LA NOSTRA STORIA —
The heart ond sod of ths restoront wos
erwiscnzd by fiends n 2008 ond later
created by those some nends n 208
‘We loved the nofion of celebraiing both balon
Americon and Boion hdllon cusine in cur fomiy un
estobishment while oreaiing o serse of commuriny
Mest requior patrors ore now fomikor with our
monker of a name. Smply soy @ fost ond youre
specking bolion whiz smiling about your beloved
naighborhood Moion restaurant awned and
operated by lalon tabard

EDDIE CANO!

HOSPITALITY CHARGE
A 2004 Hospiolly Chorge s oppled 1o ol dnen
checks. We began this charge in May of 20035 when
Iniicie 82 went ntc effect. The charge goes enfirely
towerds the highy competiive hourdy woges of cur
dning reom and culnary feam.

pecepls Lo oddiono o & expected
i you mermaly tip mone than 20% and feel your
staff went above and beuond to provide great
hespitalty, you are dwoys welcome to show uowr
gppredafion with an exira tcken cosh tip ke o ihay!

Pz natz e Coy of Washngron D mandistes o A% & on
ol senvice charges 00% of b sax goes 1o He oy

THE PAPETTIS

Mossmo & our offable M ond hals from Rome.
Iy, He met his wife Cordin in Rome in 1998 whike
she was studyng there. Massmo comes from a leng
Inz of enfrepreneurs ond keamed the art of the
sakz from his grondmother who owned four sores
in the historic center of Pome The Popetts maved
to Bt Homptan in 2005 where Massmo began
h& restowront coreer and fost become o beloved
locd caebring

Corchyn s our cuinony ond creafive: drecior ond a
locd from fast Hompton NY. She ived n Rome for
& years where she compleled her MBR n
markefing. and kater her sommdier carfification in
207 Carolyn has been working in wine af the
hem of restarants private dubs and fouism ever
sncel

The Popetis lve in the neighborhood and have two
bows Francesco, and luca who are offen seen
working of Eddie or the holion Bard

AMERICONO
— STARTERS

Focaccio &

house mode focaccio bread
Gaorlic Breod 7

toasted gorlc breod

Coesar Solod 13

romaing, parm. breadorumbs, anchovy dressing Fried
Tucchini 14

tempura fried zucchini with cherry peppers
Sundoy Solod |4

romane. solami. mozzarella. chickpeas, halion
Grilled Oclopus |8

chickpeos. celery tomatoes, vinaigretie
posTA

Orecchiette 75

Ylitle ears pasta. itdion sawsoge, brocedl rabe
Spoghetti and HMeatballs 75

Monna's meotbols with house made spaghetti
Shiimp Scompi 31

howse mode spaghetti. shrimp, white wine, garlic

SECOND COURSE

Chicken IMilonese 28

panko crusted chicken micnese.

arugula parmesan solod

IMontouk Fhssels 75

mussek in white wine. shalots, Hamptans summer sige
Chicken Pormesan 3|

breaded chicken pormesan, spoghetti marnara

—— CONTORNI/SIDES

feporog 8

souteed osporagus olive o, gaorlic, shoved parrmeson
Broccok Robe 8

clive ol gaorlic peperoncing

DOLCI/DESSERT

Tromisu 9 your classic ltalian “pick me up’
Semifreddo M chocolate hazelnut semifreddo
Tortufo Bionco 16 coffee. vanilla gelote ball

chocolate BSPresso guncu:hz mididle, meringue outer
DIV Porty Pint of Geloto B one pint of gelate, four
edible waffle cups. whipped cream

ITALIANO
ANTIPOSTI ——

e
nonno's meatbols, San Morzano tomato souce. focacdio sice
Panzanello ‘Quosi’ Classica 16
clsse Tuscon tomato, bread, solod cucumbers, red onions, clives
Calomaori Fritti 19
tempuro fried squid cabmarn! lemon aiol
Burroto e Prosciutio 2|
Puglese burata, prosciutto crudo. arugule. tomatees, EVOO

PRIMI

Paoste Tipiche Romane

Cacio Pepe 25, Lo Gricia 24 fmatriciong ZF Corbonara 27

fusli ol Pesto Genovese 24

house mode fusili gorden basil pesto, green beons. potatoes
Posta allo Horma 74

clossic Sicilon: rigatoni, fried eggplent, fomotoes, ricotto saloto
Togliotelle C 2%

howse mode todiatelle. veal beef and pork ‘sow cocked” balognese
Spoghetti alle Vongole 27

house mode spaghetti, baby clams. cherry tomate, garlic, chilis
Linguine ol lero di Seppio con Frogosta 36/48

howse mode squid ink inguine. lobster, cherry fomaotoes, chilis

SECONDI

lelonzone 75

delsh Gf boked eqgplont parmigiona, morrarelo of bufab
Spiqola Hlera 32

block seabass roosted potatoes, butter copers

Toglioto® 32

flank stzak white trufflz ol ouguo pormesan salod

EDDIE CANO!

HOIIA'S TASTHG MEW 5 per parsn

ane to shore Tor sl o dovoaly ond everyone chooses (har cren eniribe
Fer epxmirese recpies gy of B kbl ko poripoe. recprokes of ape
Per Tutii o Tavolo
fddie’s fried Zucchini
Ponzanella Classica
Pesta Tipica Remana lyow choose omel

Per Te

choose omy primoe o secondn from either side of the meny
so you don't have tfo sharel

Momas Tasfing menu & o fun wioy o ey he dosie [m fdde Cono esperience| Appetiters

—COCKTAIL DCLLA CASA
Hegroni 15

domic bdonee

Vesper 14

lfs @ Bond thing

Limoncello Spritz 5

Imoncebo, prosecco

Cynar Spritz 15

Cuyrar, prosecoa

Im Eddie Cono &

an ime. cuoumber. besi

IMint HMargorita 1

mint, tequin, ime, coinfreau
Sicilion e &

avama gnger beer, me

Little: Mady

kit rye onfica formda, ognar
Al Padrino 1

bowrbon omoretio, amana avema
Blood Orange Ginger fizz [
blood orange seda ginger beer,
lemon juice modkial

—VINC AL BICCUIERE

Prosecco on Top [2
Pinct Grigio on Tap [

BIANCHI

Siciion White Groffeftty Sidia 13
IMobvosia Trebbiono Lazio 13
Soove Clossico Suvove Veneto B
ROSATO

Chioretto Bordoline Veneto (3
ROSSI

Hontepulciono Reserva Abroo B
Songiovese [ecciaio Toscona W
Longhe Rosso Vara Piemantz 15

— BIRRA ALLA SPINA

Peroni Loger |
filos Thance of Days' Poe Ae |
— BIRRA IN BOTTIGLIA

Loger Feon haka 8

India Pole Mle Dogish Head DE B
Amber Ble For Tre CO {

Pde Ale Sero Mevada CA B
Porter Per Ghorter DC frou DC 9
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