LA NOSTRA STORIOA—
The heart ond sod of ths restouront wos
envisoned by friends in 2008 and loter
created by those some fiends in 2018
‘We lwed the notion of celebrafing bath
Itoion Amenicon and halion kolion cuisine in
our family nn establshment whie oeafing o sese
of community Most requor patrons are now fomibar
with our menker of o nome Smply sy & st ond
youre specking lrdian whie smiling abeout your
baoved naighborhood Boion restourant owred and
aperated by abon olored

EDDIE CANO!

HOSPITALITY CHARGE
2004 Hospioly Chorge i3 oppled 1o al dnen
chacks. We began this charge in May of 2023 when
iz 82 wert nto effect. Ths chorge goes entirely
towards the highly competiive houly woges of cur
dring reom and cunery team

peceipls Vo oddiond ip & expecied
i you rermdly fip more than 20% and feel your
staff went above and beuond to provide great
|'uq:l1d+|_.|. you are dwujs welcome fo show your
cppredation with an extra token cosh fip e i Ihdly)
Ao node fe Sty of Washingion DO mondisdes o A% o on
ol service charges X9 of fi fax goes b fe oy

THE PAPETTIS

Mosimo & our affable GM and hals from Rome.
ltaly He met his wife Cardyn in Rome in 1998 whike
she wos studging there Mmssmo comes from a long
Ine of enfrepreneurs ond keamed the ot of the
sake from hs grondmother who owned four sores
in the historic center of Rome The Popettis maved
to Eost Hompton in 2005 where Mosmo bagon
his restowront coreer and fost become o beloved
locd celebring

Cardiyn & our cdinany and creafive: director and a
locd from fast Hompton Y. She lived in Rome for
8 years where she completed her MBR in
markeing and loter her sommaier carfification n
202 Cardyn has been working in wine at the
hadm of restawronts private dubs and founsm ever
snce and lounched the Hobon Wine Socety n
September 2024

The Popetfs lve in the neighbarhaod and have two
bows francescn, ond luco who are often seen
warking at Eddie or the hoion Bard

STARTERS

Fococdo 5

house mode focaccio bread
Gaorlic Breod 7

toasted garic breod

Coesar Salod 13

ramaing, parm, breodorumbs, onchovy dressing
Fried Tucchini 14

ternpura fried 2ucchini with cherry peppers
Sundoy Solad 16

romane. solami. mazzarella. chickpeas, alion
Grilled Octopus 12

chickpeas celery tornatoes, vinaigrette
pAsTA

Orecchiette 15

‘litle ears pasta. itdion sawsoge, broccol rabe
Rawioli 24

house mode spinach ricofta roviol, butter. soge
Shrimp Scompi 3|

spaghetti, shrimp, whitz wine, garlic

— SECOND COURSE

Chicken IMilonese 28

ponko crusted chicken mionese.

arugula parmesan sclod

Short Ribs 2|

slow roasted short ribs, polento, fried soge
Chicken Pormeson 3|

breaded chicken pormesan, spoghetti marinara

—— CONTORNI/SIDES
Prisiiog Extg 9

frengh, fries, pormesan, irufflz ol

Broccok Robe 9

clive ol garlic. pegperoncing
——DOILCI/DESSERT

Tiromisu ¥

your classic italian ‘pick me up

[l

chocalote ond hazelnut semifredde
Tortulo Bonco 1

chocolote espresso gonache. layered with
coffez and vanila gelata, meringue coating

AMERICANO

202.890.4995 |

ITALIANO

ANTIPASTI ——
Pdlpette 16

nonnas meatbals Son Marzare tomoto souce, fococca sice
Insoleta Autumnale |4

roasted plurs, gorgorzcla, foosted dmonds. baby spinach
Burrota 19

Pugliese burrata, roosted figs. proscutto, reosted hazeluts
Pdlenta Fritta |4

fried polenta sticks, mascarpane and white fruffie ol

PRIMI

Paste Tipiche Romone

Cado Pepe 25 Lo Grida 24 Amatriciane 27 Carbonara 27
Gnocchi Autumnale 26

house mode ricofta gnocchi butternut squash, pancetia
Togliatelle Bolognese 24

classic veal beef ond pork “Sow cocked” bobognese
Spoghetti dlle Vongole 27

baby clams, cherry tomato, confit qarlic, chilis
Linguine o llero di Seppio con Arogosta 36/48

squid ink linguine, lobster, cherry fomatoes. chils

SECONDI

IMelonzone 25

delish Gf boked eggplont parmigiona, mozzarele of bufaly
Cocdiucco 3

Lvernese tomato fish stew: cloms. shrirrp, fh, foost

Spigola Hera 32

Block seabass. rossted potatoes. butter copers

Togliota® 3l

flank steck. white fruffle ol arugule parmesen saled

.EDDIIE (’QNO!

Honna's Testing Menu 58 per persn

PER TUITI A TAVOLA
Eddies fried Iucchini
Insolate Hulumogle

PER TE

menu, this is for you no need fo shorel

Nonnas Tosg mem s a fun way o enoy the casic Tm fdde Cono saperiencel
Appefiters ore to shore for &l o fevoly ond everyone chooses their awn enirie

e aypreviones: recpaes ggyyone of e lobde ko poriipoke regerckes of oo

Posta Tgisg Fomono-choose one for the toble to share

choose any enlrée from our secondi on either side of the

—COCKTAIL DELLA CASA

Negroni 14

dlossic balonce

Vesper b

ks a Bond thing

Limoncello Spritz 5
Imoncella, prosecco

Cynor Spritz I

Cynar, prosecco

Im Eddie Cono 5

gn lime, cucumber, bos
Boulevordier 14

bowrbon, Compari, sweet vemmauth
Siciion Mule 5

avermna gnger beer. ime

Little: Maly |8

Toudleit rye, antica formulo, cyrar
I Podring |8

boubon amaretto. amano: avema

—VINO AL BICCHIERE

Prosecco on Top |2

Pinot Grigio on Top |2
BIANCUI

Sicibion White Groffetio Siclia B
Pughon White Guoniv Bugia ©
Soove Clossico Svove Veneto K
ROSATO

Chioretto Bordoling Venzio B

ROSSI

Prgrsomeracqn Marzano Pugla

Songgovese [eccimio Toscona
Longhe Rosso Vgiro Piemonte B

— DIRRA ALLA SPINA
Peroni Loger |
Mos ‘Donce of Doys' Pae fAle 1

— BIRRA IN BOTTICLIA

Loger Peron Itdlia 8

India Pole Mle Dogfsh Moo’ DE 8
Amber Rle for fre CO B

Pole fle Sero Nevosk CR B
Paorter Aenn Guarter DC Srow DO 9
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