
P l e a s e  a l e r t  y o u r  s e r v e r  i f  y o u  o r  a n y o n e  e l s e  i n  y o u r  p a r t y  h a s  a n y  f o o d  a l l e r g i e s .
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  s e a f o o d ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  f o r

f o o d b o r n e  I l l n e s s ' ;  E s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s

Christmas Weekend & Holiday Menu 2024
Friday, December 20th – Sunday, December 22nd  

& Christmas Day

Appetizer

Entrée

Dessert

ANTIPASTO INSALATA  $22
Romaine, Tomatoes, Cucumbers, Red Onions, Banana Peppers,
Sliced Italian Meats & Shaved Parmigiano Reggiano.
Drizzled with Balsamic Reduction

PRIME R IB  $69
 14oz Queen Cut Slow Roasted Rib Eye with Au Jus.
 Served with Garlic Mashed Potatoes and Green Beans

Wine Suggestion –Brancaia Tre Toscano (5oz-$15, 9oz-$21)

BAKED STUFFED SHRIMP $49
Three Baked Stuffed Shrimp with Drawn Butter.
Served with Parmigiano Risotto and Sauteed Spinach

Wine Suggestion –Decoy Chardonnay (5oz-$13, 9oz-$19)

CHOCOLATE  CAKE  $12

Beverage Spotlight
L IFE  IS  BEAUT IFUL  $ 16
Ketel One Peach & Orange Blossom, Rose Wine, 
Giffard Strawberry, Cointreau, citrus

LONGO’S  CASA MARGHARITA  $ 17
Teremana Tequila, Italicus Liquor, citrus, sea salt

 Moist Chocolate Cake, Layers of Chocolate 
Chocolate Frosting 


