
Longhi's is a locally owned family restaurant that 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.

Longhis Locations

Try Breakfast lunch and Dinner  - Daily
LONGHI'S KO'OLINA - KAPOLEI OAHU  (808) 671-8887 

Vegetables
 ASPARAGUS

Browned butter - Parmigiano
Reggiano  10  GV

SICILIAN CAULIFLOWER
Steamed then sautéd in olive oil with
browned garlic, capers, chili peppers

& parsley 12   GV

 SPINACH
Extra virgin olive oil & garlic

 10   GV

Salads
LONGHI

Maui's Triple N farms baby romaine, tomato, green &
white beans, red onion, Italian Gorgonzola 14   GV

LONGHI LONGHI
Baby romaine, freshly baked garlic croutons &

Parmigiano Reggiano.
Bulgarian feta lemon vinaigrette 12  GV

GREEK
Local baby romaine, tomato,cucumber, onion, Kalamata

olives, Bulgarian sheep's milk feta.Feta lemon
vinaigrette 14   GV

KULA GREENS
Upcountry Maui baby lettuces, Honey-scallion

vinaigrette and caramelized Maui mac nuts 12  GV

Antipasti, & Crudos
ARTICHOKE LONGHI

Our Famous huge artichoke finished with lemon,
butter and Parmigiano Reggiano 15   GV

ZUCCHINI FRITTA
Fresh cut zucchini coated in parmesan.
Served golden brown with lemon 12  V

SEARED ISLAND STYLE SHRIMP OR CHICKEN
Cucumber, peanut, mint dipping sauce 16/10

CALAMARI FRITTA
Dusted with seasoned flour and served golden brown.

Spicy arrabiata sauce & basil-garlic aioli 16

CRAB CAKE
Blue Lump crab- guacamole- lemon aioli 18  

CEVICHE OF THE DAY*
Maui caught white fish, avocado, lime, onion, jalapeño,
cilantro. Served with house made tortilla chips 18  G



Desserts �rom our Bakery
TROPICAL DESSERT OF THE DAY 13

MAUI MADE ICE CREAMS AND SORBETS 8

CHOCOLATE DESSERT OF THE DAY 13

TAIT'S OLIVE OIL CRUST LEMON TART 12

HOT MACADAMIA NUT PIE
Longhi's version of pecan pie with

Vanilla Ice Cream 13

Entrees
Longhi's supports local fishermen and aqua-culture.

Our fish is caught daily by Maui fishermen and our lobsters are grown on the Big Island.
All other seafood is wild caught.

NEW YORK STEAK
Grilled Prime NY Steak

Caramelized onions & mushrooms 48  G

NEW YORK STEAK LONGHI
Grilled prime New York Strip Steak

Sliced finished with Maui basil butter 48 G

PRAWNS VENICE
Wild jumbo prawns White wine with lots of garlic,

lemon, parsley & lemon zest 36  G

SHRIMP LONGHI
In a sauce of white wine, lemon, tomato bits, Maui basil

finished with a bit of butter 36   

TUSCAN RIBS
Baby back pork ribs. Braised with a Mediterranean
herb rub, then grilled with a balsamic glaze 34   G

FRESH HAWAIIAN FISH
Ask your server for preparation 40

FREE RANGE CHICKEN
Chicken breast covered in a Parmesan breading

Choice of Three preparations: 30  

PICATTA -
Lemon, butter and capers

MARSALA -
Mushrooms, Italian Marsala wine

MEDITERRANEAN
Spicy pomodoro sauce, capers with a hint of anchovey

and marsala wine

VEAL SCALLOPINI
Veasl strip loin pounded thin.

Choice of three preparations as listed under Chicken
37

EGGPLANT PARMESAN
Breaded in Parmesen topped with  Mozzarella cheese -

pomodoro 28   V

Pasta
RIGATONI BOLOGNESE

Italian sausage, Maui beef, red bell
peppers, tomato, fennel, ricotta

and a touch hot pepper 30

PASTA PRIMAVERA
Fresh vegetables and pesto sauce

tossed with penne 28  V

SHRIMP MARINARA
Marinara sauce with Marsala wine
and Shrimp tossed with linguine

35

FETTUCCINE LOMBARDI
Parmigiano Reggiano, cream, peas

and Prosciutto di Parma 30

CHICKEN CANNELONI
Chicken, spinach, ricotta,

mozzarella and Parmigiano
Reggiano rolled in our housemade

pasta sheet. Covered with
Pomodoro or Pesto Sauce 25



Draft Beer
MAUI BREWING COMPANY

Bikini Blond 8

PERONI - ITALY 8

CORONA PREMIER MEXICO 8

MAUI BREWING COMPANY
Big Swell IPA 8

KOHOLA BREWERY LAHAINA MAUI
Talk Story Pale Ale 8

Hand Crafted House Cocktails
Mixes are made from scratch with fresh ingredients.

GARDEN TERRACE MAI TAI
Maui Kula Silver Rum, Bacardi Coconut Rum,

Cruzan Citrus Rum, tropical juices,
topped with Myers Dark Rum 16

LYCHEE-TINI
Amsterdam Citrus Vodka, lychee liqueur

with lilikoi fruit 15

LONGHI LEMONADE
New Amsterdam Citron, fresh lemonade with a

splash of cranberry 15

CRANAPPLE TINI
Green Apple vodka, peach schnapps and cranberry 12

LONGHI FRUIT PUNCH
Amsterdam coconut rum, guava juice, fresh squeezed

pineapple, lemonade, lime juices and grenadine 15

LONGHI-TINI
New Amsterdam vodka, black raspberry liqueur, peach

schnapps, fresh orange & pineapple juices 15

KENTUCKY COOLER
Maker's Mark,  fresh lemonade, triple sec,

mint on the rocks 15

THE FRESHY
Herradura Silver, & Kapena Li Hing infused Tequila,

triple sec, fresh squeezed lime juice
Li hing mui powdered rim Served up 16

WAILEA MOJITO
Maui Kula Silver Rum, fresh lime juice and mint topped

with Sparkling Prosecco 16

STRAWBERRY FIELDS
Red Berry Vodka, fresh strawberry, fresh lemonade

with a splash of cranberry 15

MANGO TANGO
Amsterdam coconut rum, Cruzan mango rum,

pineapple, cranberry & mango juices.
Topped with Sierra mist lime soda 15

LAZY LIZARD
Amsterdam vodka, Trader Vic Rum, Amsterdam Gin,

Triple Sec, Chambord, Sierra Mist Soda
and fresh lime juice 16

MOLOKINI SUNSET-TINI
 Maui Pau Vodka  mango puree, fresh lime juice, with a

dash of grenadine 15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
   G= Glutin Free   V= Vegetarian



Wines By The Glass 6oz pour

Red
VILLA NOZOLE, CHIANTI CLASSICO 14

LA QUERCIA ESTATE, MONTEPULCIANO D' ABRUZZO   12

TRUCHARD, PINOT NOIR, CARNEROS, 16

LES CADRANS DE LASSEGUE, BORDEAUX BLEND,  ST. EMILION, BORDEAUX FRANCE 15

FRANK FAMILY, CABERNET SAUVIGNON, NAPA 20

Rose
L'ETRE MAGIQUE ROSE, PROVENCE, FRANCE 12

White
CHALK HILL, CHARDONNAY 

SONOMA COAST 12

FRANK FAMILY CHARDONNAY CARNEROS
16

LE PETIT PERROY, SANCERRE
FRANCE 14

ZENATO, PINOT GRIGIO, VENETO, ITALY 10

MONCHOFF, RIESLING,  GERMANY 12

Champagne and Sparkling

COLLET, BRUT, CHAMPAGNE, FRANCE N.V. 17

ZARDETTO, Prosecco, VENETO, ITALY N.V. 10


