
L O N G O  B R O S
R E S T A U R A N T  


V A L E N T I N E ’ S  D A Y  M E N U  $ 6 5 


S P E C I A L  R E D  W I N E  
O F  T H E  D A Y  


AMARONE DELLA 
VALPOLICELLA D.O.C


$70


           A P P E T I Z E R S  (choose one)


BARBABIETOLE  

roasted beets, stracchino cheese, extravirgin olive oil  V


   CARCIOFINI FRITTI E PROSCIUTTO   

deep fried baby artichokes, prosciutto di Parma 24 months

M A I N S  (choose one)


LINGUINE AL NERO DI SEPPIA  


black squid ink linguine, shrimp, clams, calamari, 
mussels in light spicy tomato sauce


ANATRA ARROSTO


 orange glazed roasted duck, mashed potatoes  


C O C K T A I L  O F  T H E  
D A Y  


OLIVE OIL MARTINI

$19


olive oil infused quattro gatti gin,

carlo alberto riserva extra dry 

vermouth 


LOOK WHAT SHE'S 
HAVING


$18

vodka, lychee liqueur, lemon juice 

housemade strawberry puree


D E S S E R T  (choose one)


GELATO 


TIRAMISÚ

S P E C I A L  W H I T E  
W I N E  O F  T H E  D A Y  


GAVI  D.O.C

$70


coppo la rocca, italia, 2024


