
OLD NEIGHBORHOOD PASTA
All pasta dishes available with gluten-free penne

INSALATE

LONGO’S ANTIPASTO BAR 	 35
Jerry’s authentic italian specialty spread  
served on handcrafted olivewood

MEZZI RIGATONI BOLOGNESE 	 33
Our slow cooked beef vegetable ragu

LONGO SALAD 	 18
Romaine, cucumbers, black olives, cherry tomatoes  
red onion, old school vinaigrette

TOMATO BURRATA SALAD 	 18
Arugula, marinated tomatoes, prosciutto, balsamic

ORECCHIETTE WITH  
SAUSAGE AND RABE 	 35
Sweet italian sausage, rapini, garlic  
red pepper flakes, white wine sauce

SHRIMP FRITTI “Rhode Island Style” 	 25
Tangy vinegar peppers, marinara

LINGUINE ALLE VONGOLE 	 33
Linguine with littleneck clams, garlic, italian parsley  
chili pepper flakes, basil, EVOO, red or white

PICI TOSCANA PASTA PUTTANESCA	 32
Tomatoes, olives, capers, garlic chili peppers 
anchovies

GNOCCHI SORRENTINA  	 30
Small potato pillows, light pomodoro 
melted mozzarella

LOBSTER RAVIOLI 	 48
House-made stuffed with mozzarella, ricotta 
butter poached lobster, brandy cream

COMFORT WINGS 	 18
Seasoned with italian herbs and slow cooked onion

CALAMARI FRITTI “Rhode Island Style” 	25
Tangy vinegar peppers

CAESAR	 17
Romaine, house croutons, shaved grana

SHRIMP SINATRA 	 22
Jumbo shrimp over italian toast cherry tomatoes 
shallots, white wine lemonbutter sauce

CHEF’S SELECTION ARANCINI 	 15
Your server will be happy to share today’s selection

SPAGHETTI &  
OUR FAMOUS MEATBALL  	 32
“Richard Jenkins Favorite!”

MEATBALL SALAD  
“A Longo Classic”  	 22
Our famous homemade meatball alongside  
a Longo salad and a scoop of Ricotta

SPICY MEZZI RIGATONI VODKA 	 32
Pomodoro, parmigiano, vodka  
calabrian chili peppers, cream
Add chicken +7
Add shrimp +11

LINGUINE PESCATORE 	 40
Shrimp, clams, mussels  
citrus chardonnay butter sauce

MUSHROOM FLORENTINE ALFREDO 	 32
Tagliatelle al tartufo, cream, parmesan, spinach

Consuming raw or under cooked meats, eggs, poultry or shellfish may
increase your risk of food borne illness especially if you have certain medical
conditions.



SALMON ROMANO 	 46
Artichoke hearts, capers, sun-dried tomatoes 
lemon butter, white wine, complemented  
with sauteed spinach

ENTREÉS

SIDES

PIZZA AL TAGLIO  
FOR THE TABLE

Roman style dough, choice of small & large

TOMATO, MOZZARELLA  
FRESH BASIL 	 15/26

PEPPERONI 	 16/28

CRAB STUFFED SOLE 	 55
Spinach parmigiano risotto, creamy dill sauce

VEAL MILANESE	 48
Pan fried breaded cutlet, arugula, cherry tomatoes  
red onion, shaved parmigiano, EVOO, complemented  
with parmigiano risotto

VEAL PARMIGIANA	 48
Pan Fried breaded cutlet, pomodoro  
fresh mozzarella, served with mezzi  
rigatoni pomodoro

TRI-COLORED CHICKEN PARM	 16/28
Breaded cutlet, fresh mozzarella topped with  
tri-color sauces: basil pesto, vodka rosa, pomodoro

CHICKEN FRANCESE  	 40
Egg washed chicken breast, shallots, white wine  
lemon butter sauce over parmigiano risotto

CHICKEN SCARPARIELLO   	 40
Sauteed chicken, italian sausage, vinegar
peppers, white wine sauce, served with linguini

EGGPLANT PARMIGIANA	 30
Thinly sliced, egg-battered, pomodoro 
fresh mozzarella, basil, served 
with spaghetti pomodoro

CHICKEN PARMIGIANA  	 42
Breaded cutlet, pomodoro, fresh mozzarella basil  
complemented with mezzi rigatoni pomodoro
Try it Longo’s Style with tri-color sauces:
Basil pesto, vodka rosa, pomodoro +4

MEATBALL  	 13
Scoop of ricotta

BROCCOLI RABE  	 13
Extra virgin olive oil, garlic, red pepper flakes

PARMESAN TRUFFLE FRIES 	 13

SAUTEED SPINACH 	 13
Extra virgin olive oil, garlic, red pepper flakes

PRENESTINO  
(SIGNATURE DI ROMA)	 15/26
Mascapone, mozzarella, thinly sliced potatoes
fresh rosemary, sea salt, EVOO

Consuming raw or under cooked meats, eggs, poultry or shellfish may
increase your risk of food borne illness especially if you have certain medical
conditions.

NEW YORK STRIP  	 70
14 oz. grilled center cut 1855 angus served  
with broccoli rabe, parmigiano risotto

ROASTED LONG HOTS 	 13
Garlic, sea salt, EVOO


