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

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
SALAD/INSALATA

Salad
Nonna’s Meatballs 14
veal, beef and pork meatballs with tomato
sauce and toast

Grilled Calamari 12
avocado, cherry tomato arugula and Lemon
Soup of the Day 10
ask your server about today’s soup

Pasta*

Eggplant & Smoked Mozzarella 14
mezzi rigatoni, eggplant, smoked
mozzarella, cherry tomatoes and basil
Gamberi e Zucchine 21
gnocchi, cherry tomato, prawns and
zucchini

Salmon Salad 12/19
confit salmon, egg, baby spinach and cherry
tomatoes
Arugula Salad 12*
arugula, cannellini beans, red onions,
parmesan

Beetroot Salad 12*
beetroot, cashew, goat cheese and grapefruit
*ADD
Grilled Shrimp +10
Grilled Salmon +15

ENTREES*
Mussels 23
sautéed mussels, lemon, parsley, white wine
Salmon 24*
caponata, saffron and celeriac
Eddie Burger 15
beef patty, guanciale, fried egg, baby gem,
tomato, taleggio and mayo
*A COMPLIMENTARY SCOOP
of Italian Bar Gelato with your Pasta or Entree

antipasti

Chicken Confit Salad 12/19
confit chicken breast, baby gem, croutons,
parmesan, roasted garlic mayo

dessert/dolce

Italian Bar Gelato 7
ask for the flavor of the day
Crème Brûlée 9
Espresso Infused
Chocolate Mousse 9
dark chocolate, caramel mou and
hazelnut
Tiramisu 9
traditional

Bruschetta 7
whipped ricotta and tomato
Burrata 15
heirloom cherry tomato, balsamic and basil
Minestrone 9
tomato based vegetable and pasta soup

Primi*
Cacio e Pepe 16
tonnarelli, Black Pepper, Pecorino Romano
Bolognese 20
mezzi rigatoni, traditional beef and pork
ragout, thyme and parmesan
Carbonara 18
mezzi rigatoni, egg, guanciale,
pecorino romano, black pepper

SECONDI*
Cacciucco 29
Livornese stew with squid,
cod, prawns, mussels and tomatoes

Melanzane 20
baked eggplant parmigiana mozzarella di

bufula

Milanese di Pollo 27
chicken Milanese, arugula, cherry tomato and
balsamic
*A COMPLIMENTARY SCOOP
of Italian Bar Gelato with your Pasta or Entree

I’m EDDIE CANO!
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5014 CONNECTICUT AVE NW
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CHEVY CHASE, DC

|

202.890.4995

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of foodborne illness.
**Fried items are cooked in peanut oil. Not all ingredients are listed. Please inform us if someone in your party has an aller gy.

