
                                                    Lunch Menu

Longhi's is a locally owned family restaurant that proudly serves the freshest and finest ingredients from
Hawaii and around the world. Pioneers in the farm to table movement,
we have supported and inspired local farming and fishing since 1976.

*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illness.

For your convenience, a 18% gratuity will be added to parties of 6 or more.

Salads
GREEK SALAD

Local baby romaine, tomatoes,
cucumbers, onions, Kalamata

olives and Bulgarian feta. Tossed
with our Bulgarian lemon-feta

vinaigrette. 11/17

CAPRESE
Organic Mozzarella di Bufala flown in
fresh from Italy. Local vine ripened

tomatoes, Maui basil, extra virgin olive
oil and Italian balsamic vinegar. Served

with crostini. 14

FRESH ISLAND AHI
CARPACCIO*

Hawaiian sashimi grade Ahi on
housemade bruschetta with local
tomatoes and fresh Maui Basil.

Served over Waipoli mixed greens.
Finished with extra virgin olive oil,

lemon and capers. 22

CRAB SALAD WITH
AVOCADO AND

MAPLE CURED BACON*
Super lump blue crab salad with
avocado and maple cured bacon.

Served over a bed of Waipoli mixed
greens, red & gold peppers, green
onions and grape tomatoes. Lightly

tossed in our papaya seed vinaigrette.
29

MAINE LOBSTER SALAD
Maine lobster prepared with fresh
herbs, light mayo and a touch of 

Grand Marnier. Served over locally
grown baby romaine, cherry tomatoes,

red onions and cucumbers. Tossed
with our Bulgarian lemon-feta

vinaigrette. 28

GRILLED CHICKEN AND
PAPAYA SALAD*

Waipoli Mixed greens, tomatoes,fresh
papaya, and marinated grilled chicken
topped with candied macadamia nuts.

Tossed with our honey-scallion mint
vinaigrette. 18

SPICY GRILLED SHRIMP
AND SCALLOPS*

Served over locally grown mixed
greens tossed in our honey-scallion
mint vinaigrette with local cherry

tomatoes and candied mac nuts 24

LONGHI SALAD
Local baby romaine, green beans,

cannellini beans, local cherry tomatoes,
red onions and gorgonzola cheese.

Tossed in our dolce gorgonzola
vinaigrette. 12/18

Appetizers
LONGHI'S ARTICHOKE

Steamed Globe Artichoke finished
with lemon butter and Parmigiano

 Reggiano 15

SICILIAN CAULIFLOWER
Rolled in housemade bread crumbs

with Italian seasonings and parmesan.
Pan fried and finished with butter,
browned garlic, capers, hot chili
peppers and Italian parsley 13

CALAMARI FRITTA*
Dusted with seasoned flour,  served

 golden brown with our spicy arrabiata
sauce and lemon-garlic aioli 15

FRESH ONAGA CEVICHE *
Hawaii's premier fish marinated with
lime, onions,jalapeños, cilantro, fresh

avocado and house made chips.
*Market Availability* 16

ZUCCHINI FRITTA
Fresh cut zucchini rolled in parmesan.

Served golden brown. 12

POTATO CRUSTED
CRAB CAKE

Jumbo Lump Blue Crab rolled in
julienne-cut potatoes, served golden

brown with red-pepper coulis & creamy
Dijon mustard sauces 9

EGGPLANT PARMESAN
Rolled in parmesan cheese. Pan fried
and finished with melted mozzarella,
fresh Maui basil and our house made

Pomodoro sauce 12

BELGIAN ENDIVE
Belgian endive leaves filled with

gorgonzola cheese and caramelized
organic Hawaiian macadamia nuts.

Dressed with our honey-scallion Maui
mint vinaigrette. 13

FILET MIGNON CARPACCIO
Filet Mignon, pounded thin and topped
with baby arugula, grape tomatoes and

shaved Parmigiano Reggiano with a
Dijon horseradish aioli 16



Sandwiches*
Served with a Kosher Dill Pickle Spear.

CRAB SALAD WITH AVOCADO AND
MAPLE CURED BACON

Jumbo lump blue crab salad served on our house
 made scallion roll with local mixed greens and

vine-ripe tomato 22

GRILLED HAWAIIAN AHI SANDWICH
Fresh Hawaiian sashimi grade Ahi marinated in extra

virgin olive oil, garlic and Maui basil.  Served on our
house made scallion roll, with caramelized onions,

vine ripe tomato, local mixed greens and
 lemon garlic aioli 22

GRILLED VEGGIE SANDWICH
Fresh zucchini, mushrooms, onions, red and

gold peppers, and local vine-ripe tomato.
Finished with goat cheese pesto and melted cheddar cheese.

Served on our house made scallion roll 16

GRILLED CHICKEN AND GUACAMOLE
Organic free range chicken marinated in

extra virgin olive oil, garlic, lemon and rosemary.
Served on our house made scallion roll with caramelized

onions, arugula, local vine-ripened tomato,
lemon aioli and fresh guacamole 17

Add Cheese 2  Add Bacon 2

THE ITALIAN HOAGIE
Soppresata salami, Prosciutto di Parma,

Mancini peppers, provolone cheese, lettuce,
tomato, red onions, finished with a Dijon Vinaigrette.

Served on a house made hoagie roll 14

NEW YORK STYLE REUBEN
House braised corned beef, imported
Emmentaler cheese from Switzerland,

sauerkraut and Russian dressing on our
 house made swirled rye bread 18

CHEESE STEAK
Shaved Prime New York steak, seasoned and

sautéed with onions and red and gold bell
 peppers. Finished with melted Provolone.
Served on our house made hoagie roll 17

Sub Mushrooms for Peppers 2
Add Tomatilla Salsa 1 

CHICKEN PARMESAN
Sautéed and finished with melted mozzarella, fresh

basil, sliced vine ripened tomato, Parmigiano Reggiano and
our pomodoro sauce. Served on a garlic toasted

house made hoagie roll 14

Triple Prime Burgers*
All of our burgers are ground in house using fresh cuts of Prime New York Strip, Ribeye & Chuck, on our freshly made Scallion Roll,

baked daily in our bakery! Served with a Kosher Dill Pickle Spear.
Add French Fries 2

LONGHI'S CLASSIC BURGER
Topped with lettuce, tomato, red onion and cheddar cheese

finished with mayo 16
Add Avocado 3

THICK CUT BACON BURGER
Longhi's famous thick cut maple cured bacon, lettuce, vine ripe

tomato and cheddar cheese, topped with caramelized onion
and finished with our Bacon Dijionnaise 18

Add Guacamole 3

SPICY GUACAMOLE BURGER
Dusted in Southwestern seasonings finished with

fresh guacamole, provolone, lettuce, vine ripe tomato
and chipotle aioli 17

OPEN FACE BLUE CHEESE BURGER
Smothered in imported dolce gorgonzola, sautéed

mushrooms and demi-glace, served on grilled garlic toast 18

Fresh Hawaiian Fish*
Longhi's supports local fishermen and aqua-culture.

Our fish is caught in Hawaiian waters and our lobsters are grown on the Big Island.
All other seafood is wild caught.

LONGHI STYLE
Sautéed fresh fish of the day, finished with a lemon beurre

blanc, diced local tomatoes and fresh Maui basil
 Served over garlic toast 20

FRESH ISLAND FISH AND CHIPS
Beer battered fresh Hawaiian fish.

Served with a lemon, caper tartar sauce and French fries 20

HAWAIIAN AHI TACOS
Seared fresh Hawaiian Ahi, house made pico de gallo, fresh

guacamole, cabbage & fire roasted tomatillo salsa.  Served in
so shell white corn tortillas 18

SHRIMP TACO
Jumbo White shrimp, house made pico de gallo,

 fresh guacamole, cabbage & fire roasted tomatillo salsa.
Served in so shell white corn tortillas 18

* Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illness.

For your convenience, a 18% gratuity will be added to parties of 6 or more.



Maui Oma French Press Coffee &
Herbal Teas

MAUI MOKKA COFFEE
One of the most unique coffees in
Hawaii, this hybrid was developed

specifically for cultivation in the slopes
of West Maui Mountains. It has a rich

body, with a smooth
 finish, laced with chocolaty overtones

Small $9.5 Large $13.5

LONGHI'S MAUI HOUSE
BLEND

Small 5.5 Large 7.5

LONGHI'S DECAF MAUI
HOUSE BLEND
Small 5.5 Large 7.5

HERBAL TEAS
Green Tea
Chamomile

English Breakfast
Peppermint

Earl Grey
6.5

Desserts �rom our Bakery
Made fresh daily using the finest Belgium chocolate, imported liqueurs,

fresh Mascarpone from Italy, fresh Ricotta from New York, Madagascar vanilla beans,
 Hawaiian fruit and premium berries that are always fresh never frozen

FRESH BAKED DESSERTS
A selection of our favorite house made

desserts 9

CARAMEL KNOWLEDGE
FOR TWO

Fresh Hawaiian fruits and berries
topped with 2 scoops of vanilla bean
gelato.House made hot caramel &

organic candied macadamia nuts 16

LOCAL GELATO OR SORBET
OF THE DAY 

7

Veggies and Sides
ASPARAGUS

Sautéed in browned butter and finished
with imported Parmigiano Reggiano

12

FRENCH FRIES  6 GARLIC FRIES
with garlic aioli 9

Pasta*
FETTUCCINE LOMBARDI

The classic Alfredo recipe from Rome with imported
Parmigiano Reggiano, fresh heavy cream and butter. Tossed

with Proscuitto di Parma and fresh sugar snap peas. 17
Add 3 Shrimp 12

CLAMS LINGUINE *
Live petite Manila clams simmered in white wine,

fresh garlic, lemon, extra virgin olive oil and butter,
 finished with local vine ripened chopped tomatoes

 and fresh Italian parsley. 18

BOLOGNESE
A Longhi's family recipe!  Mild Italian sausage, prime ground
beef, garlic, onions, red & gold peppers, tomato and fennel.

Deglazed with Chianti, tossed with fresh ricotta and
Parmigiano Reggiano. Served over Rigatoni. 16

POMODORO PRIMAVERA
Pomodori tomatoes sauteed with olive oil, garlic and onions,

finished with basil, butter & Parmigiano Reggiano
Tossed with a medley of fresh vegetables,

served over penne 15

Steak*
PETITE FILET MIGNON

Grilled petite filet smothered with caramelized onions and fresh mushrooms.
 Served with french fries 26

* Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illness.

For your convenience, a 18% gratuity will be added to parties of 6 or more.


