
 
It all started in East Hampton, NY, in 2005…beach town, busy 
summers, Italian food, wine, and the hectic restaurant industry. We 
always dreamed that “One day we will open our own 
restaurant…”  In the fall of 2018 we did! I’m Eddie Cano brings 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 

Garlic Bread 4 
 

Nonna’s Meatballs  12.5 
Pan rustico 

 
Fried Zucchini 11.5 ** 

cherry peppers, grana, lemon 
 

Sunday Salad 9  
iceberg, salami, fresh mozz, onions,  
pickled peppers, creamy Italian 

 
Zuppa di Campagna 7 

cannellini, greens, potato, sausage,  
Tuscan olive oil 

PASTA 

Agnolotti di Zucca 18 
hubbard squash, brussels, sage, pancetta 

 
Spaghetti & Meatballs 15.5 

 
Orecchiette 16 

broccoli rabe, sausage, garlic, peperoncino 
 

Garganelli Bolognese 17 
heritage pork & veal ragù, thyme 

Second Course 

Lasagna Bolognese 19 
egg pasta, ragù Bolognese, besciamella 

 
Chicken alla Parmigiana 23 

with spaghetti pomodoro  
 

Grilled Italian Sausages 17 
cannellini beans, roasted tomatoes, rosemary  

 

 

 

 

 

 

 

Alla spina 

Neighborhood delivery 
 

   

REMEMBER PATRONS ARE REQUIRED 
   to wear masks at all times 
 except when eating and drinking 

 
Contorni 

7 each 
Rapini broccoli rabe, garlic, peperoncino 
Polenta  sage, mascarpone, Parmigiano 
Bietola swiss chard, anchovy, garlic, lemon 

 

Dolce 
 

    Bomboloni 9** 
cream filled fried doughnuts 

Tiramisù Classico 8 Gelati/Sorbetti by Dolcezza 7 
Cantucci almond biscotti  3.5 with Vin Santo 12 

Strudel di Mele apple-cinnamon, panna 9 
 
 
 
 

But our story is not just of the food and wine, it is 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 ׀ ricotta, pinoli, truffle honey 7.5   

 
Supplì al Telefono 6.5 ** 

(3) beef & mozzarella stuffed rice croquettes,  
 

Carciofi Fritti 15 * 
fried baby artichokes, lemon, Pomegranate, mint 

 
Rucola 9 

cannellini, onion, shaved parm, lemon dressing 
 

 Burrata 14 
confit cherry tomato, pan rustico 

 
Polpo 16 

grilled octopus, ceci bean, celery, vinaigrette 
 

Primi 
 

Paglia e Fieno 16 
egg and spinach fettuccine, pancetta, 

cream sauce, parmigiano 
 

Tonnarelli Cacio e Pepe 13  
 

Spaghetti alle Vongole  19 
baby clams, peperoncino, parsley, garlic 

 
 

Secondi 
 

Melanzane al Forno 17.5 
eggplant parmigiana, mozzarella di bufala 

 
Spigola 27 

roasted sea bass, yukon potato,  
artichokes, olive tapenade 

 
Bistecca alla Pizzaiola 26 * 

grilled ribeye, tomatoes, oregano, polenta 

     BEVANDE 
Negroni 12 
 Vesper 12 

VINO 
Pinot Grigio 8/15 
Nero d’Avola 9/17 

              BIRRA 
Menabrea 7/10 

Atlas Ponzi IPA 8/11 
 

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 ,  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 c ooked  mea ts ,  pou lt ry ,  seaf ood,  she l l f i sh ,  o r  egg  may  increa se  your  r i s k  o f  food borne  i l lnes s .  

**Fr ied  i te ms  are  cooked  in  peanut  o i l .   Not  a l l  ingr ed ient s  are  l i s t ed .  P lease  i n form us  i f  so meone in  yo ur  party  has  an  a l l ergy .  


