leman, or balsamic vinaigeette. .

Gesare

Glassic Gaesar salad tnssed with our homemade Caesar dressing and | d

crourans. $7.50

Fre Coloré
Radicchio, Arugula, endive with crumbled gorgonzola cheese and toasted pignoli nuts in balsamic vinaigrette.

g‘ Leelsedle &,L,ri/fl " " _@l’ 6J 7L g
Over roastid portabella mushrooms & eagplant marinated & wssed with fresh mozzarella, cherry omato over
mesculin salad in balsamic vinaigrette. $7.95

Tardellived Tz Brodo
Cheese or meat filled rorrellini in

owppa - Soup
Escarole Arnd %yt'o/i
Escarole and beans in a lighr tomato broth.

PLastew & Fagiole
Pasta and beans in a omato broth.

Zuppra Del Giorwo
Soup of the day

s

F.
s

( Kyzzzeﬂe
10 inch personal pizza
(,/1/al('y/w/'l'tar
Plum famato sauce, fresh mozzarella, fresh hasil xtra virgin ofive o §895

Napoletarna
Pluifi tomato sauce extra virgin olive oil pecorino (Anchovies optional) $8.95

Lreattro Formageio
Tresh mozzarella, fontina, gorgonzola. pecorino with diced cherry omatoes. .

Reestice
Roasted marinated eggplant, roasted peppers plum tomato sauce fresh mozzarella wpped with arugula. ..

Biarnco
Ricotra, mozzarella, pecorina, romann. $9.95

Traelitiored
Pizza sauce, 11 $7.95

@rﬁnaccz’ - @mm

{available as appefizer - half price plus one dollar
half order as entree half price plns three dollars)

rJ]m(y/wﬁi Al Clottersc

with toasted tomatnes, hor pepper seeds & toasted hread crumbs. 512.95

_Zi‘/g ecinee Gardoreurea

with bacon, onion, & egg in a Alfredo sauce. $11.95
DBeecatired Alle A 22
hollow spaghetti with hacon, onions in a tomato sauce. $12.95

Greoccli Di Cusa
Potats dumplings in a plum tomato sauce, fresh mozarella & 4 touch of basil pesto. ...

Gavatelle Core Broccolé
Broceoli sautéed with oil garlic with white wine & ramano cheese. $11.95

Taglictelle Bologrese

Flar fertucini nondles tossed in our

_Q’wy/lu & Fereo Suaw & hay)

Spin{ach & vellow noodles with wild mushtooms, pancetta & peas in a light cream sauce....

P( see Core 1 3% le- OB cure & Rosso
Lingaini with red or white clam sauce. §11.95

de mear sauce. $12.95

... 51295

.%(y(lloﬂl'f Gare Vocla

Pasta wilh peas and mushrooms in a vodka spiked tomato cream sauce. 51195

Orecchie Gore Sewssicia Arnd Fepirei

ar shaped pasta with sausage & broceoli rabe sautéed in ofl & garlic with a tonch of marinara. .

1295

Lersagrc

Stutfedith ricotta moszarella and chopped mear 51095
o {/ ! b{’ A 2 2
With meatballs, sausage, and brasciole sefved aver rigatoni $1295

G)u/ﬁe//t'lu' Frimaoverea

Angel hair with mixed garden vegetables in 4 (omato cream savce. $11.95
%UIIIH « r‘{[/([m ) ,['[(III/M[II{I'
Chunks of eggplant, fonlina cheese in a marinara sauce. $11.95

@ollo - Cghz'cken
Porllo Al Aattone

Ghicken breast marinated with garlic & herl grilled under a brick. servid with mised greens & cherey (omatocs
and roasted potafoes. 12.95

!Bo//ofl’zﬂ’nzo

Boneless breast of chicken sautéed with cherry tomatoes, peas in white wine with  splash of marinara and leman.... $13.95

Pollo Di Casa

Breast of chicken sautéed with mushroom artichoke hearts, sun dried wmatoes in white wine sauce

Pollo Arrabiate
‘Chicken tenderloin sautéed with garlic, hol cherry peppers shitaki mushraom in halsamic vinegar savce

—r
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SPorllo « f;ra/y;aﬂlk/llr

Chicken tenderloii santéed with sausage, mushrooms, potatoes, onians, vinegar peppers. .

Gollo Fiacere

Marsala, Cacciatore, Francese, parmigiana.
Sollo Rossini
Breast of chicken santéed in egg fopped with fresh tomata proscintto mazzarella in  lemon sance. ..
$ 4.00 Plate chiarge [or any shared entree,

Vitello Jorsertino
Veal scallopine sautéed topped with cagplant and mozzarella in a light tomalo sauce. ..

Littello Sultch Al R

Scalloppine of veal fapped with prasciutto, sage & fantina cheese served over spinach. .

Vitello Gor G (u'(,'l'gﬁ'

Veal scalloppine with garlic, artichoke hearts, roasted pepper in a white wine lemon sauce. ...

Citello N

Yeal scallopine with a parmesan and bread crumb crust pan fried, and_ topped with arugula, cherry tomatoes

areese

&fresh lemon. §1595
Vitello Piceere
Marsala, Piccatra, Francese, Parmisi $14.95

N 1
) @esce - C\%h
:((/)ﬁ([ Di Pesca

Shrimp, mussels, clams, calamari, scungili, polpo, scallops and lobster tail in light tomato
Droth served aver linguini. $18.95

Gleenestrelly Lrovarezale
Sea scallops sautéed with chopped cherry tomatoes in a pesto cream sauce
served aver linguini. 51495

Geamberi Con Reggalar

Shrimp sautéed in garlic chopped cherry tomatnes and arugula served over cappellini. .

J:)(y/('o[(p De NMare

Fresh flounder, any style, Francese, Marechiaro, Oregonata or Livornesc. 51695

.
Z’I»(%alll)‘ o] fi[ll‘{’
Scallap, clams, shrimp mussels in garic, Teman, fish broth served over linguini. .

$1695

Jalinore Fercito

Center cur salmone filet sratfed with lnmb crabmear and spinach and served in a lemon beurre blanc..... 31895

Gamberi Seampe
Shrimp sautéed in a scampi sauce aver linguini § 1595

arne / @(mts

bordete

Lot sl ‘,If o ./(/,a/

7
Dauble cut pork chop with hot or sweet marinated lalian pepper and roasted potatves.

Fileto Di Maszo Alle Barolo

Fillet mignon topped with prosciutto, fresh mozzarella, and shitaki mushrooms in a red wine sauce. ..

Gostate Di Vitello
Grilled double cut veal chop served over hroceali rabe. 32195

DB Al T /

Grilled New Yock strip steak served with sautéed spinach and roasted potatoes. .....

82195

Please refrain from smoking

(Steaks and chops served with potatoes and vegetable of the day)




