LA NOSTRA STORIA—

The heert and sad of ths restaurant was
ervored by fiends in 20CE and ker
created by these same frienck in 2018
‘We loved the notion of celebrating both
Iidien Armericon ond Ihdion Itdion cutine in
our fariy nn estabithment whie aedding o serse
of commurnity Mest regiar patrens are now familior
with our monker of a name. Smply soy & iosf ond
yaure specking Iialan whie sming cbout yor
beloved neighborhood hdion restourant owned ond
cperated by lion lolond

EDDIE CANO!

HOSPITALITY CHARCE
A 200 Hospitcity Chorge & opplied to ol dein
checks We began this charge in Moy of 2023 when
hiiotve 82 went into effect. The charge goes enfirgly
towords the highly competitive houdy woges of our
dring room and cdinony team

o Lo ockdionad fio & |
If you nermally fp more thon 20% and feel your
staff went above ond beyond 1o provide greot
hospitclity, you are alvoys welcome 1o show your
apprecicticn with on exfra foken cosh fip, like in oy
*Hinme note the Gy of hishingten 0C moobses o 2% r on
of sarvice changes A0096 of the o goes o e oy

THE PAPETTIS

Messimo s our affable GM and haks frem Reme,
Iy He met hs wie Carcln in Rome in 798 whie
the wee studng there. Mossimo comes from @ long
Ine of entrepreneurs and keaned the ot of the
sde from his grendmother who owned four stores
in the historic center of Rome The Popettis moved
to Bt Hompton in 2005 where Massimo begon
his restarert coreer end fost become o beloved
loed cadebringd

Carchyn is our cuinany and creative director and a
locd from Ecet Harrplon NI She lved in Rome for
8 years where she cormpleted har MBA in
morketing, ond later her serrmeler cartifioation in
002 Carolyn has been working in wine at the
helm of restaronts. private dubs and toursm ever
sncel

The Pepetts live in the neighbarhood and have two
bous. froncesao, ond Luca who are often szen
working ot fdde or the lidion fiad

AMERICANO
STARTERS

Fococcia 5

house made focaccio bread
Garbc firead 7

tomsted gorlic bread

Coesar Salod 15

romaine, parm, breoderumbs. anchowy dressing Fried
Tucchini |4

tempura fried zucchini with cherry peppers
Sundoy Solad 14

rormaine, solomi mezzarella, chickpeas. falian
Grilled Octopus 18

chickpeas, celery tomatoes, vinaigretie

pasTA

Orecchiette 75

‘Hile eors posta itdlion sousoge, breccol rabe
Rowiali 24

house made ricotta and spinach, butter, soge
Shrimp Scompi 3|

spaghetti, shimp, white wine, gorlc

SECOND COURSE

Chicken I'lonese 28

panko crusted chicken milonese,

arugulo parmesan salad

Beef Short Ribs 34

sdow roasted bbeef short ribs, polenta. fried soge
Chicken Parmeson 3

breoded chicken pormesan, spoghetth marinara

CONTORNI/SIDES

Spnoch 8

sauteed spinoch, olive ol qarlic, peperoncing
froccol Robe 8

oive ol qorlic. peperoncing

DQLEI/DESSERT

Tromisu 9 your clossic italion ‘pick me up”
Semifreddo M- chocelate hazelnut semifreddo
Toriufo Bionco b coffee. vanilla geloto ball,

chocolote espresso gonoche middle, merinque outer
DI Porty Pint of Gaoto B one pint of gzlato. four
edible waffle cups, whipped creom

ITALIANO

ANTIPASTI ——
Polpette 14

norna’s meatballs. Son Maorzano fomoto souce. fococcia sice
Insalata Invernole 16

caulflower crudh arugula. dimends, currants, clves vinaigrette
Rodicchio € Scomorza 17

braoised rodicchio. seared smoked momarella, Modena balsarmic
Burrata 9

Pugliese burota, roosted figs, prosciutto. roosted hozelnuts

PRIMI

Paste Tipiche Romone

Cacio Pepe 13, la Gricio 24 Amatricona & Corbonara 27
Risotto ai funghi Porcini 26

Rrborio rice. porcini mushrooms, parmesan. white fruffle ol
Togliatelle Bolognese 26

dassic veal. beef and pork ‘dow cocked' bolognese
Spaghetti alle Vongole 27

baby cloms. cherry temate, confit garlic, chilis

Linquine al lere di Seppio con Aragosta 36/45
squid ink linguine, lobster, cherry tomatoes, chils

SECONDI

IMelonzone 75

delsh GF boked eggplont pormigona, mozzareda of Bufal
Cocciucco 3l

Livomese tomato fish stew: cloms, shrimp, fish, toost

Spigolo llera 32

Black seabass, roasted pototoes, butter capers

Togliota® 3l

flark steak. white truffle ol arugde parmeson sclod

A
EDDIE CANO!

HOWIA'S TASTHG MENU 5/ per prersen

Per Tutti o Tavolo
Eddie’s fried Iucchini
Insalata Invernale

Pasta Tipica Romana (you choose one/

Per Te
choose cmy primo or seconde rom either side of the menu

Monnas Tasting menu s a fun way to ency the dassic Im Edde Cono eperience
Fropefizers are to share for et o dovalby ond evenyone chocses thar own eriiée
The expeniance requies swayone of the nbls ko poriigpote regorcless of oge

Per la Grande Findle choose one dessert for the table

—COCKTAIL DELLA CASA
Hegroni 1

desse balance

Vesper 15

Ifs o flond thing

Limoncello Sprite &

limoncedo, prosecco

gn me. cucumber, basd
Boulevordier 15

bewrbon Camparn, sweet vermeuth
Sicilion ule &

averna gnger beer, ime

Little: lrcly 18

bulzit rye. onfico formua, cynar

1 Padring B

bowrkon, amaretio. amaro averna

Blood Oronge Ginger Fiz |2
blood orange sada gnger beer,
lernon juice mockial

— VINO AL BICCHIERE

Prosecco on Tap [2
Pnot Grigio on Tap [2

BIANCHI

Siciion White Grofferta Sicha [
Halvasia Trebbiono Lezio 3
Soove Classico Suave Venzto M

ROSATO
Chioretto Barddine YVereto [

ROSSI

Hontepuciono Riserva Abruzzs 4
Songiovese {eccioio Towona M
Langhe Rosso Fora Piemente B
— BIRRA ALLA SPINO

Peroni Loger |
PMlos ‘Dance of Days’ Pok Ae |

— BIRRA IN BOTTIGLIA

Loger Peror Itk 8

Incha Pole Mle Doglsh fieod DE 8
Amber Mle for Jre CO 8

Pde fMe Sero Mevoda CH 8
Porter Pern Cherter DO frew DC 9
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