
 

Breakfast Menu 
Fruits 

Fresh Strawberries - $9.00   Fresh Maui Pineapple - $6.00     Fresh Papaya - $6.00 
Bowl of Fresh Seasonal Fruit - $13.00   Seasonal Melon - $9.00   Bowl of Fresh Mixed Berries - $16.00 

Juice Bar 
All Juices Are Fresh Squeezed Daily  

Orange, Pineapple, Watermelon, Carrot - $6.00 
Green Destiny – Cucumber, Celery, Mint, Kale, Ginger, Watermelon, Pineapple and Lemon Juices - $7 

Homemade Pastries & Bread 
Fresh Baked Cinnamon Roll - $6.00 

Fresh Baked Kugen - $6.00 
Toasted Italian, Whole Wheat, or Rye Bread - $3.00 

Egg Creations 
*Upgrade to Organic Brown Eggs - $1.50 per order 

Two Poached Eggs Benedict with Hollandaise 
Served Over Toasted French Baguette 

Traditional or Florentine - $16.00 
Lox Benedict - $20.00 

Crab Cakes Benedict - $25.00   Lobster Benedict - $25.00 
Baked Italian Frittata Served with Hollandaise - $13.00 

Quiche of the Day - $12.00 
Two Large Eggs with Choice of Bacon, Ham, or Italian Sausage patty - $11.00 

  Two Large Eggs with Fresh Island Fish - $22.00 
Two Large Eggs with 7 oz. N.Y. Prime Steak - $27.00 

Sweet Creations 
French Toast “Longhi Style” with a Touch of Grand Marnier and Sprinkled 

with Powdered Sugar with choice of Coconut Syrup or Real Maple Syrup - $14.00 
Two Large Buttermilk Pancakes with choice of Coconut Syrup or Real Maple Syrup - $13.00 

With Fresh Strawberries or Diced Macadamia Nuts - $16.00 
Hawaiian Style Pancakes – Two Macadamia Nut Pancakes topped with fresh 

Bananas and served with Coconut Syrup - $17.00 
Buttermilk Pancakes Stuffed with a Sweetened Blueberry and Ricotta Cheese Filling with Real 

Maple Syrup or Coconut Syrup - $16.00 
Waffle with Butter & Real Maple Syrup - $11.00 

**Extra maple syrup - $3.00 
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Accompaniments 
7 oz. N.Y. Prime Steak - $25.00 

Fresh Island Fish - $18.00 
Thickly Sliced Bacon, Ham or Italian Sausage - $7.50 

Our Special Recipe Home Fried Potatoes - $4.00 
Toasted Bagel with Lox - $15.00 

Toasted Bagel with Cream Cheese - $6.50 
Plain Bagel - $4.00 

Homemade Granola with Greek Yogurt - $12.00 
With Fresh Mixed Berries - $17.00 

Beverages 
Our House Blend Coffee - $4.00 

Café Latte - $5.50 
Espresso – $4.00         Double Espresso - $5.50 

Cappuccino - $5.50         Double Cappuccino - $7.00 
Hot Tea or Iced Tea - $4.00 

Café Longhi - $9.00 (Espresso with Bailey’s Irish Cream and Tuaca) 

Longhichino - $7.00 (Espresso with Fresh Cream and Orange Curacao) 

Bloody Mary - $8.50 
Mimosa – $8.50 

Ramos Fizz - $10.00 

French Press Coffees                                          
                                                             2 Cups / 4 Cups  
Our House Blend                   $5.00/$9.00 
Decaf House Blend                   $5.00/$9.00 

Buy a 12 oz Bag and take it home.  House Blend or Decaf House Blend                $15.00 

                                                              Specialty Coffees by 
Maui Red Catuai Press Coffee                    $7.00/$10.00        
A cross between the Caturra and the Mundo Novo.  The Red Catuai variety is well suited to growing 
conditions at Ka’anapali Estate.  It offers a strong, consistent brightness and body in the cup. 
Maui Red Catuai Coffee Bag    $24.00 
Maui Mokka Press Coffee                    $9.00/$16.00                    

It’s one of the most unique coffees raised in Hawaii.  This hybrid was developed specifically for 
cultivation on the slopes of the West Maui Mountains.  It has a rich but gentle body, with a smooth 
finish, laced with chocolaty overtones. 
Maui Mokka Coffee Bag    $36.00 

  

A 20% Service Charge Will Be Added To All Parties of Six or More. 
No outside food or drink allowed. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of food borne illness, especially if you have certain medical conditions.



 

KEIKI MENU 
(Children 12 and under) 

BREAKFAST 

FRUIT BOWL 5.00 
1 EGG with BACON  5.00 
1 BUTTERMILK PANCAKE with Real Maple or Coconut Syrup 6.00 
2 BUTTERMILK PANCAKES with Real Maple or Coconut Syrup 12.00 
FRENCH TOAST with Real Maple or Coconut Syrup 7.00 

LUNCH & DINNER  

GRILLED CHEESE with French Fries 6.50 
CHICKEN STRIPS with French Fries or Mixed Vegetables 9.50 
LONGHI’S FAMOUS MACARONI & CHEESE  9.50 
FETTUCCINI ALFREDO 13.00 
PENNE PASTA with MARINARA   9.00 
    WITH CHICKEN 15.00 
    WITH 2 JUMBO SHRIMP 17.00 
SPAGHETTI  9.00 
GRILLED CHICKEN with French Fries or Mixed Vegetables 10.00 
AHI TORINO with French Fries or Mixed Vegetables 16.00 
8 oz. N.Y. STEAK with French Fries or Mixed Vegetables 20.00 

BEVERAGES 

SMOOTHIES (Ask server for flavors) 5.00 
MILK/CHOCOLATE MILK 
2.50/3.00 
SHIRLEY TEMPLE or ROY ROGERS 3.00 
HOMEMADE LEMONADE 4.00 
SODAS (COKE, DIET COKE, SPRITE, GINGER ALE) 3.00 
JUICES (PINEAPPLE, GUAVA) 6.00 

DESSERTS 

HAAGEN-DAZS ICE CREAM-CHOCOLATE OR VANILLA 5.00                            
ICE CREAM SUNDAE 6.00 
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Lunch Menu 
 

Appetizers 
 
Artichoke Longhi    14.00 
Our famous huge artichoke, finished with  
lemon butter and fresh grated Reggiano 
parmesan. 
 

Fresh Island Ahi Carpaccio* 22.00 
Sashimi grade, yellowfin tuna on tomato-basil 
bruschetta finished with extra virgin olive oil, 
lemon, capers and Kula greens. 
 

Pacific Manila Clams*  17.00 
Fresh Manila clams steamed in white wine, 
garlic, herbs, tomato and garlic crostini. 
 

Pete’s Spicy Mussels*                    17.00 
Mussels steamed in a spicy broth with toasted 
garlic, basil and finished with orange zest.  
Served with garlic crostini. 
 

 
 
 

Crab Cakes                                       19.00 
Blue-crab served golden brown with lemon-
garlic aioli, and creamy mustard sauce topped 
with guacamole. 
 

Calamari Fritta*   13.00 
Marinated calamari served crispy with spicy 
Arrabiata sauce and lemon-garlic aioli. 
 

Zucchini or Eggplant Parmesan 13.00 
Eggplant or zucchini sliced deep fried and 
topped with melted mozzarella and pomodoro.  
 

Ahi Sashimi*   17.00 
Ahi sashimi, served on a bed of cabbage and 
accompanied with wasabi and soy sauce.  
 

Spicy Lemongrass Shrimp  14.00 
Shrimp sautéed with garlic and lemongrass 
served with a sriracha lime sauce and garlic 
crostini.

 
Open Faced Sandwiches Served on Toasted Italian Bread 

 

We use free range chickens that do not contain antibiotics or artificial growth stimulants. 
 
 

Chicken Picatta sautéed in lemon, butter, white wine and capers.          15.00   
 

Chicken Marsala with fresh mushrooms, sweet and dry Marsala wines, and fresh basil.  15.00 
 

Chicken Parmesan sautéed and finished with mozzarella cheese and our pomodoro sauce.      15.00 
 

Chicken Mediterranean in pomodoro sauce enhanced with anchovies and Marsala wine.    15.00  
 

7 oz. Prime New York Steak*  grilled and served over garlic toast.                            25.00   
 

Sides 
 

French Fries 5.00    Garlic French Fries 7.00 
 
 

Join us for breakfast daily from 7:30-1:00 p.m. or for dinner nightly from 5:00-10:00 p.m. 
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Sandwiches 

 
 

Maui Cattle Company Gourmet 21 Hamburger 8 ounces of our freshly ground  15.00 
signature beef blend on our house made scallion roll.                            
 

Peking Duck Sandwich roasted duck with hoisin sauce on our scallion roll.   14.00 
 

Grilled Chicken Breast with caramelized onions and avocado on our scallion roll.    15.00 
 

Classic New York Style Rueben with our house-braised corned beef on swirled                 15.00                     
house made pumpernickel rye bread.   
 

Cheese Steak filet mignon sautéed with red bell pepper and onions topped with provolone.    15.00 
 

Bob’s Steak Sandwich* prime N.Y. steak topped with roasted red peppers.                20.00  
 

Crab Cake Sandwich “House Specialty” served on our scallion roll with lettuce, tomato         22.00 
and basil lemon aioli. 
 

Italian Hoagie proscuitto ham, sopresetta, cappocola, provolone cheese with house dressing.    16.00 
 

Grilled Veggie Sandwich zucchini, mushrooms, onions, red & yellow peppers topped          14.00 
with mozzarella cheese and served on our hoagie roll. 
 

Bob’s B.L.T. maple cured bacon with lettuce, tomato and melted cheddar cheese.                          12.00 
 

Salads 
 
 

Longhi Salad   12.00 
Maui’s Triple N Farms baby romaine,  
tomatoes, onions, fresh green and white 
cannelini beans, Italian gorgonzola cheese  
with gorgonzola vinaigrette. 
 

 

Longhi Longhi Salad  10.00  
Maui’s Triple N Farms baby romaine, tossed 
with Reggiano parmesan, housemade garlic 
croutons with lemon-feta vinaigrette.  
 

Watermelon and Feta Salad 13.00 
Waipoli Farms watercress with local 
watermelon, feta and red wine vinaigrette. 

Belgian Endive Salad  13.00 
Fresh Belgian endive topped with caramelized 
macadamia nuts and Italian gorgonzola cheese 
with a honey-scallion-mint vinaigrette. 
 

Greek Salad    10.00  
Maui’s Triple N Farms baby romaine, tomatoes, 
cucumbers, Bulgarian feta cheese, Kalamata 
olives and onions with lemon-feta vinaigrette. 
 

Kula Green Salad   10.00 
Fresh assorted Kula greens, topped with  
caramelized macadamia nuts and tossed  
with a honey-scallion-mint vinaigrette.

Caprese Salad                          20.00 
Fresh Italian mozzarella di Bufala, tomatoes,  
and fresh basil, drizzled with extra virgin  
olive oil.  Served with garlic crostini. 
 

Chicken Salad                           17.00 
Freshly prepared chicken salad served over  
Maui’s Triple N Farms baby romaine,  
tomatoes, cucumbers and onions with lemon-
feta vinaigrette. 
 
 

Shrimp Salad    21.00 
Grilled shrimp served over Kula greens  
with sesame miso orange dressing. 
 

Maine Lobster Salad  25.00 
Herbed Maine lobster salad served on crisp  
romaine, tomatoes and cucumbers. 
 

Kale Salad    10.00 
Kula baby kale with tomatoes, pine nuts, roasted 
garlic, parmesan cheese, house made croutons 
with a chili lemon vinaigrette. 

 
 
  

 



Fish and Seafood 
 
 

Fresh Island Fish Longhi Style*           24.00 
Fresh fish in a white wine sauté finished with 
diced tomatoes and basil.  Served over garlic 
toast. 
 
Shrimp or Scallops Longhi                 23.00 
or Combo*  Succulent white shrimp or scallops 
in a white wine sauté, fresh basil and chopped 
tomatoes.  Served over garlic toast. 
 
Prawns Venice*                                            23.00 
Gulf prawns sautéed in lemon, butter, white 
wine with lots of garlic and parsley. 
 
Ahi Torino               17.00 
Fresh Hawaiian sashimi grade tuna, delicately 
marinated, encrusted in macadamia nuts and 
bread crumbs.  Sautéed in lemon and butter. 

Seared Ahi Au Poivre*           35.00  
Peppercorn crusted yellow fin tuna with 
Hamakua Alii mushrooms sliced and seared 
rare, in a green peppercorn, garlic, and brandy 
sauce. 
 
Salmon Mediterranean*                             31.00  
Fresh King salmon vine-ripened tomatoes, 
Kalamata olives, capers, fresh basil and lemon. 
 
Lobster Longhi*                                      80/130  
Two, 1-1/2 lobsters, jumbo prawns, fresh clams, 
mussels and calamari, sautéed in extra virgin 
olive oil, garlic and hot peppers.  Served over 
linguini in a spicy marinara sauce. 
 
 

 

Pasta 
 
Sicilian    16.00 
A spicy sauce of calamari sautéed with Marsala 
wine, hot peppers, Sicilian olives, Mancini 
peppers and pomodoro sauce over linguine. 
 

Bolognese    15.00 
Maui Cattle Company ground beef, house made 
Italian sausage, garlic, crushed red peppers, 
fennel seeds, wine and pomodoro sauce.   
Served on rigatoni with creamy ricotta cheese. 
 

Arrabiata    14.00 
Browned garlic, crushed chili pepper, tomatoes, 
tossed with penne. 
 

Putana    14.00 
Whole garlic cloves sautéed until mellow, 
Sicilian olives, peppers, anchovies and tomatoes 
with linguine and feta cheese. 
 

Linguine with Clams  17.00 
Manila clams simmered in white wine, garlic, 
and a touch of olive oil served over linguine. 
 

Lemon Zucchini   13.00 
Longhi’s original version of our light, fresh 
pasta. 

Penne Pesto     14.00 
Our pesto is made with Maui grown basil, 
garlic, extra virgin olive oil, Reggiano parmesan 
cheese and a touch of cream. 
 
Fettuccine Alfredo   14.00 
The classic version from Alfredo’s in Rome.  
Made with fresh butter, heavy cream, and 
imported Italian Reggiano parmesan cheese. 
 

Fettuccine Lombardi  15.00 
Alfredo sauce with sugar snap peas and 
prosciutto tossed with fettuccine. 
 

Lobster Cannelloni   20.00 
Maine lobster and creamy ricotta cheese 
wrapped with Longhi’s fresh pasta and topped 
with a rich béchamel sauce. 
 

Chicken Cannelloni      14.00 
Chicken, mozzarella, and creamy ricotta cheese 
wrapped with Longhi’s fresh pasta and topped 
with pomodoro sauce. 
 
 

A 20% service charge will be added to all parties of six or more. 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of food borne illness, especially if you have certain medical conditions. 

 
 



Salad Pizza 
 
Arugula    15 
Cheese pizza topped with fresh arugula, shaved 
parmesan and Italian prosciutto. 
 
 

Greek                 14 
Made with our organic wheat flatbread crust.  
Topped with chopped romaine, cucumber, 
tomato, kalamata olives, red onion and feta 
cheese. 

Pizza 
 
Cheese    12 
Mozzarella, tomato sauce.    
 

Pepperoni       14 
Mozzarella, tomato sauce and Molinari 
pepperoni. 
 

Italian Sausage      15 
Mozzarella, tomato sauce with Italian  
sausage and caramelized onions. 
 

Funghi    14 

Mozzarella, tomato sauce topped with  
Hamakua Alii mushrooms. 
 

 

Margherita    14 
Mozzarella, sliced tomatoes and fresh basil. 
 
Whiteout    14 
Bechamel sauce, garlic, mozzarella, spinach, 
shaved parmesan cheese. 
 

Duck     15 
Spicy hoisin sauce, roasted duck, green onions, 
imported swiss cheese, cilantro finished with 
thinly diced cucumber. 
 
Veggie Delight   14 
Spinach, roasted red peppers, feta, kalamata 
olives, tomato and fresh oregano.

Fresh Vegetables  
 
Asparagus    11.00 
Sautéed and finished with browned butter  
and Reggianno parmesan cheese. 
 

Spinach                10.00 
Sautéed in olive oil and minced garlic. 
 

Fresh Sugar Snap Peas  10.00 
Sautéed in butter.    
 

Broccoli/Cauliflower  10.00 
With mozzarella cheese.  12.00 
 

Kale        10.00 
Sautéed in olive oil, garlic, shaved  
parmesan, lemon zest and red pepper  
flakes. 
 

Mixed Vegetable Sauté  10.00 

With mozzarella cheese.  12.00 
                  
Cauliflower Sicilian  10.00 
Sautéed in extra virgin olive oil, toasted  
garlic, capers, red crushed peppers and  
parsley. 

 

Signature Desserts 
 
Caramel Knowledge  16.50 
Haagen-Dazs vanilla ice cream, fresh berries, 
and local fruits, topped with house made hot 
caramel and macadamia nuts.  
  
Chocolate Souffle  16 
Belgium chocolate cake with a flowing chocolate 
center.  Haagen-Dazs vanilla ice cream.  (Please 
allow 20 min. prep time) 
 
 
Macadamia Nut Pie Ala Mode    11 

Longhi’s version of pecan pie with a scoop of 
Haagen-Dazs vanilla ice cream. 



  

Appetizers 
ARTICHOKE LONGHI 14 
Our famous huge artichoke, finished with lemon butter and fresh  
grated Reggiano parmesan.          
         
FRESH ISLAND AHI CARPACCIO* 22 
Sashimi grade, yellow fin tuna on tomato-basil bruschetta, finished with 
extra virgin olive oil, lemon, capers on Kula greens.  

AHI SASHIMI* 17 
Ahi sashimi, served on a bed of cabbage and accompanied with  
wasabi and soy sauce. 

CRAB CAKES 19 
Blue-crab served golden brown with lemon-garlic aioli, and a  
creamy mustard sauce topped with guacamole. 

PACIFIC MANILA CLAMS*  17 
Fresh Manila clams steamed in white wine, garlic, herbs, tomato and  
garlic crostini. 

PETE’S SPICY MUSSELS* 17 
Mussels steamed in a spicy broth with toasted garlic, basil and finished  
with orange zest and garlic crostini. 

GRILLED PORTOBELLO MUSHROOM 10 
Grilled, served on a bed of basil pesto, topped with warmed goat cheese  
and roasted red peppers.  

ZUCCHINI or EGGPLANT PARMESAN  13 
Italian eggplant or zucchini sliced, deep fried and topped with melted  
mozzarella cheese and pomodoro.   

ZUCCHINI or EGGPLANT FRITTA 10 
Italian eggplant or zucchini dusted with parmesan and served golden brown.                                                                                                                    

CALAMARI FRITTA* 14 
Marinated calamari served crispy with our spicy arrabiata sauce and  
lemon-garlic aioli.  

SPICY LEMONGRASS SHRIMP 14 
Shrimp sautéed with garlic and lemongrass served with a sriracha lime  
sauce and garlic crostini. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness, especially 

 if you have certain medical conditions. 
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Salads 
GREEK SALAD 10  
Maui’s Triple N Farms baby romaine, tomatoes, cucumbers, Bulgarian feta cheese,  
Kalamata olives, and onions with lemon-feta vinaigrette.  

LONGHI SALAD 12 
Maui’s Triple N baby romaine, tomatoes, onions, fresh green and white  
cannelini beans, Italian gorgonzola cheese with gorgonzola vinaigrette. 

LONGHI LONGHI SALAD 10 
Maui’s Triple N baby romaine, tossed with Reggiano parmesan, house made garlic  
croutons, with lemon-feta vinaigrette.   

         WATERMELON FETA SALAD 13 
Waipoli Farms watercress with local watermelon, feta, and red wine vinaigrette.   

KULA GREEN SALAD 10 
Fresh assorted Kula greens, topped with caramelized macadamia nuts 
and tossed with a honey-scallion-mint vinaigrette. 

BELGIAN ENDIVE 13 
Fresh Belgian endive topped with caramelized macadamia nuts and  
Italian gorgonzola cheese with a honey-scallion-mint vinaigrette.  

KALE SALAD 10 
Kula baby kale with tomatoes, pine nuts, roasted garlic, parmesan cheese,  
house made croutons with a chili lemon vinaigrette.  

CAPRESE SALAD 20     
        $14  
Fresh Italian Buffalo mozzarella, vine-ripened tomatoes, and fresh basil,          
drizzled with extra virgin olive oil.  Served with garlic crostini.  

SHRIMP SALAD 21     
        $14  
Grilled shrimp served over Kula greens with sesame miso orange dressing.  

                        Fresh Vegetables 

            
       
      ASPARAGUS                                       11 

Sautéed and finished with browned butter  
and parmesan cheese.  

FRESH LEAF SPINACH                    10 
Sautéed in extra virgin olive oil and minced 
garlic.      

FRESH SUGAR SNAP PEAS           10 
Sautéed in butter.  

BROCCOLI/CAULIFLOWER    10 / 12 
Sautéed in butter, served with or without 
melted mozzarella cheese. 

CAULIFLOWER – SICILIAN STYLE    10 
Sautéed in olive oil, garlic, capers, red 
peppers and parsley.  

MIXED VEGGIES                           10 / 12 
Cauliflower, broccoli, carrots, red and yellow 
peppers, zucchini, mushrooms  
and onions sautéed in butter, served with or 
without melted mozzarella cheese. 

      KALE                                                10 
      Sautéed in olive oil, garlic, shaved  
      parmesan, lemon zest and red pepper  
      flakes. 
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Pasta 
Sicilian                                                                                                                  24 
A spicy sauce of calamari sautéed with Marsala wine, hot peppers,  
Sicilian olives, Mancini peppers and pomodoro sauce over linguine. 

Bolognese                                                                                                              23 
Prime ground beef, Italian sausage, garlic, crushed red peppers, fennel seeds, deglazed  
with Chianti wine and pomodoro sauce.  Served on rigatoni with creamy ricotta cheese. 

Putana                                                                                                                   22 
Whole garlic cloves gently sautéed until mellow.  Sicilian olives, serrano peppers,  
anchovy and tomatoes tossed with feta cheese.  Served on spaghetti. 

Arrabiata                                                                                                              22 
Browned garlic, crushed chili pepper, tomatoes, tossed with penne. 

Linguine with Clams                                                                                        26 
Petite clams simmered in white wine, garlic, and a touch of olive oil 
served over linguine. 

Fettuccine Alfredo                                                                                            22 
The classic version from Alfredo’s in Rome.  Made with fresh butter,  
heavy cream, and imported Italian Reggianno parmesan cheese. 
Fettuccine Lombardi                                                                                        23 
Alfredo sauce with sugar snap peas and prosciutto tossed with fettuccine. 

Penne Pesto                                                                                                        22 
Our pesto is made with Maui grown basil, garlic, extra virgin olive oil,  
Reggianno parmesan cheese and a touch of cream. 

Pomodoro                                                                                                          17 
Tomato basil sauce served over linguine. 

Lobster Cannelloni                                                                                          28 
Maine lobster and creamy ricotta cheese wrapped with Longhi’s fresh  
pasta and topped with a rich béchamel sauce. 

Chicken Cannelloni                                                                                         22 
Chicken, mozzarella, spinach and creamy ricotta cheese wrapped with Longhi’s 
fresh pasta and topped with pomodoro sauce. 

Manicotti                                                                                                           21 
Fresh pasta wrapped around ricotta and mozzarella cheese topped with 
pomodoro and béchamel sauce. 

Mussels Marinara                                                                                            26 
Mussels steamed with marsala wine, crushed red peppers and basil, finished with 
pomodoro sauce and served over linguine pasta. 

Shrimp or Scallops Marinara                                                                     32 
 Shrimp or scallops with marsala wine, crushed red peppers and basil, finished with 
pomodoro sauce and served over linguine pasta. 
   

!  3



Fresh Fish and Seafood 

   AHI TORINO 32 
Fresh Hawaiian sashimi grade tuna, delicately marinated, encrusted in 
macadamia nuts and bread crumbs.  Sautéed in lemon and butter.   

      FRESH  HAWAIIAN FISH* 39 
     Veronique-White wine sauté finished with fresh green grapes. 

Longhi Style-White wine sauté with tomato bits and basil. 
Almondine-White wine sauté and slivered almonds. 
Chinatown-Steamed with ginger, scallion and soy broth with Hamakua  
Alii mushrooms.  Drizzled with hot oil and Chinese parsley 

      SEARED AHI AU POIVRE* 35 
Peppercorn crusted yellow fin tuna with Hamakua Ali’i mushrooms sliced and  
seared rare, in a garlic, green peppercorn, and brandy sauce. 

PRAWNS VENICE* 35 
Gulf prawns sautéed in lemon, butter, white wine and lots of garlic. 
    
SALMON MEDITERRANEAN* 31 
Fresh King salmon vine-ripened tomatoes, Kalamata olives, capers, fresh basil  
and lemon. 

SHRIMP LONGHI / SCALLOPS LONGHIOR COMBO* 35 
Succulent white shrimp or scallops in a white wine sauté, fresh basil and  
chopped tomatoes.  Served over garlic toast. 

A signature dish, first served on opening night, December 26, 1976! 

LOBSTER LONGHI 120/80 
Two, 1-1/2 lb. Maine lobsters, jumbo prawns, fresh clams, mussels, and  
calamari, sautéed in extra virgin olive oil, garlic and hot peppers. 
Served over linguine in a spicy marinara sauce.  

       3  LB. AND 1 1/2 LB. MAINE LOBSTER 85/42 
      3  lb. and 1-1/2 lb. live Maine lobsters.  We specify the Nova Scotia hard  
      shell because of its succulent and sweet meat.   

                                                              Choice of Preparation  

 3 LB.Broiled PJ Style - The lobster is split, the cavity filled with a breadcrumb macadamia 
 nut stuffing.  The lobster will be crispy on the outside. (Not Available in 1 ½  lb.)  

 Steamed - The classic with melted butter and lemon.  This preparation  
      will be the more succulent of the two. 

!  4



Steaks and Lamb 
     NEW YORK STEAK   14oz - Prime-Grilled 42.50 

NEW YORK STEAK LONGHI 14oz Prime. 45 
New York Steak sliced and finished with a fresh basil butter sauté. 

    NEW YORK STEAK ALA PALM 14oz Prime  45 
New York Steak sliced and smothered with sautéed onions and roasted  
red peppers.  Served over garlic toast.   

FILET MIGNON with BERNAISE  Char-grilled, 8 oz. tenderloin.     40     

FILET LONGHI 42 
8 oz. Filet, sliced thin, served with sautéed red and yellow bell peppers,  
finished with a fresh basil butter sauté. 

      
LAMB CHOPS 40 
Two 8 oz. Colorado loin chops, char-grilled with a raspberry-mint sauce. 

                    Chicken and Veal  
Mary’s Farm Raised chicken is grown in free range conditions                                                  
without the use of antibiotics or artificial growth stimulants. 

CHICKEN Mary’s FarmRaised 30 
Fresh chicken breasts, dusted in parmesan, sautéed in a cast iron skillet. 

VEAL SCALLOPINI 38     
   Choice of Preparation 

      Picatta - Sautéed in lemon, butter, white wine and capers. 
      Marsala - Fresh mushrooms, sweet and dry Marsala wines and fresh basil. 
      Parmesan - Sautéed and finished with melted mozzarella and our pomodoro sauce. 
      Mediterranean - Pomodoro sauce enhanced with anchovies and Marsala wine. 

GRILLED 14 oz. VEAL PORTERHOUSE 40 
     Smothered in Hamakua Alii Mushroom Marsala Wine Sauce. 

Our Signature Desserts 

   CARMEL KNOWLEDGE 16.50 
Häagen-Dazs vanilla ice cream, fresh berries, and local fruits,  
topped with hot caramel and macadamia nuts. 

      CHOCOLATE SOUFFLÉ   (Please allow a 20 minute prep time.)   16                          
Belgium chocolate cake with a flowing chocolate center.   Häagen-Dazs ala mode.   

       
MACADAMIA NUT PIE ALA MODE 11 
Longhi’s version of pecan pie with a scoop of Haagen-Dazs vanilla ice cream. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of food borne illness, especially if you have certain medical conditions.
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Happy 
Hour Menu

3-5 pm

Happy 
Hour Menu

3-5 pm  
  

Freshly Prepared Ceviche   $9.95  
Chunks of fresh white fish, avocado and mango tossed with 
lime, onion, jalapeño & cilantro  

Island Style Ahi Tuna Poke  $ 9.95  
The freshest ahi tossed with pohole fern, sea asparagus, island 
grown tomato, kukui nut & green onion  

“Shave Ice” Sashimi   $9.95  
The highest grade ahi thinly sliced over shaved-ice spiced 
shoyu… stir it up!  

Grilled Thai Beef & Green Papaya Salad  
Lettuce Wraps   $6.95 
Meant to be picked up and savored, fresh greens, cilantro 
sesame oil 

Herb Marinated Flat Iron Steak Yakitori  $6.95  
2 skewers served with sweet ginger garlic dipping sauce & 
spicy kimchi slaw  

King Crab Leg and Pohole Fern Tempura $9.95  
2 delicious skewers of moist king crab and island fern shoots 
served with a citrus ponzu dip  

Seared Thai Spiced Shrimp Skewers   $6.95 
2 juicy shrimp served with a refreshing sweet mint, cucumber 
and peanut dipping sauce  

Indonesian Spiced Chicken Wings $6.95  
Spiced and sauced with kaffir lime, crispy garlic & red 
jalapeño  

Savory Hoisin BBQ Glazed Baby Back Ribs 
$6.95  
Served with our spicy house made kimchi slaw 

Artichoke Longhi Style $9.95  
Jumbo artichoke, lemon butter and fresh Reggiano parmigiana 

Pacific Manila Clams $11.95 
Fresh Manila clams steamed in white wine, garlic, herbs, 
tomato and garlic crostini. 

Happy Hour Cocktails - $6.00 - Longhi’s Bloody Mary or Screwdriver with Fresh Squeezed OJ 

Tropical Cocktails - $7.00 - Mai Tai, Piña Colada, Lava Flow, Flavored Margaritas or Daiquiri’s (Strawberry, Mango, or Lime) 

Happy Hour Martinis - $7.00 
Lemon Fizz Martini - Smirnoff Citrus vodka, house made lemonade and prosecco 

Appletini - Smirnoff apple Twisted Vodka, Dekuyper Sour Apple Pucker and fresh limeade 
Watermelon Cosmopolitan - Smirnoff Watermelon Vodka, fresh limeade and cranberry juice 

Orange Crushtini - Smirnoff Vodka, Triple Sec, fresh OJ splash of soda 
Key Lime Tini – Smirnoff Vanilla Vodka, Malibu Coconut Rum, pineapple juice, and fresh limeade. 

Sparkling Wine by the Glass 
Zardetto, Brut, Veneto, Italy N.V . $7.00 

White Wines by the Glass 
Chardonnay, Bridlewood, California 2012   $5.00 

Sauvignon Blanc, The Seeker, NZ 2012 $5.00  Pinot Grigio, Zenato Italy  2012   $5.00 

Red Wines by the Glass 
Malbec, La Flor, Argentina  2013  $7.00 

Chianti, Coltibouno, “Cetamura” Italy 2011  $5.00 
Cabernet Sauvingon, California  2010  $5.00 

Beers - $3.50  Coors Light, Corona, Heineken                          Beers - $4.50 - Maui Brewing Co. 
                                                                                                                             Bikini Blonde or Big Swell                                                                                                              

Well Drinks - $5.00

Lahaina 


