








	    Build Your 
	    Own Pasta

Imported pasta with your choice of 
sauces and accompaniments.

Comes with house salad. 
Substitute Caesar salad or soup for 99¢

Pasta Choices:

• Spaghetti • Penne • Cappelini 

• Linguine • Fettuccini 

(for Tortellini add $2.00)

Sauce Choices:

• Alfredo • Marinara • Pesto • Aglio Olio 

• Tomato-Basil Cream (Vodka Sauce) 

(for Authentic Bolognase "Meat Sauce" add .50)

ADDITIONS

• Roasted Vegetables • Mushrooms 

• Fresh Tomatoes • Roasted Peppers 

• Sundried Tomatoes   add  $1.00

Sausage • Meatballs     add $1.50

Chicken     add $2.00

Steak • Shrimp     add $3.00
Gluten-free & wheat pasta 
available upon request.

Dolce
Tiramisu

Layers of marscapone and ladyfingers 
dipped in espresso liqueur.   $4.50

Spumoni
Italian Ice Cream made by Jackson farms.   

$2.95

Cheesecake
New York Style Cheesecake topped with a 

whipped cheesecake.  Served with or without 
strawberries.   $3.95

Italian Chocolate Mousse Cake
Chocolate layer cake filled with chocolate 

mousse.    $4.50

Cannoli
Whipped sweetened ricotta cheese and 

chocolate chips fill crisp cannoli shells that 
are sprinkled with pistachios and powdered 

sugar.   $2.95

Cassatta
Sponge cake torte brushed with lemoncello 
and chocolate, with sweet cheese filling and 

topped with mixed berries.   $3.95

“Tiramisu” - Pick me up

$7.95



Pasta Lorenzo is named for Guiseppi Lorenzo 
Tricarico, the father of Chef Joe.  In order to solidify 
his patriotism, Guiseppi changed his name to Joseph 
Lorenzo Carei, while serving as a marine in Korea.  
What he didn’t change was his love for his heritage, 

his commitment to family, his affection for people and his passion for food.  He passed these 
traits on to his six children and in his honor Pasta Lorenzo was created.  

The menu is inspired by early morning fishing trips, summer days spent in the backyard 
garden and great meals created in the evenings.  The commitment to quality, freshness 
and fun has also been passed down through the generations.  Incidentally, Lorenzo is also the patron saint 
of cooks.

The building is inspired by Guiseppi’s ancestral Basilicata Region of Italy. Arches, stone, tile and earth 
tones have made this a small detour from Southern Italy.  We have also captured the essence of the 
Laurel Highlands.  The cantilevered deck, envisioned by Frank Lloyd Wright several generations ago at 
Fallingwater, the Laurel Highlands stack stone and the wood fired oven, reminiscent of the Coke ovens 
that made this area prosperous, are homage to our region. 

It is no coincidence that our address is named after the Norse god of Craft,  Wayland Smith.  Evident 
in the building is the craft of iron, presence of wood, plaster finishes and trompe l’oeil created by local 
craftspeople.  

We have certainly taken every step to make your experience memorable and hope to become part of 
your heritage, too.

“You are what you eat, be Italian,”  Chef Joe Carei

“A nickel will get you on the subway, but garlic will get you a seat.” 
- Old New York Proverb

“As a child my family’s menu consisted of two choices: take it or leave it”. 
-Buddy Hackett

“One of the very nicest things about life is the way we must regularly stop whatever 
it is we are doing and devote our attention to eating.” 

-Luciano Pavarotti 

Beverages
Pepsi       Diet Pepsi        Sierra Mist       

Root Beer        Dr. Pepper       
Raspberry Tea         Mt. Dew       

Ginger Ale     Iced Tea        
Coffee       Tea

Free Refills

From the Bar
Draft Beer

Peroni(Italian Lager) •  Yeungling  • 
Michelob Ultra

Bottle:  
Imports-Peroni, Moretti(Italian), Corona, 

Heineken, Urquell

Domestic-Bud, Bud Light, Coors Light, 
Rolling Rock, Miller Light, MGD

IC Light, Iron City, Penn Pilsner, Michelob 
Ultra, Yeungling, Bacardi Raspberry

Non-Alcoholic
 O’Douls

Specialty Drinks 
Italian Sodas

Refreshing Flavored Sodas Featuring:  Chocolate, 
Hazlenut, Vanilla, Raspberry and Cherry.

Frozen Italian Lemonade
Zesty lemonade slush similar to those found on the 

street during the summers in Vineland

Frozen Raspberry Lemonade
The famous zesty lemonade enhanced with 

raspberry.

Espresso
Let our ‘barista’ pour you the world most popular 

after meal beverage

Cappaccino
Espresso topped with steamed milk.  Traditionally 

only consumed at breakfast, now anytime

Bottled Beverage
Lipton Raspberry White Tea 

Aquafina Pure Water

San Pelligrino Italian Sparkling Water

Acqua Panna-Tuscan Spring Water

“Arrivederci” - Goodbye

“Grazie” - Thank You




