
 
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 

Salad 
 

Nonna’s Meatballs 15 
veal, beef and pork meatballs with tomato 

sauce and toast 
 

Avocado Toast 13 
avocado, smoked salmon, roasted tomato 

and hazelnut 
 
 

Cesar Salad 13 
baby romaine, parmesan, croutons and 

anchovy dressing 
 

Pasta* 
Carbonara 24 

mezzi rigatoni, egg, guanciale,  
pecorino romano, black pepper 

 

Gnocchi al Pesto 20 
gnocchi with basil pesto 

 
 

ENTREES* 
 
 

Salmon 24 * 
Caponata and Salsa Verde 

 

Eddie Burger 22 
guanciale, taleggio, mayo,lLettuce and French 

Fries 
 
 

 
 
 
 
 
 
 

 

 

 

 
  
 

 Eddie opened in 2018 and after five years,  
we are proud to have finally brought our  

bread production in-house with Chef Francesco’s  
assorted house-made focaccia for $3 per basket. 

 
 

ON TAP/ ALLA SPINA 

 

dessert/dolce 
 Italian Bar Gelato 7  

ask for the flavor of the day 
Chocolae Mousse 9  

dark chocolate, coconut and hazelnut 
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 
 

Insalata Primaverile 13 
“spring salad”, passion fruit, salted almonds  

and raspberries 
 

Burrata 15 
heirloom cherry tomato, balsamic and basil 

 
Fiori di Zucca 13  

tempura squash blossom, ricotta and basil 
pesto 

 

 

Primi* 
 

Cacio e Pepe 20 
tonnarelli, Black Pepper, Pecorino Romano   

Ragu di “Eddie” 25 
tagliatelle with Italian sausage, short ribs and 

pork collar 
 
 

SECONDI* 
 

Frittata del Giorno 19 
daily special omelette with fries or salad 

 
Melanzane 22 

baked eggplant parmigiana mozzarella di 
bufala  

Milanese di Pollo 29  
chicken Milanese, arugula, cherry tomato and 

balsamic 
 
 

 

BEVANDE 
Negroni 13 
Vesper 13 

 

VINO/WINE 
Pinot Grigio 10/19 

Prosecco 10 
BIRRA/BEER 
Peronii Lager  8/11 

Menabrea Rossa Lager 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 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 .  

 


