
 
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 13 
veal, pork & beef, sugo rosso toast 

 
Fried Zucchini 14 ** 

cherry peppers, Parmigiana, lemon 
 

Confit Chicken Salad 14 
baby gem, croutons, parmesan, garlic mayo 

 
Pasta 

Amatriciana 19  
classic Roman: tomatoes and guanciale 

 

Black Squid Ink Spaghetti 21  
zucchini and prawns 

 

Eggs & More 
 

Benedict Eduardo 19 * 
two poached eggs, ham, English muffin, 

hollandaise,  
 

Spinach and Ricotta Frittata  13 
spinach and ricotta chef’s omelet, 

side salad or fries 
Chicken Milanese 26  

with French fries 
 

Americano 14  
guanciale and taleggio topped beef burger, 

brioche bun, fries 
 
 

 

 

 

 

 
  
 

  BOTTOMLESS BRUNCH 
 
 

INCLUDES: 
One Pasta Choice 

  Bottomless: Mimosas, Bellinis & Rossinis     1 1:30am-2.:30pm Sat & Sun  
$29 pp 

 
 

 
THE BLOODY MARY BOARD  

serves 3-4 
Tito’s Vodka 

Organic Bloody Mary Mix 
Olives 

Bocconcini di Mozzarella 
Pickled Vegetables & Celery 

$29 
 
  
 
 
 
 
 

dessert/dolce 
 Italian Bar Gelato  7  

Ask for the flavor of the day 
Tiramisu 9  
traditional 

 
 
 
 
 

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 

Frittura di Pesce 15 
fried squid, prawns, cod, octopus, garlic mayo 

Rucola  9 
arugula, cannellini beans, red onion,  

Parmigiana, lemon dressing 
 
 

Caprese Affumicata 15 
smoked buffalo mozzarella, heirloom tomatoes 

 

Primi 
 

Tonnarelli Cacio e Pepe 15 
Black pepper, parmesan 

 

 Mezzi Rigatoni alla Carbonara 18 
Egg, pancetta, black pepper 

 
Uova e piu 

 
Crispelle 12 

nutella pancakes with fresh fruit 
 

Melanzane 20  
baked eggplant parmigiana, mozzarella di 

bufala 
 

Frittata Affiumicata  13 
smoked mozzarella and zucchini chef’s omelet, 

side salad or fries   
 

Lasagna Bolognese 20 
beef bolognese 

 

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 ler gy .  

 


