
EDOARDg's 
TRATTORIA 

Antip a sti 
(choice of) 

Tomato Salad 
chopped heirloom tomatoes, cucumber, onions, basil, balsamic 
vinegar dressing, and homemade moZzarella served over greens 

Tegamino di Mare 
pan of mussels, white wine, vinegar, light tomato sauce, 

bread crumbs 
Prosciutto e Pinapple 

prosciutto di parma DOP 16 months, caramilized 
pinapple, burrata & hazelnuts 

Artichoke salad 

marinated artichoke hearts, Arugola, pistacho nuts and 
shaved parmigiano, lemon olive oil dressing 

Prim i e Seco n di 
(choice of) 

Fusilli 

fusilli pasta, caramilized onions, satuéed zucchini, 
light mint & pecornino romano 

Linguine al Limone 
sautee shrimps, lemon zest sauce 

Rigatoni alla Bolognese 
Ground Beef, Tomato sauce and parmigiano 

Branzino 

branzino, roasted tomato, roasted potato, cerignola 
olives, extra virgin olive oil 

Pollo Scapariello 
pan seared free range chicken, italian sausage, sweet & 

spicy peppers, tomnaloe, broccoli rabe, white wine 

Veal Scaloppine 
Veal cutlets, saute mix mushooms, brown sauce 
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