1.ONGO'S

meatballs & martinis

OLD NEIGHBORHOOD

MEATBALL SALAD

“A Longo Classic”

our famous homemade meatball
alongside a Longo salad

and a scoop of Ricotta

LONGO’S

ANTIPASTO BOARD

Jerry’s authentic Italian specialty spread
served on handcrafted olivewood

STUFFED PEPPER

Cubanelle, Italian sweet sausage,
peppers, onion, pomodoro

EGGPLANT ON THE HILL

breaded eggplant, mozzarella, tomato,
arugula, shaved Parmigiano-Reggiano,
balsamic reduction

SCAROLE & BEANS

sautéed escarole, Tuscan white beans
add sweet Italian sausage +2

CALAMARI FRITTI
“Rhode Island Style”

with tangy vinegar peppers,
pomodoro

SHRIMP SINATRA

jumbo shrimp over Italian toast,
cherry tomatoes, shallots,
white wine lemon butter sauce

STUFFED MUSHROOMS

ltalian meats, breadcrumbs,
peppers, onions, lemon butter sauce

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

LONGO SALAD

romaine, cucumbers, black olives, cherry
tomatoes, red onion, old school vinaigrette

CAESAR

romaine, house croutons, shaved Grana

CAPRESE BEET

tomatoes, mozzarella, basil, balsamic
reduction, whipped Ricotta, walnuts, walnut oil

PASTA

**ALL PASTA DISHES AVAILABLE WITH GLUTEN-FREE PENNE**

SPAGHETTI & OUR
FAMOUS MEATBALL

“Richard Jenkins' Favorite!l™

PENNE VODKA

pomodoro, Parmigiano, vodka, cream

add chicken +7
add shrimp +10

CAVATELLI BOLOGNESE

our slow-cooked beef, vegetable ragu

ORECCHIETTE WITH
SAUSAGE AND RABE

sweet Italian sausage, rapini, garlic,
red pepper flakes, white wine sauce

LINGUINE WITH CLAMS

linguine with littleneck clams, white wine, garlic,
[talian parsley, basil and extra virgin olive ol
red or white

BUCATINI ALL" AMATRICIANA

guanciale, onion, red pepper flakes,
pomodoro, pecorino Romano

SPAGHETTI CARBONARA

pancetta, egg, Parmigiano, black pepper, cream
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1.ONGO'S

meatballs & martinis

EGGPLANT PARMIGIANA

thinly sliced, egg-battered,
pomodoro, fresh mozzarella, basil,
complemented with spaghetti pomodoro

CHICKEN PARMIGIANA

breaded cutlet, pomodoro, fresh mozzarella, basil,

complemented with penne pomodoro

CHICKEN PICCATA

lemon butter white wine sauce, capers,
complemented with Parmigiano risotto

FRA DIAVOLO

littleneck clams, jumbo shrimp, bay scallops,
spicy pomodoro sauce,
complemented with linguine

CRAB STUFFED SOLE

creamy dill sauce, complemented
with spinach Parmigiano risotto

SALMON ROMANO

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

ENTREES

26

29

27

49

34

35

PORK CHOP

14 oz. pan seared, white wine
butter sauce, vinegar peppers,
complemented with Parmigiano risotto

MARKET PRICE

VEAL FRANCAISE 35

egg washed, shallots, lemon butter
white wine sauce, Italian parsley,
complemented with Parmigiano risotto

VEAL MILANESE 34

breaded cutlet, arugula, cherry tomatoes,
red onion, balsamic drizzle,
complemented with Parmigiano risotto

NEW YORK STRIP

12 oz. Grilled center cut 1855 angus
complemented with broccoli rabe,
Parmigiano risotto

MARKET PRICE

CHICKEN BALSAMICO 35

spinach, roasted red peppers, Portobello
mushrooms, provolone, balsamic reduction,
complemented with Parmigiano risotto

SIDES

MEATBALL

scoop of Ricotta

BROCCOLI RABE

extra virgin olive oil, garlic, red pepper flakes

SAUTEED SPINACH

extra virgin olive oil, garlic, red pepper flakes

CAULIFLOWER

extra virgin olive oil, garlic, red pepper flakes

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.



