
MEATBALL � 10
scoop of ricotta

CHEESY GARLIC BREAD � 14
fresh garlic, mozzarella, parmesan
extra virgin olive oil

STUFFED PEPPER � 16
cubanelle, Italian sausage
peppers, onions, pomodoro

CALAMARI FRITTI � 21
“Rhode Island Style”
tangy vinegar peppers, marinara

SCAROLE & BEANS � 14
sautéed escarole, Tuscan white beans
add sweet Italian sausage +2

SHRIMP SINATRA� 19
jumbo shrimp over Italian toast, cherry tomatoes 
shallots, white wine lemon butter sauce

INSALATE
CAPRESE TOWER � 16 
tomatoes, fresh mozzarella, prosciutto 
balsamic reduction

LONGO SALAD � 12
Romaine, cucumbers, black olives, cherry 
tomatoes, red onion, old school vinaigrette 

CAESAR� 12
Romaine, house croutons, shaved Grana

TOMATO CUCUMBER SALAD� 14
heirloom tomatoes, baby cucumbers 
red onion, basil, extra virgin olive oil, sea salt

PASTA
SPAGHETTI &   � 26
OUR FAMOUS MEATBALL  
“Richard Jenkins Favorite!”

PENNE VODKA � 25
pomodoro, parmigiano, vodka, cream
add chicken +6
add shrimp +8

MEZZI RIGATONI BOLOGNESE � 28
our slow cooked beef vegetable ragu  
scoop of ricotta

SPAGHETTI CARBONARA� 25
pancetta, egg, parmigiano, black pepper, cream

PACCHERI ALLA NORMA� 29
roasted eggplant, pomodoro, ricotta
fresh basil, pecorino romano

LINGUINE ALLA VONGOLE� 29
linguine with littleneck clams, garlic, Italian parsley  
chili pepper flakes, basil, extra virgin olive oil  
red or white

FETTUCINE ALFREDO� 25
parmigiano, cream, Italian parsley
add chicken +6  
add shrimp +8 

SPICY MEZZI RIGATONI VODKA� 27
pomodoro, parmigiano, vodka, calabrian  
chili peppers, cream 
add chicken +6  
add shrimp +8

LINGUINE PESCATORE � 32
white wine sauce, shrimp, clams, mussels 
Italian parsley, garlic

MEATBALL SALAD 
“A Longo Classic”
our famous meatball alongside a Longo 
Salad and a scoop of ricotta  

LONGO’S  
ANTIPASTO BOARD
our authentic Italian specialty spread 
served on handcrafted olivewood                  

31

21

OLD NEIGHBORHOOD

SPECIALTY COCKTAILS

LONGO SANGRIA� 12
house made sangria, St. Remy VSOP  
peach, strawberry  
red or white wine

ESPRESSO MARTINI� 14
Tito’s Handmade vodka, Caffè Borghetti coffee  
liqueur, espresso  
(try it with Teremana Reposado tequila)

9 STREETER� 14
lemon italian ice infused with Botanist gin  
Grey Goose Citron vodka, Italicus liqueur, melon  
liqueur, citrus, agave, lemon bitters

FULL BLOOM� 14
Ketel One peach blossom, rosé
Cointreau, strawberry, citrus

Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness.  
Please inform your server of any allergies or dietary restrictions as menu items may contain ingredients not listed.



MARGHERITA� 19
tomato sauce, mozzarella, basil

LONGO � 22
tomato sauce, mozzarella, meatball
splash of ricotta

BRONX � 22
tomato sauce, mozzarella, pepperoni

PIZZA ALLA SALSICCIA � 21
tomato sauce, Italian sausage, mozzarella

YO ROCKY  � 21
shaved steak, roasted garlic, mozzarella
caramelized onions, vinegar peppers

ROASTED RED PEPPER GORGONZOLA   �21
roasted garlic, gorgonzola, spinach
roasted red peppers, mozzarella

BROCCOLI RABE� 8
extra virgin olive oil, garlic, red pepper flakes

SAUTÉED SPINACH � 8
extra virgin olive oil, garlic, red pepper flakes

CAULIFLOWER � 8
extra virgin olive oil, garlic, red pepper flakes

SEASONAL VEGETABLE � 8

ENTRÉES

PIZZE

VEAL MARSALA� 36
veal medallions, marsala wine reduction
cremini mushrooms, shallots  
complemented with parmesan risotto

SALMON ROMANO� 35
artichoke hearts, capers, sun-dried tomatoes
shallots, lemon butter white wine sauce
complemented with sautéed spinach

SOLE PICCATA  � 35
lemon butter white wine sauce
capers, shallots, Italian parsley
complemented with parmesan risotto

LOBSTER FRANCESE  � 49
egg washed, lemon butter white wine sauce 
complimented with parmesan risotto 

CHICKEN FRANCESE� 32
egg washed, shallots, lemon butter 
white wine sauce, Italian parsley
complemented with parmesan risotto

CHICKEN PARMIGIANA� 32 
breaded cutlet, pomodoro, fresh mozzarella
basil, complemented with penne pomodoro

CHICKEN SCARPARIELLO � 34
airline chicken breast, Italian sausage  
vinegar peppers, white wine sauce 
complemented with parmesan risotto

PORK CHOP� 44
14oz grilled, white wine 
butter sauce, vinegar peppers
complemented with parmesan risotto

NEW YORK STRIP� 59
12oz grilled center cut 1855 angus  
complemented with broccoli rabe
and parmesan risotto

EGGPLANT PARMIGIANA� 27
thinly sliced, egg-battered
pomodoro, fresh mozzarella, basil 
complemented with spaghetti pomodoro

SIDES

Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness.  
Please inform your server of any allergies or dietary restrictions as menu items may contain ingredients not listed.

DESSERT
TIRAMISU� 12

LEMON CAKE� 12 

GELATO� 8 

CANNOLI� 12

CRÈME BRÛLÉE� 12

AFFOGATO� 12 
= spicy


