
 
It all started in East Hampton, NY, in 2005…beach town, 
busy summers, Italian food, wine, and the hectic restaurant 
industry. We always dreamed of “One day we will open 
our own restaurant…”  In the Fall of 2018 we finally opened 
Im Eddie Cano to bring our passion for Italian food and 
wine to you.  This restaurant is a homage to all that were 
with us along the way. 

AMERICANO 

Starters 
 

Nonna’s Meatballs 12.5 
veal, pork & beef, Mom’s sauce, toast 

 
Fried Zucchini 9.5 ** 

cherry peppers, Parmigiana, lemon 
 

Burrata 13.5 
cherry tomato confit, vin cotto 

 
Ribollita con Uova 8 

Tuscan vegetable stew with a fried egg  
 

Yogurt & Fruit 10 
Mediterranean yogurt, fresh fruit,  

honey, puffed farro 
 

Pasta 

Orecchiette 14 
fennel sausage, broccoli rabe, peperoncino  

 
Spaghetti & Meatballs 15.5 

 
Tonnarelli Cacio e Pepe 13 

Eggs & More 
 

The I’m Eddie Cano 12 * 
two eggs, crispy potatoes, bacon,  

Italian sausage, rustic potatoes, fett’unta   
 

Steak & Eggs 18 * 
hanger steak, 2 eggs,  

rustic potatoes, salsa verde, fett’unta  
 

Eggs San Benedetto  15 * 
Italian toast, prosciutto di Parma,  

poached eggs, petit salad, bomba 
holllandaise   

 

 

 

 

 

 
 Bevande/Beverages 

 
all coffee by illy 

Americano  Italiano 
Brewed Coffee 4 Espresso  4 
Tea (Dammann) 6 Cappuccino 5 
Iced Tea  4 Macchiato 5 
Orange Juice 4 Americano 4 

 
Bloody Maria 10 

 Caffé Corretto alla Sambuca 10 
 
 

domenica sportiva 
 
 

PROSECCO DRINKS 10 
Mimosa orange 

  Rossini strawberry 
   Bellini white peach 

 Make it Bottomless ! ! ! ! !  19 
 
 

THE BLOODY MARY BOARD 29 
serves 3-4 

Tito’s Vodka 
Organic Bloody Mary Mix 

Prosciutto San Daniele, 24 mo. 
Olives 

Bocconcini di Mozzarella 
Pickled Vegetables 

Celery  

 
Contorni/sides 

 Italian Sausage or North Country Bacon  7 
 

Fett’unta garlic rubbed toast (2 slices)   2 
 

Just Two Eggs any style 5* 
 

Rustic Rosemary & Garlic Potatoes 5  ** 
 

 
 

But our story is not just of the food and wine, but also 
of Italian history, culture and genuine hospitality. From the 
resourceful immigrants of the Italian diaspora, to the 
cultural significance of Italy’s regional cuisines, we welcome 
you to our community restaurant and aim to provide you 
with a “Noi e Voi” experience 

ITALIANO 

antipasti 
 

Bruschetta 
classica……6  tomato & anchovy….9  

 
Rucola  9 

arugula, cannellini beans, red onion,  
Parmigiana, lemon dressing 

 
Bomboloni  9 ** 

crème filled cinnamon doughnuts,  
Berry preserves 

 
Antipasto Platter  21 

prosciutto, soppressata, pecorino,  
gorgonzola, condimenti 

 

Primi 
 

Pane Frattau 14 * 
Sardinian music bread, pecorino,  
sausage ragù, poached eggs 

 
Spaghetti alle Vongole   17 

baby clams, cherry tomatoes, white wine 
 

Uova e piu 
 

Uova in Purgatorio  12 * 
Two eggs baked in spicy tomato sauce, 

sausage, roasted potatoes, fett’unta   
 

Frittata del Giorno  12 
Chefs omelet of the day, fett’unta   

 
Crispelle 11 

Italian crepes, Nutella, ricotta, bananas, 
strawberries, pistachio, whipped cream 

 

 

I ’ m  E D D I E  C A N O !   |   5 0 1 4  C O N N E C T I C U T  A V E  N W   |   C H E V Y  C H A S E ,  D C   |   2 0 2 . 8 9 0 . 4 9 9 5  
*  C onsuming  raw or  under cooked  meat s ,  pou l t ry ,  s e afood,  she l l f i sh ,  o r  egg  m ay  increa se  your  r i s k  o f  fo odborne  i l ln es s .  

** Fr ied  i te ms  are  cooked  i n  peanut  o i l .   Not  a l l  ingre d ients  are  l i s ted .  P l ease  in form us  i f  so meone in  you r  party  has  an  a l lergy .  

 

Guess what tomorrow is? 
Meatball Monday $10 spaghetti and meatballs  

(Dine in only) 


