LA NOSTRA STORIA—

The heart ond sou of ths restouront wos
emwiicned by friends in 2008 ond later
created by those somz friends in 2088
‘We loved the notion of celebraiing both
Ihdizn Frmencon and Halion Boion cusng in
our family un establishment whie oeoing a sense
of communify Most requlor patrons are now familar
with cur monker of o nome. Smply soy & dosf ond
youre specking haion whie smiling about your
baoved neighbarhood lidkon restourant owned and
aperated by olon fabord

EDDIE CANO!

HOSPITALITY CHARCE
A 2004 Hospioiy Chorge is oppled 1o ol dne-n
checks. We began this charge in May of 2023 when
it B2 wert o effect The charge goes enirely
fewards the highy competiive houly woges of cur
dring reom and cuirery feam.

peceiphs. Uo oddionol Bip & expecied
i yeu rermdly fio more than 2009 ond feel your
staff went chove and beycnd to provide great
hostolty, you are clwoys welcome 1o show yowr
cppredation with an extra token cosh fip. ke n ldy!
P noie e Gy of Wsbngion [C maondies o A% for on
ol sonace changes A% of i far goer & e oy

THE PAPETTIS

Mossmo & our affable &M ond hals from Rome,
Ity He met his wife Cardin in Bome in 1798 while
she wae studyng there. Mossmo comes from a kong
nz of enfreprenaus ond lkeamed the ot of the
sole from his grondmother who owned four stores
in the hisforic cenber of Rome. The Popetts maved
to st Hompton in 2006 where Masmo begon
his resouront coreer and fost become a baloved
locol celebring

Cordyn & our cuinany and creafive director ond a
locd from fost Hompton, NY. She ved in Rome for
8 years where she completed her MBA n
markefing and later her sommdiar cerfification in
2002 Corolyn hos been working in wing ot the
ham of restowonts private dubs and toursm ever

sncel

The Popetis Ive in the neighborhood and have two
bos Francesco, and luca who are affen seen
working ot Eddie or the Holon Barl

STORTERS

fococdo =

howse made focaccio bread
Goric reod 7

foasted garlic brecd

Coesor Salod 13

romaing, parm, breaderumbs, anchovy dressng
Fried Fucchini |4

ternpure fried ucchini with cherry peppers
Sundoy Solod 14

romane. sclormi, mozzarels, chickpeas, alion
Grilled Octopus 18

chickpeas. celery tomnatoes, vinaigretie
pasSTA

Orecchiette 1%

lithe ears pasta itdion sowscge, broccdl rabe
Roviali 24

howse mode spinach ricotta rovicl butter. soge
Shrimp Scompi 2|

spagheti, shrimp, white wine, garlic

— SECOND COURSE

Chicken Ilonese 28

ponko crusted chicken mionese.

arugula parmesan solod

Short Ribs 34

siow roosted short ribs, polenta, fried soge
Chicken Pormeson 3|

breaded chicken pormesan spoghetti marinara

—— CONTORNI/SIDES

Spinoch 8

souteed spincch, clive ol gorlic. peperoncing
Broccal Robe 2

clive ol garlie. peperoncing

——DQICI/DESSERT

Trcamiu ¥

your classic itahan ‘pick me up’

Semifreddo 14

chocolate ond hazelnut semifreddo

Torulo Bionco 16

checolate espresse gonache, layered with
coffee and vanila g»z|c|1c-. meringue coating

AMERICANO

ITALIANO

ANTIPASTI ——
Polpette 1

nonna’s meatbals, San Morzono tomoto souce. focaccio dice
Insaloto Autumnale 14

roasted plms. gorgorzcle, toosted almonds. baby spincch
Burrata 17

Pugliese burrata, roosted figs, prosciutto, roosted heeglnuts
Polenta Fritta 14

frizd polenta sticks moscorpone and white truffle ol

PRIMI

Paoste Tipiche Romane

Cacio Pepe 23, Lo Gricia 24 Fmatriciona 1 Corbonora 27
Gnocchi Autumnole 25

howse mode ricotta gnocchi, butternut squosh, poncatto
Togliotele Bolognese 26

clossic ved, beef ond pork “sow cooked’ bolognese
Spaghetti alle Vongole 27

baoby cams, cherry tomoto, confit garlic. chilis
Linguine ol tlero di Seppio con Mrogosta 36/48
sequicd ink finguing, lobster, charmy fomatoes, chiis

SECONDI

lelonzone 15

delsh GF bohed eggplont pamigiono, mozzarels of bufab
Coccivcco 3

Livernese fomato fish stew: cloms, shrimg, fish, toost

Spigola llera 32

block szabass rocsted pototces, fol veggies, butter copers
Togliata® 3

flank steak white trufflz ol orugulo parmesan salad

EDDIE CANO!

Honna's Tosting Menu 54 per peron
Merrias Testing meru i a fun woy 1o enjoy the dasie T Sdde Cana expenence!
Appsetizers o 1o shore for GelF o develr ond evengpee chooses their evn enirde
M epmrirce regpies g of e kbl o porijooke eoorokes of oee
PER TUTTI A TAVOLA
Burrata
tddies fried lucchini
Pasta Tipica Romana lyow choose one/
linguine o Mera di Seppio con fragosta
PER TE
choose oy enfrée from ow secondl on efther side of the many

—COCKTAIL DELLA CASA
Hegroni 5

dasdic bakonce

Vesper 15

its o Bond thing

Limoncello 5|:ll|'z 5

Imorcelo, prosecoo

Cynar Spritz |4

Cynar, prosecco

Im Eddie Cono &

agn ime. cucumber, bosi
Boulevardier 15

boubon Compar, sweet vermouth
Sicilion Fule 5

avema gnger beer. me

Litthe hrady 15

bdleit ryz, anfica formula, oyar

I Peadring 5

—VINO AL BICCHIERE

Prosecco on Top 2
Pinot Gngo on Top [2

BIANCHI

Sicibion White Groffetty Sdla 13
Fohvosio Trebbiono Lazio 13
Soove Clossico Svove Veneto W
ROSATO

Chioretio Bordoling Veneio 13
ROSSI

Hontepulciono Rserva Abnuezo K
Songiovese [eccioio Toscana
Longhe Rosso Voo Piemonte 15

— BIRRA ALLA SPINA
Peroni Loger |
Mlos Tonce of Doys' Poe Be |

— BIRRA IN BOTTIGLIA

Loger Feon idka 8

Indic Pole Mle [ogish Hzod DE B
Amber Me for fre CO 8

Pde Me Sero Mevoolz CH B
Porter Fenn Chorfer DO Srow DT 7
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