LA NOSTRA STORIA—

The heart ond sou of this resouront wos
erwiicned by friends in 2008 ond later
opened by those same friends in 2008
‘We loved the notion of celebraiing both
Ihdion Frmencon and halion Bdion cusng in
our family nn estoblshment whie areafing o sese
of communify Most requlor patrans are now fomilar
with our moniker of o nome Smply sy & fosf ond
youre specking taian whie smiling about your
baoved naighbarhood lidion restourant owned and
operated by kolon haliard

EDDIE CANO!

HOSPITALITY CUARGE
A 20% Hospiolhy Chorge s oppled 1o ol dnedn
chacks We began this chorge in May of 2005 when
itz 82 wenit nte effect The chorge goes entirey
towards the Highly competitve houly woges of cur
dining reom and cunary feam.

mecsphs o oddionol Ip & expecked
i you normdly to meore than 20% and feel your
staff went chove and beyond to provide great
hesatalty, you ore awoys welcome fo show your
cppredation with an extra token cosh o, ke 0 Ihdyl
*Peosr note e Oy of Wastngion DO mandbes o 0% for an
ol servine changes AW of #& tar goes & e oy

THE PAPETTIS

Messmo is our feardess GM and halks fram Rome,
oy He met his wife Cordn in Rome i 1995 while
she was studyng there. Massmo comes from a long
ne of entreprensurs and keamed the art of the
sale from his grondmother who owned four stores
in the historic cenber of Rome. The Popetts mowved
o Eost Hompton n 2005 where Mosimo begon
h restauront career and fost become a beloved
locd celebing

Corchyn & our ouinany ond creafive direcior and a
locd from fost Hompton, Y. She lived in Rome for
8 years where she completed her MBA n
markefing and later her sorrmdier cerfification in
2002 Corolyn hos been working in wineg at the
halm of restauronts, private dubs and foursm ever

sncel

The Popetfis Ive in the neighborhood ond hove two
bop Froncesco, and luca who are offen seen
working ot Eddie or the hdion Bor

STARTERS

fococdo =

house made fococcio bread
Goric Breod 7

toasted gorlie breod

Coesor Solod 13

ramaing, parm, breadorumbs, anchowvy dressing
Fried Jucchini |4

termpura fried zucchini with cherry peppers

Sundoy Salad 14

romane, sclomi, mozzarelo, chickpeaos, halion
Grilled Octopus 18

chickpeos. celery fomatoes, vinaigrette
PasSTa

Posta Primovera 23

housernadz pasta, cream. fresh vegetables
Spoghetti and leatballs 75

spogheti and nonncs meatbals

Shiimp Scompi 3|

spagheti, sheimp, whitz wine, gorlic
— SECOND COURSE

Chicken lMilonese 28

ponks crusted chicken mionese.

oruguly parmesan solod

Flontouk Mussels 74

steomed mussels Homptons surmmer ste

white winz, gorc, shalots. foost

Chicken Pormesan 3|

breaded chicken pormesan, spoghetti marinara

—— CONTORNI/SIDES

Hucchini 8

sauteed wuicchini olve ol gorle, pepperoncing
Green Beors 8

olve ol gorlic. peopeccing.
—DOQLCI/DESSERT

Trcanisu 7

your classic itahan ‘pick me up

Semifreddo 14

chocolate and hazelnut semifredda

Toriulo Bonco 16

chocolate espresse gonache, layered with
coffee and varnilla gelato, meringue coating

AMERICANO

202.890.4995 |

ITALIANO

ANTIPASTI ——
Polpette 5

nonnas meatbalks, San Morzono tomato souce. fococcio dice
Coprese Conadese 15

Canadion fomaioes, mozraraly of bl basil EVOO
Burroto e Aroncio Rossa 18

Pugliese burrata, blood oronges. fennel red onions
Colomaori Fritii 12

tempura fied squid cobman lermaon aiol

EDDIE CANO!

PRIMI

Paoste Tipiche Romane

Cacio Pepe 22 Lla Gricia 23 Amatriciana 5
Togliotele Bolognese 25

clossic ved, beef and pork “ow cooked” bolognese
Spoghetti alle Vongole 76

baby clams, cherry fomato, confit garlic. chilis
Linguine ol tero di Seppio con Arogosta 56
squid ink linguing, lobster, chemry fomotoes, chilis

SECONDI

HMelonzone 74

delsh Gf boked eggplont pormigiona, momarelo of bufal
Cocciucco 3

Livernese tormato fish stew: cloms, mussels. shrimp. fsh, foast
Spigola llera 32

block seaboss shaved fennel red onicns, Toggiosche olves
Togliata® 3

flank stzak white trufflz cil crugus pormeson salad

Honna's Tosting IMenu 42 per persan
Nermars Tesfing maru & a fun woy o enjoy the dasie Tm Sdde Cana experience]
Fepsetizers ore 1o shore for F o sovelr ondd evengeee chooses their own eninde
T egpwionrsr recpies e of e loble o poripole rxprokes of oo
PER TUTTI A TAVOLA
Insalata Caprese
Eddie’s fried lucchini
Pasta Tipica Romana lyow choose one/
Linguine o Mera di Seppia con fragosta
PER TE

choose oy enlrge from ow secondl on either side of the menu

—COCKTAIL DELLA CASA

Hegroni on Tap B

dosdic baonoe

Vesper on Tap 5

s @ Bond thing

Limoncello Spritz 14
Imoncelo, prosecoo

Cynor Speitz &

Cuynar, prosecco

[m Eddie Cono &

gn, ime. cucumber, basi
Strawbemy Mint Morgorita &
tequin, strowbemies, mint. me
Sicilion Mule &

overna gnger beer, ime

Litthe lrady 8

Toulleit mye, anfico formula, oynar
I Padring [7

—VINO AL BICCHIERE

BIANCHI

Sicilion White Groffetts Sida 13
HMobwosio Trebbiono Lozio 13
Soove Clossico Suave Veneto B
ROSATO

Wolffer Estate Blend Long kond 3
ROSSI

Momtepulciono Reerva Abrurzo 4
Songiovese [ecciaia Toscona W
Longhe Rosso Vairo Fiemonte 5

— BIRRA ALLA SPINA
Peroni Loger |
Mlos Tance of Days' Paoe Az |

— BIRRA IN BOTTIGLIA

Loger Feron tolia 8

Indio Pole fle Dogfsh #od OE 8
Amber fle fo¢ fie CO B

Pde fle Sero Nevootr CH 8
Porter Penn Charfer DO Brou DT B
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