It all started in fost Hampton., 2004.. Beach town. summer nights,
ltalian food. wine. and the hectic restourant industry, with the dream
of someday we wil open our own restourant..” In the fall of 2018,
we finally did I'm £ddie Cono brings to you our passion for ltalion
food and wine.

But our story is not just of the food and wine. it is also of ltalion
history, culture. ond genuine hospitality. from the resourceful
immigrants of the ltalian diaspora to the cultural significonce of
ltalys regional cuisines. we welcome you to our community
restaurant and aim fo provide you with a Noi e Voi© experience.

ITALIANO
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AMERICANO

——  ALLA SPINA/ON TAP ———
STARTERS BEVANDE VINO/WINE ANTIPASTI
Garlic Bread 4 Negroni 2 Pinot Grigio 9/16 Bruschette
Nonna's Meatballs 125 Vesper glppﬂ/ﬁffpéosecco 7 clossica 5 // ricotta e pomodoro 6 +proscitio. 4

Carciofi fritti 14

crisp baby artichokes. lemon cioli

veal. beef. and pork in marinara. griled bread

fried Zucchine 115

Burrata 14
confit tomatoes. vin cotto. crostini + prosciutto ... 4

Sunday Salad ¢
iceberg. soppressata. fior di latte mozzarello.
pickled peppers. creamy house ltalion

Grilled Octopus 16

ceci celery. ltalion parsley. vincigrette

Menabrea 7/10
Atlos Ponzi. IPA 8/II

Garmugia Lucchese 1O
Spring vegetable minestrone. in the style of Lucca

CURED MEATS & CHEESES —

Asparagi alla Milanese | -

Prosciutto San Donicle 18 mo. aged 9 griled asparogus. fried duck egg. pongrattato

N'dyja Terra di Sienna/VA
Capicollo Matt the Butcher/MD

Rucola 9
white beans. tomato. red onion. Reggiono. lemon

PRIMI

Tonnarelli Cacio e Pepe 13

PASTA

6
/
Gorgonzola fig marmellata 6
Whipped Ricotta black pepper 5

/

Spaghetti & Meatballs 15.5
Orecchiette 17

Taleggio D.O.P. spiced apricots Risotto Primavera 18

Formaggi e Salumi 24 arborio rice. spring vegetables. Parmigiono

roasted chicken. asparagus. peas. lemon.
goat cheese. fresh herbs

fettuccine Alfredo 13

Garganelli Bolognese 17

a sample of all meats & cheeses
with accoutrements

CONTORNI/SIDES

Cavatelli 15
roasted tomato. lemon. thyme. arugula. ricotta

fettuccine con fstice 29
Maine lobster. basil. saka rosa

heritage pork & veal ragl. thyme. grona

SECOND COURSE ———

Cozze Nduja I7

mussels. spicy Calabrian salomi. bay leaf

fAsparagi simple griled asparagus. olive ol 7
Borlofti fresh shucked beans. tomato. sage 8.5

SECONDI

Melanzane 175

Patat ted, . gorl fit 7
e e Tocsiee: Tosemary, garle <ot baked eggplant pormigiana. mozzarela i bufola

Spinaci spinach. gorlic, butter. peperoncino 7
Gamberi dlla Veneziona 27
whole roasted prawns. shucked Borlotti beans.
roasted tomato. rosemary

Branzino 26
spring garlic pesto. fingerling potatoes. lemon

Chicken Milonese 23
jiccola insalata rucolo: balsomic dressing

DOLCI/SWEETS —
Gelati/Sorbetti 6 Bomboloni cream filed donuts 9
Tiromisd Classico 8 fragole & Zabaglione 9
fAffogato ol Caffé 8 fonos Rgeno cherry, panmna I

Tagliata di Manzo 24 *

hanger steak. balsamic onions. arugula, parmigiana.

fxecutive Chef James Gee Chef di Cucina: Benjamin Baumann

I'M EDDIE CANO! | 5014 CONNECTICUT AVE NW | CHEVY CHASE, DC | 202.890.4995

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Not all ingredients are listed. Please inform us if someone in your party has an allergy.




