
R E S T A U R A N T  W E E K  L U N C H  $ 3 0 


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


MIXED GREENS arugula, frisee, grape tomatoes


SPINACH  baby spinach, cherry tomatoes, chickpeas, almonds, parmigiano


CAPRESE buffalo mozzarella, basil, tomatoes, evoo


ROASTED CACIOCAVALLO CHEESE honeycomb, spicy hot honey 


M A I N S  (choose one)


CACIO E PEPE  housemade tonnarelli, granglona, black pepper, parmigiano reggiano 36 months


AMATRICIANA housemade mezzemaniche, organic pork guanciale, tomato sauce, pecorino sardo


CARBONARA housemade spaghettone, organic pork guanciale, eggs, pecorino sardo


PESTO housemade trenette, basil, pine nuts, garlic, parmigiano reggiano 

VONGOLE linguine, clams, white wine, garlic, parsley, olive oil


EGGPLANT PARMIGIANA  smoked mozzarella, tomatoes sauce


PIZZA MARGHERITA san marzano tomatoes, mozzarella fior di latte, basil


PIZZA DIAVOLA  san marzano tomatoes, mozzarella fior di latte, basil, spicy salame


PIZZA ORTOLANA  san marzano tomatoes, parmigiano, eggplant, zucchine, mushrooms


SKIRT STEAK  10oz skirt, arugula, parmigiano (+9)


ORGANIC SALMON  sauteed broccoli rabe, cream of potatoes (+9)


C O F F E E  


espresso, cappuccino, macchiato, americano


      

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


F r o m  1 2 p m  t o  4 . 3 0 p m


