LA NOSTRA STORIA—

The heart and soul of this restaurent wos
emviioned by friends in 2008 and later
crented by these some frienck in 208
We loved the notion of ceebrating both
Itedien Armerican end Idien fddon cutsre in
our family run establshment whie areating o sense
of community Mest regular patrens are now famibor
with cur meriker of a name Sreply sory #f st ond
youre specking liclan whie smilng about your
beloved neighborhood lidiion restouront cwned ond
cperated by ldion Molon:!

EDDIE CANO!

HOSPITALITY CHARGE

dining room and culinany teonm.

¢ hoe been removed from o oredi

aof service charges K008 of e far goes o the oy

A 2080 Hospitclity Chorge & opplied to ol dnen
checks We begon ths chorge in Moy of 2023 when
liictve B2 went into 2ffect. The chorge goes entirely

towords the highly corpetitve hourly woges of our

Lo oddifional fip & expecied
If you nammally tio more than 2096 ond feel your
staff went above ond beyond to provide grect
haspitalty, you ore olwog welcome 1o shaw your
appreciation with on extra foken cosh fip. ke in oy

* e o e Cily of Wisdfeupon DO moncte: & 1096 G o

THE PAPETTIS

Messme & cur affable GM ond haks frem Rome,
Ity He met his wife Cerclyn i Rome in 1998 whil
she wes studyng there. Massme comes from a long
Ine of entrepreneurs ond leamed the art of the
sae from his grondmother whe owned four stores
in the hstede center of Rerme The Popetts moved
to fost Hompten in 2005 where Massime began
his restarent coreer and fost became o beloved
loed celebriny

Carclyn s our culinany ond creciive drector and a
loed from Eeost Hoampton, NY. She Ived n Rome for
8 years where she completed her MBA Kk
merketing. and later her sommelier cerfificaion in
2002 Cerchpn has been woring in wine ot the
helm of restourants, private dubs and toursm ever
sncel

The Papettis live in the neighbarhood and have two
bows, francesce, ond Luca, who are often seen
werking ot Edde or the Ihadon Barl

AMERICANO
— STARTERS

Fococcia 5

house made focaccia bread
Gaorlic fread 7

toasted gorlic bread

Coesor Salod 13

romane. parm, breoderumbs, anchowy dressng Fried
Lucchini |4

tempura fried zucchini with cherry peppers
Sunday Salod 16

romaine, salormi, mozzarela, chickpeas, lalion
Grilled Octopus 18

chickpeas. celery, tomatoes, vnaigrette
PASTA

Orecchiette 75

r|iﬂ|d ears pasta, itdian sousoge, brocedli rabe
Posta Primovera 74

house made fusill, veggies light creom

Shrimp Scampi 3!

howse made spoghett, shrimp. white wine, qarke

SECOND COURSE

Chicken IMilonese 28

ponko crusted chicken milanese.

cruguo parmesan salod

Sword Steok 3l

griled sword fish. Siclion coponota, sala verde
Chicken Parmeson 3|

breaded chicken pormesan spoghetti marinara

—— CONTORNI/SIDES

Psporag 8

sauteed osporogus olve ol gorlic, shaved parmesen
firoccok Robe 8

olve ol gorlic, peperoncino

DOLCI/DESSERT

Tromisu 9 your classic Italion “pick me up
Semifreddo M chocolote hozelnut semifreddo
Tortufo Bionco 16 coffee. vanilla geloto ball,

chocaolate espresso ganache middle, meringue outer
DI Porty Pt of Geloto B one pint of gelate, four

edible waffle cups. whipped cream

ITALIANO

ANTIPASTI ——
Polpetie 14

nornas meatballs. Son Marzano fomoto souce. focaccia slice
Insolata Primavera 16

shaved fennel asporogus. peos. rodshes. mint, ricotta salad. dmonds
Insolota di Carciofi |4

row shaved orfichckes arugula. lemon shaved parmesan. EVOO
Carciofini Fritti 15

fried boby arfichckes. lemon aidl

Burrato e Aroncio Rossa (8

Pugliese burrata, blosd cranges. fernel red oniors, £VO0OO

PRIMI

Poste Tipiche Romane

Cacio Pepe 23, la Gricio 24 Amatriciona & Corbonare 27
Tagliatelle Bolognese 24

house made taglatelle, veal beef ond pork ‘dow cooked” bolognese
Spaghetti alle Vongole 27

house mode spaghetti. baby cloms. cherry tomato. garlic. chilis

Linguing ol Hero di Seppic con Arogosta 34/48
house made squid nk Inquine. lobster. chery tomatoes. chills

SECONDI

IMelonzone 75

delsh GF boked eggplont parmigiona, mezzarelo of bufaly
Spigola llera 32

Black seabass, roasted potatoes, butter copers

Costoletta di IMaiole alla Griglia 29

ariled bone-in pork chops, rasemarny. garlic, VOO, potatoes
Togliota™® 3|

flark steck. white truffle ol aruguo parmesan sdlod

EDDIE CANO!

HOHIA'S TASTHG MEWU 54 e porsem
Monnas Tostng menu i o fun woy 1o enjoy the dossc [m Edde Cono experience
Fppetizers arz fo share for ae# o soval ond everyone chooses thar own enrée
The eyeaice repre sayre of e bl b ponigooke. regordles of oge
Per Tutti a Tavola
Eddies fried Lucchini
Insalata Primavera

Posta Tipica Romana (you choose onel

Per Te
choose ony onimo o seconde from either side of the menu
Per la Grande Findle choose one dessert for the table

—COCKTAIL DELLA CASA
Hegroni 1

desde balaee

Vesper &

Ifs & flond thing

Limoncello Spritz &

limoncedo, prosecco

Cynaor Spritz 1

Cunar, prosecco

[m Eddie Cono B

gn e cucumber, bad

IMint orgarita 1

rmint, tequil, kme. coinrecu
Sicilion I'ule B

averna gnaer beer, Ime

Litthke Irady B

buleit rye. onfico formula. cynar
Al Padrino 1B

bowrbon, amaretto. amaro averna
Blood Oronge Ginger Fiez [
Bleed orange soda gnger beer,
lermen juce meckial

—VINO AL BICCHIERE

Prasecco on Tap [2
Pnct Grigio on Top [2

RIANCHI

Siclion White Groffeto Scha 3
HMalvasia Trebbiono Lesia [3
Soove Classico Suove Vereto M
ROSATO

Chiaretto Borddline Vereto 3

ROSSI
Hontepuldano Riserva Abnazo K

Lecciaia Tosona M

Songiovese
Lenghe Rosso Vora Piermente B

— BIRRA ALLA SPINO
Peroni Loger |
Mes ‘Dance of Doy’ Poe Ae

— BIRRA IN BOTTIGLIA

Loper Percry Itedas 8

Incha Pae fle Doglsh fod DE 8
Amber Mle fof Tre CO 8

Pole Me Serra Mevooh CA 8
Porter Pern Cuorter DC oo DC 9
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