LA NOSTRA STORIA—

The heart and sod of this restouront wos
erwimcned by friends in 2008 ond later
created by those some fiends in 20868
‘We loved the notion of celebraing both
ltalion Frmenican ard olion Bdion cuising in
our farmil) un establdhment whie oreafing a sense
of community Most requlor patrans are now familar
with cur moniker of a nome Smply soy & s ond
youre specking fraion whie smiing about your
baoved naighboarhood Boion restourant owred and
operabed by loion oians

EDDIE CANO!

HOSPITALITY CHARGE
A 209 Hospicly Chorge s oppled 1o ol dnedn
chacks We began this chorge in May of 2023 when
iz 82 went o effect. The chorge goes entirey
tewerds the highly competiive houly wooges of cur
dining reom and cunary feam

recuiphs Lo oodiionol iip & expecked.
i yeu narmaly tip mare than 20% ond feel your
staff went chove and beyend to provide great
hospitalty, you are awoys welcome to show o
appredation with an extra token cosh tip, ke i lhayl

Pl note fe Gty of Washmgton DC mandites o 0% dor an
of servine changes A% of e far goes & e oy

TUE PAPETTIS

Mossma s our affable M and hals from Rome,
oy He met his wife Cordip in Rome in 1995 while
she wos studgng there. Mossmo comes from a long
inz of enfrepreneus ond lkeamed the ot of the
sake from his grondmother who owned four stores
in the hsioric cenier of Rome. The Popetts moved
to Ecst Hompton in 2005 where Mossmo bagon
h& resarant coreer and fost become a belowed
locol cakebring

Cordyn & our culnony and creafive drecior and a
locd from fost Hompton, NY. She lved in Rome for
8 years whare she completed her MBA n
markefing and kater her sommdier cerfification in
2002 Cordun hos been working in wing at the
hadm of restoronts, prvate dubs and foursm ever
el

The Popetfis Ive in the neighborhood and have two
bowys Francesco, and luca who are often seen
working ot Eddie or the oion Bor

STARTERS

fococdo &

howe mode fococcio bread
Guonic Breod 7

toasted garle brecd

Coesor Solod 13

romaing, parm, breadorumbs, onchovy dressng
Fried Fucchini |4

ternpura fried ucchini with cherry peppers

Sundoy Solod 16

romang, sohomi. mozzarelo, chickpeas, alon
Grilled Octopus 18

chickpers. celery fomatoes, vinoigretie
pasSTA

Orecchietie 75

Ylitle gars’ pasta. iiclion sowsoge. broccoi robe
Rovioli 24

howse mode spnoch ricofto rovicl butter. soge
Shrimp Scompi 3|

spaghetti, shrimp, white wine, garlic

— SECOND COURSE

Chicken I'ilonese 28

porko cnusted chicken mionese

arugula parmesan solod

Short Ribs 3|

slow roosted short ribs, polenta, fried soge
Chicken Pormesan 3|

breaded chicken pormesan spoghetti marinara

—— CONTORNI/SIDES

Spinoch 8

souteed spinoch, clive ol garlic, peperoncing
Broccol Robe 8

clive ol garlic. peperoncing

— DQICI/DESSERT

Twomisu %

your classic itaban ‘pick me up’

Semifreddo 14

chocolate ond hazelnut semifreddo

Toriwlo Bionco &

chocolate espresse gonoche, layered with
coffee ond vanila gelate, meringue coating

AMERICANO

ITALIANO

ANTIPASTI ——
Polpette 1

nonnas meatbals, San Morzono tomoto souce. fococdio dice
Insolota Autumncle |4

roasted plums, gorgonzcka. toosted almands. spinach
Burrata |7

Pugliese burrata, roasted figs, prosciutto, roasted hozeluts
Polenta Fritta 18

fried polenta sticks. moscorpone and white fruffle ol

PRIMI

Paoste Tipiche Romaone

Cacio Pepe 23, Lo Gricio 24 Amotriciono & Corbonaro
Gnocchi Autumnale 74

howse mode potate gnocchi, bufternut squash, pancetic

Togliatelle Bolognese &

clossic ved, beef and pork “sow cooked” bolognese
Spoghetti alle Vongole 27

baby clams, cherry tomato, confit garlic. chilis
Linguine ol lero di Seppio con FArogosto 34/48
soquid ink incguing, lobster, cherry tomatoes, chils

SECONDI

HMelonzone 5

delsh GF boked eggplont parmigiona, mozzarals of bulbb
Cocciuwcco 2

Livernese tormato fish stew: cloms, mussels shimp. fsh, foost
Spigola lera 31

block seabaw romsted potatoes, fol veggies, butter copers
Togliata® 3

flank steak. white truffle ol oruguls pormeson salad

EDDIE CANO!

lHonno's Tosting [Menu 5 per persan
Hernas Tesfing e s a un woy o enpoy the dasie Im Sddie Cano asperiencel
Aepetivers ore fo shore for aetF o doveldr ond evengore chooses therr own eniide
M ey reTE af i jolle jo porigoode recporokas of oo
PER TUTTI A TAVOLA
Burrata

Eddie’s fried lucchini
Pasta Tipica Romana (you choose one/

Linguine o Merc di Seppia con fragosta

PER TE
choose ony entrée from owr secondl on aither side of the many

—COCKTAIL DELLA CASA
Hegroni 1

dorsic baonee

Vesper |5

s a Bond thing

Limoncello Spritz &

Imorcelo, prosecoo

Cynor Spwitz |5

Cuynar, prosecco

Im Eddiec Cono 5

agn, ime, cucumber, bosi
foulevardier 1

bowrbon Compan, sweet vermouth
Sicilion Hule &

avema gnger beer, ime

Litthe Ircdy 15

buleit rye, onfico formula, ognar

Il Padrino 1@

— VINO AL BICCHIERE

Prosecco on Top [
Pinct Grigio on Top [2

BIANCHI

Sicibon White Grafferto Sdha 13
FHobvosio Trebbiono Lozio |3
Soove Clossico Svave Veneto W
ROSATO

Chioretto Bordokino Vencto 3
ROSSI

Hontepulciono Rservo Abroo K
Songiovese [eccioio Toscana B
Longhe Rosso Voo Piemonte 5

— BIRRA ALLA SPINA
Peroni Loger |
Mos Tance of Daoys' Pok Az |

— BIRRA IN BOTTICLIA

Loger Feron talia 8

Indic Pole fle Dogish Heod D 8
Amber Me fof Tre CO B

Poe Me Sero Mevoolx CO B
Porder Benn Quorter I frow DC 9
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