ALFREDO'S

AT THE ELK'S LODGE LUNCH OPEN FOR LUNCH
40 LIVINGSTON AVE. ES-FRIDAY 11:30-3:00
NEW BRUNSWICK,N.]. SOWLs HT m"“m _— TEL. 732-545-0658
E—————ef?]  PASTA FAGIOLUSOUP OF THE DAY= )
ANTIPASTI/APPETIZERS

“-H
EGGPLANT ROLLATINI:FRIED EGGPFLANT ROLLED WITH MOZZARELLA BAKED IN MARINARA SAUCE
FRIED CALAMARI: LIGHTLY FRIED CALAMARI 8/W MARINARA, HOT SAUCE OR LEMON
MOZZARELLA IN CARROZZA: FRIED TRIPLE DECKER SANDWICH S/W GARLIC,CAPER & ANCHOVY SAUCE
SHRIMP IN HOT SAUCE: 4 BREADED & FRIED SHRIMP BAKED IN MY HOT SAUCE

INSALATE/SALADS
ALL SALADS $6.95

ALL ANTIPASTI

THE GORGONZOLA: POACHED PEAR W/ GORGONZOLA CHEESE, WALNUTS OVER MESCULUN GREENS
THE ANTIPASTO: MIXED ITALIAN COLD CUTS, OLIVES, & ROASTED PEPPERS OVER MESCULUN GREENS
THE ROMANO: CRISPY PANCETTA, TOASTED PINE NUTS OVER ARUGOLA W/ROMANO CHEESE & TOMATOES
HOME MADE DRESSINGS: BALSAMIC VINEGARETTE, CREAMY ITALIAN, RUSSIAN, BLUE CHEESE
PANINLITALIAN PRESSED SANDWICHES
ALL PANINI /W MIXED SALAD WITH BALSAMIC VINEGARETTE

PAESTUM: FRESH MOZZARELLA, ROASTED PEPPERS & SUNDRIED TOMATOES
BOLOGNESE: MORTADELLA, FONTINA, ARUGOLA & TOMATOES
PARMA: PROSCIUTTTO, FRESH MOZZARELLA & PARMIGIANA CHEESE
MARCO POLLO: GRILLED CHICKEN BREAST WITH TOMATOES, RADICCHIO & PESTO MAYO

-5$7.95

HANDMADE CHOPPED BEEF MADE TO YOUR TASTE: CHERSE: mmcm, SWISS, MUNSTER: $7.95
SAUTEED MUSHROOMS OR CARMELIZED ONIONS EACH $2.00 EXTRA
DELI SANDWICHES:

ALL DELI SANDWICHES S/W COLE SLAW OR POTATO SALAD & PICKLES $9.95

FRESH ROASTED TURKEY, BAKED HONEY HAM & ROAST BEEF BAKED DAILY
CHOICE OF BREAD: WHITE, RYE, ROLL. MAYO, MUSTARD, RUSSIAN: TOMATO & LETTUCE
172 DELI SANDWICH WITH A CUP OF SOUP. $7.95

HANDMADE FASTA OR IMPORTED
ALL PASTA COOKED TO ORDER:
LINGUINI RED OR WHITE CLAM SAUCE
IMPORTED PASTA S/W BABY CLAMS IN MARINARA,"HOT"OR GARLIC BUTTER SAUCE
FETTUCINI BOLOGNESE
HANDMADE EGG FETTUCCINI /W A TOMATO MEAT SAUCE
FETTUCCINI IN CREAM HERB & PROSCIUTTO SAUCE
HANDMADE EGG FETTUCCINI S/W A PROSCIUTTO CREAMY HERB SAUCE

$12.95

PIATTI DEL GIORNO/DAILY SPECIALS
ALL DAILY SPECIALS $13.95
MARTEDI'TUESDAY: OXTAIL ALLA VACCINARA
OR CHEESE RAVIOLI
ROMAN STYLE OX TAIL STEW SERVED OVER PARPARDELLE 0 — O
HAND MADE CHEESE RAVIOLI 5'W BOLOGNESE SAUCE ASK ABOUTOUR 1
& Saturday Nites PRIX FIXE LUNCH
from 6-10 to be MERCOLEDI'WEDESDAY: VEAL & PEAS STEW OR MANICOTTI MENU
ced A ROMAN FAVORITE MADE WITH VEAL, PEAS & MIXED VEGETABLES OVER RICE HOT
announ HAND MADE MANICOTTI BAKED IN TOMATO SAUCE TOPPED WITH MOZZARELLA [ & |
) COLD |
SUNDAY PASTA GIOYEDI'THURSDAY: HOMEMADE GNOCCHI ANTIPASTI
DINNER. OR VEAL & RICOTTA RAVIOLI 3 FAMILY STYLE

Family Style

Dinner like Nonna
use to make. Open
in April

PARTIES: Any

time. Specializing in

Funeral Repast.

HAND MADE VEAL & SPINACH RAVIOLI IN A CREAM PROSCIUTTO SAUCE PASTA

YENERDI'FRIDAY: UNCLE JIMMY DONATO’S BACCALA STEW
OR SEAFOOD CANNELLONI
OLD WORLD RECIPE FROM THE DONATO FAMILY. STEWED BACCALA,
WITH ONIONS,CAPERS OLIVES, POTATOES & PINE NUTS IN A MARINARA SAUCE
HAND MADE SEAFOOD CANNELLONI BAKED IN MARINARA SAUCE & BECHEMEL

2 FAMILYSTYLE
ENTREES

HOMEMADE
DESSERT

|
POTATO GNOCCHI 8/W BOLOGNESE SAUCE OR CREAM GORGONZOLA SAUCE |I
|
|

ASK YOUR WAITPERSON FOR THE DAILY SPECIALS

MINIMUM 8 |
BOOK WITH DEPOSIT §




