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APPETIZERS 
Assorted Hors d'Oeuvres _____________ ___ _________ ___ ___ ______ _____ ___ _ .85 
Salamai or Prosciutto ___ _____ ________ ___ ___ _______________ _______________ .75 
Filet of Anchovies____ ___ __________ ___ ______ ____ ______________ ___ _____ ______ .50 

Marinated Herring Lorenzo.----- ------------------------------------ .50 
Fresh Lobster Cocktai'---------------------------------------------------- 1.25 
Crabmeat CocktaiL _______________________ _________________________ ____ ___ I.25 

Shrimp Cocktail (Large~--- - ----- -- -- - ------ - --- -- - - ----------- - --- --- - 1.25 
Small Shrimp CocktaiL _________________ ___ _________ ____________________ .75 

Fruit Cocktail ------------------------------- --- ----------------- ------------- .35 
Celery and Olives (per order)-------------------------- --------- ----- .35 

Stuffed Celery ------------- -- ---------------- ---------------------------------------------------------- -------------- --------- .50 
Special Antipasto with Clams Casino and Shrimp (Small)------------------- ------------------ -------'·25 
Lorenzo Antipasto, Dinner Size ___________ ___ ___ ___ ___ _______ _____________ _____ __ ________ _______ __ _____ __ __________ __ .50 
Tomato Juice-Grapefruit Juice-Orange Juice-Prune Juice________________ ________ __ __ ____ .20 
Clams on Half Shell V

2 
dozen ................. ________ _____ _____ __ ___ _______________ ___ ______________ __ __ _____ ______ .85 

Oysters Half Shell V2 dozen .................. • 85 I dozen ..... ----- -- ----------------------------------- -1.60 
Baked Clams Casino V2 dozen ............ • 95 I dozen _________ ______ ____ ______ ________ ___ _____ ______ l.80 
Baked Oysters Casino V2 dozen __ _____ _____ . 95 I dozen .......................... _____________ __ ___ ___ _ 1.80 
Steamed Clams I doz. (Served with Clam Juice, Drawn Butter)---- --- --------------- ----------'·35 

SOUPS 
Minestrone Soup, smalL .20 
Minestrone Soup, large __ .40 
Soup Du Jour, smalL..... .20 
Soup Du Jour, large ...... • 35 

BEVERAGES 
Coffee, Tea, MilL_ _________ .10 
Sanka or Postum __ ____ _____ _ . I 0 
Chocolate MilL ............. . I 0 
Hot Chocolate__ ____ __________ .15 
Ice Cold Coffee or Tea.. .IS 

COLD BUFFET AND SALADS 
Sliced Beef Tongue or Corned Beef with Salad ________________________________ ____________ _________ _______ l.25 
Baked Sugar Cured Ham with Potato Salad _____________ _____________________ ____________ ___________ ___ ____ I.SO 
Sliced Chicken with Potato Salad. _______________________________________________________________________________ 2.00 
Roast Ribs of Beef with Potato Salad _______________________ ___________ ____________ ____________ _________ __ ___ ____ 2.25 
Combination Cold Cuts with Potato Salad ___________ _____ ______________ __ _______ _________ _____ ___ _______ _ I.SO 

Lorenzo Antipasto, Large ............. ------------------------------------------------------------------------- -- ------ .95 
Stuffed Tom a to Surprise ______ __ ___ -------------------------- .. ___________________________ __ __________________ ___ ___ ____ .85 

Fruit Salad with Whipped Cream·--------------------------------------------------------------------------------- .95 
Italian Salad, Olive Oil and Wine Vinegar·------------------------------------------------------------------- .95 
Seafood Platter, Shrimp, Lobster, Clams ___ ___ __________________________ _______ ________ ______ _____ _____ __ ___ 2.50 
Special Large Antipasto with Clams Casino and Shrimp ________________________________ ____ ___ ___ I.SO 
Fresh Salmon Salad ____ _______________ ___________________________________________________________ _____ : ____________________ l.l 0 
Lorenzo's Famous Chef Salad with Anchovy _______________________________ _____ _________ ___ ____ ___ ____ _____ .95 
He.nts of Lettuce and Tomato with French or Russian Dressing _____ __________ _____ _____ _______ .45 
Fresh Shrimp Salad, Hard Boiled Egg ______ __________________ _____________ _____________________ __ __ __ __ ________ l.75 
Breast of Chicken T unafish Salad ____ _____ _____ ____ _____ __________________________ _____ ______ __________ ____ ________ l.25 

Chicken Salad -- -- -- ---------------------------------------------- ------------- --------------------------------------- -- ------ 1.25 
Fresh Lobster Salad __ _____________________________________________________ _________________________________________________ 2.25 

(Roquefort or Gorgonzola Dressing, 25c Extra) 

FISH AND SHELL FISH 

Baked Seafood Plate (Lobster Tail, 
Shrimp, Clams Casino) ................. . 

Whole Broiled Lobster 
(Drawn Butter}-------------------------------­

Lobster Newburg or 
Shrimp Newburg __ _____ ___________ _____ _____ 2.25 

Broiled Jumbo Fresh Georgian Bay 
White Fish, Maitre d'HoteL ..... ,. I.35 

Broiled Filet of Sole ............................ l.35 

Broiled Fresh Lake Trout, 
Le·mon Butter ______________________ ____ __ __ ____ l.35 

Broiled Fresh Halibut Steak or Baked 
Red Salmon Maitre d'HoteL ____ ___ I.35 

Golden Brown Scallops 
with Tartar Sauce ______ _______ ______ ______ _ l.25 

Fried Louisiana Jumbo 
Shrimp (8 Shrimp)----------- ---- -- --- ------1.50 

Lobster Tail ...... ---- ·---·-------------------------
(French Fried Potatoes, Vegetables, Rolls and Butter, included in Above Orders) 



A LA CARTE SUGGESTIONS 
Vegetable Plate with Scellops ________ ________________ ___ ______ __ __ _____ ___________________________ __ ______ __ _____ ____ l.25 
Chicken Croquettes with Mushroom Sauce ________________ ___ __ _____ ______________________________________ I.! 0 

Breaded Veal Cutlet, Napoli Seuce·-------------------------------------------------------- ----------- -------- '·50 
Broiled Sweetbreads with Bacon on Toast __________ _______ __ ___ _____ ___ __________________ ________ _____ ____ __ _ l.25 
Broiled Veal Kidney on Toast with Strip Bacon ____________________________ ____ ____ __________________ ___ __ _ l.25 
Broiled Lamb Kidney on Toast with Strip Bacon ______ __ ___ ____ _____ ___ ________ __ ___________ ________ __ __ l.25 
Broiled Genuine Calves Liver, Bacon, Smothered Onions ______________ _____ ______ ___________________ l.50 

Prime Ribs of Beef, Au Jus·--------- ------------- ---------------------------------------------------------------------2.25 
Half Broiled Spring Chicken on Toast (30 minutes)---------- -- ------------------------ ---------------- '·75 
Chicken ala King in Casserole ___ __ ______ _____ __ __________ ____________ __ ___ __________________ __ _____ _____ ___ ______ ___ _ l.50 
Fresh Chicken Livers on Toast.----------------------------- ------------------------------------ ___________________ ___ 1.15 
Chicken Poulette ----------- ------ -------------------- -- -------- --------------------------------------- --------------- ------- 1.50 
Half Fried Chicken Buttercrust (30 minutes)---------- ------ -- --- -- -----------------------------------------'·75 
Half Spring Chicken Saute ala Marsala (30 minutes)------------------- ------------- --- -·-· ········--- '·75 

(French Fried Potatoes, Vegetables, Rolls and Butter, included in Above Orders) 

STEAKS AND CHOPS 
Broiled Hem Steak ____________________________ l.65 

Broiled Chopped Sirloin Steak 
with Mushroom Sauce __________ __ ____ __ l.25 

Broiled AA Steer Sirloin Steak 
with Mushrooms or 
French Fried Onions ____________ ___ _______ 3.50 

Broiled AA Steer Porterhouse Steak 
with Mushrooms or 
French Fried Onion'-.. __ _____ ___ ____ __ ___ 3.50 

Broiled AA Steer Tenderloin Steak 
with Mushrooms or 
French Fried Onions ___________ __ _____ ____ 3.00 

Broiled Spring Lamb Chops 
on Toast, Mint Jelly _____ ___ _____ ____ ___ __ 2.50 

Broiled Pork Chops, Apple Sauce .... l.50 
Broiled Milk Fed Veal Chops, 

Currant Jelly __ ________ ______ __ _____ ___ ________ l.50 

Broiled (Single) Spring Lamb Chop 
Mixed GriiL _________ __ ___________ ______________ 2.00 

Welch Rarebit - Golden Buck - Coney lsland _______________ ________________________________________ _ l.25 

EGGS AND OMELETTES 
Bacon and Eggs or Ham and Eggs _______________________ _______________ ____ ____ __ __ __ _______ ____________ ___ __ ____ I.! 0 
Chopped Virginia Ham Omelette or Western Omelette _________________ ____ ____ _______________ _ 1.00 
Spanish or Mushroom Omelette __________ _____ ____ _______ _____ ________ __ ___________________ ____ __ _____ __ ___________ I.! 0 

Chicken Liver Omelette·---------------------------------- ---------- ----------------------------------·-· ··------------ '·25 
Scrambled Eggs on Toast __ __ ___ ________ _______ ____________ _____ _____ _____ ________________________________________ __ ___ . 75 

(French Fried Potatoes, Vegetables, Rolls and Butter, included in Above Orders) 

SANDWICHES 

T unafish (Breast of Chicken)-------- ---- .55 
Cream Cheese and Olives ________ ___ ____ _ .35 
Combination Ham and Cheese ________ .60 
Grilled American Cheese and Bacon .60 
Imported Sardines __________________________ __ __ .50 
Hard Boiled Egg, 

Lettuce, Mayonnaise___ _______ _________ ___ .55 
Genoa Salami___ ___ __ ____ ____________ ________ ____ .60 
Western with Garnish ______ ___ _____ ____ ______ .50 
Open Chicken Salad Sandwich ______ __ .75 
Prime Ribs Beef (Hot or Cold) ________ l.50 
Bacon, Lettuce, 1' omato with 

Mayonnaise ------------------------------------ .55 
Open Home Made Italian Sausage 

with Mushroom Sauce _________ _____ _____ _ .75 
Muzzarella in Carroza __ ____ _____ __ _____ ___ ___ I.OO 
Egg and Olives____________ ___ __ _________________ .40 

Open Italian Meat Balls with 
Grilled Muzzarella Cheese ____________ .90 

Anchovies --------------- --·- ··· ···----------------- .50 
Tongue ------ -- ----------- ----------------------------- .45 
Combination Ham and Egg____________ .60 
Brisket of Corned Beef _______________ _______ .50 
Hamburger Steak (Large) __ __ ___ ___ ________ .65 
Fried Egg _______________ _____________________________ .30 
Swiss Cheese___________________ __ ___ ______ ________ .35 

~F;~:ic~\~~e:.~~~ --~-a-~-~~- -:-~~~-i-~~:::::: 1 :~~ 
Hot Ham with Tomato Sauce________ ____ .75 
Ham ------------- --- --- --- --- -- --------·-------------- .45 
Italian Meat Balls with Mushroom 

Sauce ----- --- ------------------- ___ -------··-···· ·· .65 
Grilled Muzzarella Cheese______________ __ .50 
Peanut Butter ____________________________ _____ _____ .30 

(On Rye, White or Whole Wheat Bread-Plain or Toasted) 

Ask to See Our Beautiful Air-Conditioned Banquet 

Room& with Adjoining Kitchen Accommodating 

25 to 325 Catering to All Special Occasions 



WZO's 

SPECIAL IT ALlAN DISHES A LA LORENZO 

Spaghetti with Anchovies ______ _______________ _____ _________________ _______ __ _____ ___ __________ l.25 
Spaghetti with Clam, Red or White Sauce _________________ _____ _______________ __ ___ l.50 

Spaghetti Fradiavolo (Whole Lobster, Hot Sauce)----------------------------2.50 
Spaghetti Zingara , Ham, Mushrooms and Sliced Egg __ ___ __ ________________ _l.60 
Spaghetti Aglio and Olio (Garlic and Olive Oil) __ __ ___ __ ___ _________ ___________ I. I 0 
Stuffed Macaroni AI Sugo ______________ _____ __ __ _______________ __________ ___ __ _____ _____ __ ___ l.l 0 
Spaghetti Caruso, Chicken Livers and Mushrooms ___ _______ _______ _______ ____ 1.45 
Spaghetti Regina with Chicken and Mushrooms, Red or 

White Sauce·---------------·--·-·-·-·-----···--·-···········-·······-··-- -·-·--····------···--·---·'·45 
Spaghetti with Lobster Sauce (Whole Lobster) ............................... _ ... 2.50 
Spaghetti Napolitani. ... --------------------------------------------------- -- -----------·-----··--1.00 
Spa9hetti Lorenzo _____ ________________________________________ __ ______ __________ __ ____ ____ ___________ 1.15 
Spaghetti Marinara (Fish Sauce)---- --------------------------------· _____________ _________ 1.25 
Spaghetti Mushrooms ______________________________________________________________________________ l.l 0 

Spaghetti Polpetti (Meat Balls)-------------------------------------- -------------·--·-·----- 1.25 
Homemade Ravioli, Genovese _____________________ _________________ __ __ ______ ____ __ _____ ___ I.! 0 

Cavatelli al Sugo.---------------------------------·----------- ----------------------·--------------- 1.1 0 
Mustaccioli NapolitanL _____________ ________ .. ______ ________ ________ ____________________ ________ I.I 0 
Rigatoni al Sugo ___________________________________ ________ ____ .. ________ ______________ _______________ l.l 0 
Egg Noodles, T unafish Sauce ___________ ____ ______________________ _____ _______ _______________ l.25 

Capellini (Very Fine Spaghetti)----·---------------------------·------ -- -------------------1.00 
Manicotti -------- - --------------------------------------------~ - -- - ------------------- - ------ - ------·---- 1.1 0 
Buitoni (No Starch Spaghetti)----------------------------------------------------------------1.25 
Risotto Milanaise (Rice and Sauce)-------------------------------------- _____________ ____ 1.00 
Baked Lasagne (Every Saturday)------------------------------------------------------------ 1.25 
Bocconcini of Tenderloin ala Marsala _______________ ______________________ __ ___________ l.85 

(Filet of Beef-Wine Sauce) 
Scaloppine of Veal ala Marsala or PizziaoiL ........ -------------·---·----------- '·75 

(Filet of Veal-Wine Sauce) 
linguini (Flat Spaghetti)------------------------------ ------------------- _________ _____________ 1.1 0 
Gniocchi al Sugo (Home Made)------------------------------ -------------·-----------·- ---1.1 0 
Pasta Faggioli (Red Kidney Beans and Macaroni) _____________ __ ________ _______ __ I.OO 

Pasta Piseli (Macaroni and Peas)--------------------------------------------·--·-------·-·-1.00 
Breaded Veal Cutlet, Zingara (Ham and Hard Boiled Egg) ________________ 2.00 
Veal ala Lorenzo with Green Peppers ___________ ______________ ___________ __ ____ __ ______ l.75 

Rollantive of Veal, Piemontesi (Rolled Stuffed Veal)-------------------------- 1.85 
Spring Chicken ala Diavolo (Hot Sauce).------- ·----- --------------------------·---2.00 
Spring Chicken ala Cacciatora _________ .. ______________ ___________________ ________________ l.90 

Whitefish ala Paesana (Baked in Bread Crumbs)-------------------------------- 1.50 
Frittata ala Contadina (Vegetable Omelette)----------- ---------·---------------1.00 
Broiled Italian Sausage with Mushroom Sauce __________________ __________________ I. ! 0 

DESSERTS 

Ice Cream (All Flavors) or Sherbets .20 Sundaes .25 
Parfaits .30 T orroni Ice Cream with Rum Raver .25 
Jello .20 Ice Cream Almond Nut Roll .25 
Spumoni Ice Cream .25 
Zabaglione with Marsala .65 
Ice Cream Cake Roll .25 

Pie, per cut .20, a Ia Mode .35 
Frozen Eclair .30 

Roquefort Cheese and Crackers .35 



SATURDAY 

SEVEN COURSE DU JOua DINNERS 

Tonato Juice Cocktail 
G-rapefruit Juice 
Fresh Fruit Cup 
l'inoapplo Juice 
Orange JUice 
Antipasto 
~pplo Cidc: or Prune Juice 

Onion Soup, French Croutons 

! Doz~ Oysters Half Shell (45¢ extra) 
~ Dozo Clans Half Sholl (35¢ extra) 

Fresh Snrinp Cocktail (45¢ extra) 
! Doz. Oysters Casino (559 extra) 
~ Doz 0 Clans Casino (45¢ extra) 

Marinated Herring~ Sour Crean 
Seafood Cocktail 

Minestrone Contadina 

Spaghetti Lorenzo 
(neat sauce) 

Oavatolli Napoli Spaghetti Napoli 
(tonato sa.uco) 

ENTREES, 
(COMPLETE DINNEa PRICES) 

3RAISED YANKEE POT ROAST WITH EGG NOODLES 2•40 
JROILED VEAL KIDNEY ON TOAST WITH STRIP OF DACON 2•40 
SHIBRED EOOS WITH CHICKEN LIVERS AND MUSHROOMS 2.40 
3ROILED SWEET~S ON TOAST WITH STRIP OF 3ACON 2,40 
JROILED P:tiME SIRLOIN STE.AK0 JROILED MUSHROOMS 4,50 
JROILED FRESH CALVES1 LIVER WITH nACON 2965 
LROILED US TENDERLOIN MIGNON, FRENCH FRI~D ONIONS 4.00 
SLICED MILKFED SCALLOPINE OF ~~ ALLA MARSALA 2~65 
:3ROILED SUG.A:a cua.;m HAN STEAK9 J IGUARADA SAUCE 2,75 
ROAST l?RU!E RIJJS OF jJ~ AU JUS 2,95 
JREADED VEAL CUTL:ET9 NAPOLI S.AUCE 2o55 WITH MUZZARELLA 2"65 
TIOCCONCINI OF 3~F TENDERL01N ALLA MARSALA 2•85 
:aROILED S?RING L.AM.J CHOPS ON TOAST, MUTT JELLY 3o25 
ROAST STUFFED CHICICEN, GDLET Gi.l.AVY 0 CRAlO:ElilRY SAUCE 2,75 
HALF n:aOILED ffiJRING CHIC~~N ON TOAST~ CijAN3ERRY SAUCE 2,85 
SPRING OHICK~N SAUTE ALLA CACCIATORA 2o95 
TIROILED ~RESli WHITEFISH, MAITRE D1HOTEL 2~70 
WHOLE J:aOigD LIVE LOJSTER, llilA~JN I3UTTER 3925 
JROIL~D LOJSTER ~AIL0 DaAWN JUTTER 29.65 
FRIED DE3!? SEA SCALLoPS, TARTAR SAUCE 2o40 
DRO ILED FRESH LAKE TROUTt LEMON 3UTTER 2~60 
:ROILED L03STER DAI:NTIES (6) t DRAWliT :Ju"TTER 2,65 
FRIED OYSTERS ON TOAST$ T.AaTAR SAUCE 2o40 
j]ROILED SWORDFISH ST~0 LE!-10N 3UTT!R 2.40 

Hashed J rown, :3o ilod or Hashed Votatoos 

Choice of Fresh Vogotablos 

Lettuce and Tonato Salad or Loronzols Fa.nous Salad Jowl 

:Jaskot of Toasted Garlic ~read or Rolls (15¢ extra per parson) 

Apple l?io 
Punpkin l? io 
Raspborry Pio 
l:'inoapplo Sundae 

Ico Crean Alnond Nut Roll (10¢ extra.) 
Icc Crean Cako 'Roll (10¢ oxtra) 
Frozen Eclair, Chocolate Sauce 
Assorted Icc Crean or Sherbet 

Apnle Cobbler with Oroan 
Qolaiin with Whipped Crean 
Special~ Maple Walnut Ico Crean 

Spunoni (10¢ extra) 
Lorenzo's Run Cako 

Indiv idual Roquefort or Swiss Choose with CraokeFs 
Torroni 

(159 o:x:tra) 
Coffee Toa Milk 



SATURIJAX 

FIV]l c CURSE nnrnms 

$2n20 

Lorenzo ChaL~agno or Sparkl~ng ~urgundy o55 por glass 
Gold Seal Sauterne or ~urg~dy Wino o)O per glass 

ToL~to Juice Cocktail 
Grapefruit Juice 
Fr 0 sh Fruit Cup 
Pineapple Juice 
Orange Juice 
Antipasto 
Applo Cido~ o~ Prune Juice 

~ Dozo Oysters Half Sholl (45¢ extra) 
~ Dozo Clans Half Sholl (35¢ extra) 

Fresh Shrinp Cocktail (45¢ extra) 
! Dozo Oysters Casino (55 9 extra) 
~ Dozo Clans Casino' (45¢ extra) 

Marinated Herring, Sour Crean 
Soafo od Cocktail 

Onion Soup 0 French Croutons Minestrone Contadina 

MILKFE.D L3G OF V'<'..& ALLA CACC IATO..Ii.A 
OHoP?BD SUG.~ CLBED HAM OMELETTE 

CHICKEN SALAD PLATE WITH JOILED EGG A1.m SLICED TOMATO 
:illOILED GROUND TENDE..it.LOIN STFA;:0 FRIED ONIONS 

:JROILED ITAL:CAN POBK SAUSAGE \'liTH Gl'HOCCHI 
FR:3JSH VEG3TA:JLE PLATE WITH FRIED SCALLOPS 

HOG1ADE OHICIGN CROQ,UETTES9 FR3Stl MUSHROOM SAt'CE 
:JAK.ED STU:B'Jt.r.:D L.AS.AGNA. 'rETT.n.AZZINA 

JAE:ID STUFFED MAC..BOlU GENOVES3 
SPAG~Tr NAP01I WJ.TH MEAT~ALLS 

Si? AGillJTTI LOR:SNZO 
HOMEH .. .\D::S: HANIC OTT I NAPOL IT ANI 

HOMEMADE GNIOCCH1 AL SUGO 
HOHEHADE RAVIOLi GE!.'fO~SE 

SPAGIDlTTI iv iTH F.aESH MUSHROOM SAUCE 
F"'.iiiED LOJ S'r:ER PATT:LES W'ITH LOJSTID SAUCE 
JROILED HALDUT ST&\K WITH LEMON JUTTER 
:i3ROILED FR:3SH M.ACICSR31 WITH LENON JUTTEa 

(potatoes and vogo~ablo with neat and fish orders only) 

Hashed 3rown, ~oiled or Mashed Potatoes 

Celery Au Gratin ] uttered Daby Lina Deans 
Fresh Escarole Saute 

Lorenzols Fanous Salad Dowl 

Jaskot of Toasted Garlic Jroad or Rolls (159 extra per perso~ 

Apple l?io 
l?unpkin Pic 
itaspberry Pie 
Pi~oapple Sundae 

Icc Crean Alnond Nut Roll (10¢ extra) 
Icc Crean Oako'Roll (10¢ extra) 
Frozen Eclair, Chocolate Sauce 
Assorted Icc Crean or Shorbot 

Spunoni (10¢ extra) 
Lorenzols Run Cako 

Torroni 
with Crackefs (15~ extra) 

Gelatin with Whipped Crean 
Apple Cobbler with Crean 
Special: Maple ~alnut Ico Crean 

Individual Ro~uefort Choose 

Coffoo ':rca Milk 



Sam PatJI ini, ffr. 

Suggests for Vour 

:Dining Pleasure 

A DE LUXE ITALIAN DINNER 

$4.50 
ANTIPASTO-

(Shrimp, Clams Casino, Anchovies, Stuffed Celery, Olives, 
Tomatoes, Provolone Cheese, Prosciutto) 

MINESTRONE SOUP-

RAYIOU UNDER THE BROILER-

Choice ol 
SCALLOPINI OF YEAL A LA M.ARSALA-

(Thin Sliced Pieces of Veal Saute in Marsala Wine) 
or 

CHICKEN A LA CACCIATORE AU MARSALA­
(Huntera Style Saute in Marsala Wine) 

ITAUAN SALAD-
(Wine, Vinegar and Olive Oil) 

Choice of 
GORGONZOLA CHEESE AND CRACKERS 

TORRONI ICE CREAM (Rum and Fruit) 
FRESH FRUIT SPUMONI DEMITASSE 

•n_e_n_n_n_a_,_,_~,_n_n_e_, ____ o_n_ -~~-"- -ft• 

AMERICAN WINES 
Gold Seal- Taylor's- Great Western Wines 

'l'2 Bottle $1.25 Rfth 2.25 

IMPORTED 
Olivier- B & G Medoc- B & G Sautern 

3.75 

OUR SPECIAL \\ INES 
Rhine Wine - Sautern Wine - Sherry Wine - Burgundy Wine 

Port Wine- Tokay Wine- Muscatel- Valliant Sautern 
Tenths . 90 Fifths 1.50 

OUR OWN BRAND WlNES 
Lorenzo Chianti, 5th-1.50 
Lorenzo Chianti, IOth-.90 

Lorenzo Champagne, 5th-4.50 
Lorenzo Sparkling Burgundy, 5th-4.50 

IT ALlAN WINES (Straw Ba8ket) 
Anchilli Chianti (Red)- Ruffino Chianti (Red)- Brolio Chianti 

Pint 2.00 Fifths 3.75 

Old Friars Chianti 
Pints 1.25 Fifths 2.50 



FEATURING LIQUER.' 
Anisette - Apricot- Curacao - Kummel 

Maraschino- Cream de Cacao- Black Berry 
Cream de Menthe 

Pony .45 Glass .55 
Frappe Glass .60 B. & B. Pony .60 

Chartreuse- Cointreau- Drambute 
Gfand Marnier - Cherry Herring - Strega 

Flora De Alp- D.O.M. Benedictine 

Pony .60 Glass . 70 

BOl BO ~ 

Old Taylor or Grandad - Old Forester 
Kentucky Tavern - James Pepper 

.75 

Walker's Deluxe- L & G (our own) 
.65 

Tom Collins- Whiskey Sour 
Sloe Gin Fizz- Silver Fizz - Sherry Flip 

Carioca Cooler- Bacari Sour- Gin Sour 
Gin Rickey - Claret Punch 

.65 

Rum Collins - Jamaica Rum Collins 

.70 

Whiskey Egg Nog - Golden Fizz- Brandy Sour 
French 75 

.75 

Planters Punch with Brandy Float 
Brandy Egg Nog - Mint Julep 

1.00 

RU.l\IS 

Bacardi .55 Meyer's .65 

COCK <\I S 
Manhattan - Martini - Bacardi 
Bronx- Daiquiri- Doubonnet 

.60 

Jack Rose - Clover Club - Old Fashion 
Pink Lady 

.65 

Rob Roy .75 Alexander Gin .70 

Alexander Brandy- Side Car 
Stinger Cocktail 

.75 

SCOTCH Will~ IES 
Ballantine's Scotch- Usher's Green Stripe 

Teacher's Highland Cream - Peter's Dawson 
Haig and Haig 5 Star- White Horse 

Black and White- Johnnie Walker Red 
Gaelic Old Smuggler- Martin's V.O . 

. 65 

Johnnie Walker Black - Victoria Vat 
Usher's Liqueur 

.75 

RYE WHISKIES 
Seagram's 7 Crown -Three Feathers 

Carstair's White Seal -Corby's 
Calvert's Reserve- Schenley's Reserve 

Imperial- Fleischmann's Preferred 
.55 

Four Roses- Canadian Club- Harwood 
Seagram's V.O.- Old Overholt 

Lord Calvert's- Partner's Choice 
.65 

SHERRIES 
Duff Gorden '28 - W & H Dry Sack 
Florio Marsalla - Sandman's Sherry 

Glass .50 

CH. IPAG~E~ (Imported) 
La Crima Christi Dry- Asti Spumanti Sweet 

Fifths 7.00 

Mumm's Gordon Rouge- Mumm's Extra Dry 
Poe Roger {Dry} 

Fifths I 0.00 

<.HA~IPAGNES OR ~PAUKIJ.1\G 
BURGUNDIES 

Gold Seal- Great Western 
Pints 3.00 Fifths 6.00 

Roma Gold Label- Lorenzo's Yellow Label 
Lorenzo's Sparkling Burgundy 

Fifths 4.50 

Taylor's 
Fifths 6.00 

BRANDIES 
IMPORTED 

Hennessy- Martell - Courvoiseir 
Pony .60 Glass .75 

Juiles Wiles 
Pony .50 Glass .60 

DOMESTIC 

Coronet - Christian Bros. 
Pony .50 Glass .60 

BEER 
Miller's High Life ________________ ______ __ ________ ______ ___ ___ .40 

Carling's ----------------------- ----- ------------- ------------------ .35 
O'Keefe's -- ----------- --------- ---------- ------ ----- ------------ - .50 

ALE 
O'Keefe's ------------------------- -- ------------- ----------- ---- - .50 
Carling's ----------------- ---------- ------------------------------- .40 

All Local Beers and Ales .35 per bottle 
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