LA NOSTRA STORIA—

The heart ond sod of this restorant wos
erwionzd by fiends n 2008 and later
created by those some fnends n 208
‘We lnved the nofion of celebrating both
ltofion Frmencon and aon bdion cusne in
our family un establishment whie aeafing a sese
of communily Most requior patrons are now fomilar
with, our meniker of o nome. Smply sy & s ond
youre specking fhakan whie smilng about your
baoved naghbarhood lidion restourant owned and
operated by lolon Haliord

EDDIE CANO!

HOSPITALITY CHARGE
1.0 ﬁqﬂgﬂng:is q::phad 1o al dnedin
checks. We began this charge in May of 2023 when
iz 82 went nto effect The chorge goes entirely
tewards the highy competiive howdy woges of cur
dring reom and cuinary team.

recepls 1o oddiional ip & expecied
H'Huuru'erk_.prm than 209% and Fzzllnu.r
staff wert ohove and beusnd to provide great
hospifaliy, you are olwoys welcome fo show your
appredation with on extra token cosh tip ez n Iyl

Pl nate e Ciy of Washngion DC mandioes o A% far on
af service charges 1009 of #6 far goes 1o He oy

THE PAPETTIS

Mosima & our affoble GM and hals from Rome
lichy He met his wife Cardyn in Rome in 1978 whike
she wie studyng there Mossmo comes from a bng
nz of enfrepreneus ond leamed the ot of the
sakz from his grondmother who owned four dares
in the historic center of Rome The Popettis moved
to Bt Hompton in 2005 where Masms began
his restourant coreer and fost become o beloved
locd celebringd

Cordin s our ouinany and creafive drector ond a
locd from fost Homptan, WY, She Ived in Rome for
8 years where she completed her MBA n
markefing, and later her sommdier cerfification in
2202 Cardun bos been working in wine ot the
helm of restauronts prvate dubs and toursm ever
ancel

The Popetfs Ive in the neighbarhood and have two
bows Francesco, and Luca, who are offen seen
waorking ot Eddie or the holon Borl

AMERICANO
STORTERS

Fococdo &

house made fococcio bread
Gaorle Breod 7

foasted garle breod

Coesor Solod 13

ramaing, parm, breadorumbs, anchowy dressng
Fried Zucchini |4

tempura fried wwecchini with cherry peppers
Sundoy Solad 14

romane. sohomi, morzargla, chickpeas, ralion
Grilled Oclopus 18

chickpeos. celery fomatoes, vnaigrette
posTA

Orecchietie 5

Ylitle ears pasia. itdion sawsoge, broccoli rabe
Roviol 26

howse mode spnach ricotta rovioll butter. soge
Shrimp Scompi 3|

spaghett, shrimp, white wine, garlic
— SECOND COURSE

Chicken I'lonese 28

ponko crusted chicken mionese.

aruguln pormesan solod

Beef Short Ribs 34

sow rocsted beef short ribs polenta. fried soge
Chicken Pormeson 3|

breaded chicken pormesan. spoghetti marinara

—— CONTORNI/SIDES

Spinoch 8

souteed spinoch oive ol garlic. peperoncing
Broccok Robe 8

clive ol gorlic. peperoncing
——DQICI/DESSERT

Tromisu ¢

your classic itaban “pick me up’
Semifreddo 14

chocolote and hazelnut semifredda
Tortufo Bonco 16

chocolate espresse ganache. layered with
coffee ond vonila gelato, meringue coating

202.890.4995 |

ITALIANO

ANTIPASTI ——
Polpette I

nannas meatbals, San Morzano tomoto souce. focacdio dice
Insolata Autumnole 16

roasted plms gorgonecly. toosted almonds. baby spinoch
Burrata 19

Pugliese burrata, roasted figs. prosciutto, roasted hozedhuts
Polenta Fritta 14

fried polenta sficks. moscorpone and white truffle of

PRIMI

Poste Tipiche Romane

Cacio Pepe 23, Lo Gricia 24 Fmatriciono 27 Corbonora 27
Gnocchi Autumnole 26

house mode ricofto gnocchi. butternut squosh, pancetto
Togliatelle Bolognese 74

clossic ved, beef ond pork ‘sow cooked” bolognese
Spoghetti aolle Vongole 27

baby clams, cherry tomaoto, confit garlic. chilis
Linguine ol lero di Seppio con Frogosta 36/48

squid ink linguine. lobster, cherry fomatoes, chils

SECONDI

lelonzone 15

delsh GF boked eggplont parmigiono, mezzarela of bufab
Caocciscco 3

Livornese tomato fish stew: cloms, sheimp, fish, toost

Spigola Hlera 32

block seabos romsted potatoes, foll veggies butter copers
Togliata* 3|

flank steak. white truffle ol arugus pormeson salad

EDDIE CANO!

Honna's Tosting Menu 54 per person

PER TUTTI A TAVOLA
Burrata
fddie’s fried Iucchini

Pasta Tipica Romana (you choose one/

Linguing o Here di Seppia con fragosta
PER TE

Nornas Testing menu s a fun woy o enjoy the dasic m Zdde Cana experiencel
Fppetioers ore 1o share for &l o dovely ond everyone chooses ther own entrde
T ey rexpaien svengre of e kol o porigote reprokes of o

choose ony eptrée from ow secondl’ on either sige of the menu

—COCKTAIL DLLLA €AsA
Hegroni 1

dosic baonce

Vesper 15

Ifs a Bond thing

Limoncelle Spritz 5

Imoncelo, prosecoo

Cl_pcl Spill 14

Cuynar, prosecoo

Im Eddie Cano B

qgn ime, cucumber, basl
Boulevardier 14

bowbon Compani, sweet vermouth
Sicilion e &

avema ginger beer, me

Litde holy 8

bkt rye, anfica formua, apar

I Padring 8

bowbon omoretio, anaro avema

—VINO AL BICCHIERE

Prosecco on Top [2

Pinot Grigio on Top [2
BiaNeCuI

Sicilion White Groffeno Sida 13
HMobvosio Trebbiono Lozio (3
Soove Clossico Suove Veneto K
ROSATO

Chioretio Bordolino Veneio |3
ROSSI

Hontepulciono Reerva Ao K
Soncpovese [eocizo Toscana B
Longhe Rosso Voo Piemonte IS
— BIRRA ALLA SPINA

Peroni Loger |
Mies ‘Tonce of Doys' Pae He 1

— BIRRA IN BOTTIGLIA

Loger Feon haka 8

Indic Pole fle Dogfsh Meod DE B
Amber lle fof Tre CO 8

Pde Me Sero Mevoots CR B
Porter Fenn Guarfer DO Brou DL 9
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