CUCINA ITALIANA

PASTA SEAFOOD
MARTINI & WINE BAR

—’

STEAKS

APPETIZERS

Garlic Puffs 3.95

Puffs of bread tossed in olive oil, roasted garlic & spices

Bruschetta 6.95
Toasted w/tomatoes & balsamic reduction
w/crumbled gorgonzola cheese add 1.00

Stuffed Mushrooms 8.50

Bread crumbs, garlic, butter, romano, white wine

Calamari Fritte Large 12.95 Small 8.95

with our Spicy Italian “Salsa Fresca” add .75

Tortellacci di Zucca 9.95
Eight butternut squash tortellini, browned butter & sage

‘Winter Caprese 8.95
Fresh Mozzarella rounds, oven-dried tomato,
basil pesto and toasted pine nuts

Mozzarella Marinara 7.95
Triangle wedges of mozzarella cheese served
with a tomato provenciale dipping sauce

Jumbo Shrimp Scampi 12.95

Five jumbo shrimp served with medley of broccoli

Appetizer Trio 11.95
Your Choice of any three appetizers
(for Jumbo Shrimp Scampi add 2.00 )

SOUP & SALAD

Minestrone Soup 1/2Pint3.95  Pint5.95 Quart 7.95
Traditional Italian vegetable broth, mixed vegetables and shell pasta

Italian Wedding Soup 1/2Pint4.95  Pint6.95  Quart9.95
Chicken broth, tiny meatballs and escarole with orzo pasta

Zuppa Del Giorno 1/2Pint4.95  Pint6.95 Quart 9.95
Chef's daily soup creation

Pasta Salad 1/2 Pint 4.95 Pint 6.95 Quart 9.95
Rotelli pasta, chopped fresh vegetables, Italian dressing, herbs and spices

Tossed House Salad Small 3.95 Large 8.95

Mixed greens, tomatoes, olives, pepperoncini, mozzarella & Italian dressing

Classic Caesar Small 3.95 Large8.95

Crisp romaine lettuce, fresh made Caesar dressing, parmesan & croutons
Panzanella Salad Small 5.95 Large 10.95

Mixed greens, fresh mozzarella, sliced cherry tomatoes, red onion, cucumber,

fresh basil, tossed with white balsamic vinaigrette & crispy parmesan croutons

Pear & Gorgonzola Small 5.95 Large 10.95

Field greens, Bosc pears, ruby grapes, candied pecans & gorgonzola tossed with honey-lime vinaigrette

Eddie’s Wedge Small 5.95 Large w/Grilled Chicken 11.95
Wedge of iceberg lettuce, bleu cheese, gorgonzola, tomatoes & applewood bacon

(Large with grilled flat iron steak add 3.99)

Antipasto Dinner 12.95 Lunch 10.95 Half 7.95
Mixed greens, Italian cold cuts, black olives, cannellini beans, artichoke hearts,
tomatoes, red onion, pepperoncini and asiago cheese served with Italian dressing

Grilled Caesars Chicken 11.95 Salmon 13.95  Steak 15.95

(For Piadini Style - Caesar Salad served under seasoned pizza flat bread add 1.00)

SANDWICHES

Served with choice of Steak Fries, Pasta Salad or Rosemary Potatoes

Italian Sub 8.95

Served warm w/Italian Cold Cuts & Provolone Cheese

Meatball & Cheese 8.95

with marinara & melted mozzarella

Turkey & Cranberry 9.95 (toxcr o)

with pesto mayo, sprouts and provolone

Manhattan Melt 9.95 (Luxcu Onwy)
Ham, turkey, pepper jack cheese,
lettuce and tomatoes on garlic bread

Chicken Parmigiana 9.95

Breaded chicken, marinara & melted mozzarella

New York Steak 11.95 (Luncu Onwy)
Open-faced w/sauteed peppers, onions, crumbled
gorgonzola, balsamic red wine reduction

Eggplant Parmigiana 8.95

Breaded eggplant, marinara & melted mozzarella
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PASTA

(Not Avail. w/Promotions)

Lunch Dinner Family Trays
For House Salad or Caesar Salad add 1.99 / 2.49 AlaCarte  AlaCarte  Indl. Salad & Rolls
For Multi Grain Penne add 1.00 / 1.00 / 2.00 (11-3:45)  (AllDay) (All Day)
(Serves1)  (Serves1-2) (Serves4-6)

Spaghetti Marinara 7.95 9.95 27.95

Spaghetti Meat Sauce 895 1095 32.95
with One Meatball or Sausage add 1.75 add 1.7§ -
with Two Meatballs or Sausages add 2.95 add 295  for6 89S

Rigatoni Bolognese 9.95 1295 38.95
Hearty Tuscan style beefragu tossed with tubular pasta

Tortellacci di Zucca 9.95 11.95 38.95

Eight butternut squash tortellini, browned butter & sage

Cappellini Rustica 9.95  11.95 35.95
Garlic, tomatoes, asparagus, rosemary potatoes & angel hair pasta

Cappellini D' Oro 9.95 11.95 35.95
Oven dried & fresh red and yellow tomatoes, roasted garlic, sage, basil and fresh mozzarella rounds

Penne Alla Vodka 9.95 12.95 38.95
Tomatoes, mushrooms, shallots and cream flamed with vodka
with Grilled Chicken add 1.99 add 2.49 add 7.50

Fettuccine Alfredo 8.95 11.95 35.95
with Grilled Chicken add 1.99 add 2.49 add 7.50

Tetrazzine con Orechiette 10.95 14.95 47.95
Chicken, spinach, mushrooms, garlic cream sauce w/ orechiette pasta

Spaghetti Aglio Olio 850  10.50 29.50
with Mushrooms add 1.50 add 1.50 add 4.50

Classic Penne Arrabiatta 9.50 11.50 35.50
Penne PaSta SQUteed ina Spicy Pol’nodoro sauce

Linguine O.G.T. (0Oil, Garlic & Tomato) 9.50 11.50 35.50
with Grilled Chicken add 1.99 249  add 7.50
with Shrimp or Scallops add 3.95 495  add 14.95

Pasta Paisano 10.50 12.95 38.95
Sausage, prosciutto, tomato, cannellini beans, escarole & rigatoni pasta

Penne w/ Sausa%e & Peppers 9.50 1250 38.50
Sliced Italian sausage, bell peppers and marinara sauce

Fettuccine Asparagi 10.95 13.50 41.50
Chicken, tomatoes, asparagus, roasted garlic & fettuccine

No Pasta - Chicken Primavera 8.95 10.50 32.50
Grilled chicken, sautéed vegetables, garlic, tomato sauce & romano
with Pasta Add 1.00/2.00  w/Multi Grain Penne Add 2.00/3.00

Eggplant Parmigiana 9.9§ 12.95 38.95
with marinara, melted mozzarella and spaghetti

Shrimp Fra Diavolo 11.50  15.50 -
Large sautéed shrimp, spicy pomodoro sauce with linguine pasta

Shrimp di Angeli 11.95 15.95 -
Shrimp, tomatoes, onions, garlic cream sauce & angel hair pasta

Cappellini Giovanna 13.50 1795 -
Shrimp, sea scallops, tomato, red onion & garlic cream sauce with angel hair pasta

Linguine with Clams 10.95 14.95 47.95
Whole and chopped clams, white wine, olive oil, garlic & herbs

Linguine Calamari 10.50 14.50 47.50

Sliced calamari sauteed in a tomato marsala sauce



SPECIALTIES

(Not Avail. w/Promotions)
Lunch Dinner Family Trays
Ala Carte AlaCarte  Incl. Salad & Rolls

STUFFED PASTA (Serves1) (Serves1-2) (Serves4-5)
Gemelli Mac & Cheese 9.95 13.50 44.50

Besciamella sauce, bacon, spinach, caciocavallo & romano cheese o 3
Mamas Cut  Eddie’s Cut

Lasagna di Carne 9.95 1295/ 1495 N/A
Three cheeses, Italian sausage, meat sauce & marinara

Baked Mostaccioli 8.95 11.50 36.50
Tubular pasta baked with seasoned ricotta, marinara & mozzarella

Shrimp & Garlic Ravioli 11.95 13.95 44.95
with a lemon-shallot cream sauce and asparagus

Chicken & Spinach Ravioli 10.95 12.95 41.95
with tomato provencal sauce

Four Cheese Ravioli w/Marinara  9.50 11.50 36.50

w/Meatsauce 10.50 12.50 39.50

Half & Half w/Marinara ~ 8.50 10.50 33.50
(1/2 Spaghetti & 1/2 Ravioli) ~ w/Meatsauce 9.50 11.50 36.50

ITALIAN FAVORITES

Chicken Parmigiana 11.95 13.95 44.95
with marinara sauce, melted mozzarella and spaghetti

Chicken Marsala 12.95 14.95 49.95
Mushrooms, marsala wine sauce & roasted potatoes (Piccata sauce available)

Chicken Mediterraneo 12.95 15.95 49.95
Sauteed with fresh and oven-dried tomatoes & feta cheese served with angel hair pasta

Chicken alla Mattone 12.95 15.95 49.95
Sauteed with wild mushrooms, roasted peppers, English peas & rosemary potatoes in a sherry wine sauce

Veal Parmigiana 13.95 16.95 -
w/marinara sauce, melted mozzarella and spaghetti

Veal Piccata (marsala sauce available) 14.50 17.95 -
Butter, capers, lemon, white wine and garlic mashed potatoes, roasted potatoes or angel hair pasta

Pork Chop Bellagio 14.95 16.95 -
Apple-shallot port wine sauce, vegetables and garlic mashed potatoes

Bistecca San Filippo - 18.95 -
8oz flat iron steak, mushrooms, marsala cream, garlic mashed potatoes or fettuccine Alfredo

Shrimp Parmigiana 13.95 16.95 -
With marinara & melted mozzarella with angel hair pasta

Roasted Sea Bass 15.95 18.95 -
Lemon marsala wine sauce, oven-dried roma tomatoes, mushrooms & rosemary potatoes

Orange Roughy di Sorrento 14.95 17.95 -

Pan-roasted with tomatoes, kalamata olive, white onion, garlic & capers served with roasted potatoes
Or with Risotto or Toasted Gnocchiadd 1.00

Salmon Milano 14.95 17.95 -

Grilled with lemon, butter, capers and white wine, served with angel hair pasta & fresh spinach

Pescatore - 18.95 -
Shrimp, clams, scallops, calamari, mussels, olive oil, garlic, tomao sauce, white wine, basil & linguine

Cioppino - 21.95 -

Classic Italian immigrant seafood stew with clams, mussels, calamari, shrimp in a white wine tomato broth



ANGUS STEAKS

Eddie’s Cucina Italiana serves certified Angus Beef selected from mid-western corn fed cattle.
Meats are aged minimum 28 days to ensure the most flavorful, juicy and tender cuts.

8 oz Filet Mignon 25.95
12 oz New York Strip 21.95
14 oz Rib Eye 23.95

Choose One Complimentary Sauce Choose One Complimentary Side
Brandy Gorgonzola Cream Penne Marinara Rosemary Potatoes
Roasted Garlic Peppercorn Steamed Vegetables Garlic Mashed Potatoes
Balsamic Red Wine Reduction Steak Fries Salt-Rubbed Baked Potato

HEARTH BAKED PIZZA

Hand Tossed - Thin Crust 9" Ind. 14" Large
Mozzarella 7.95 14.95
Tomato sauce, mozzarella cheese & oregano

Traditional Toppings add.99  add1.79

Premium Toppings add 1.99 add 2.39
Margherita 9.95 16.9§
Mozzarella, fresh tomatoes, olive oil, garlic, basil and spices (no tomato sauce)
Vegetarian 10.95 17.95
Tomato sauce, extra mozzarella, mushroom, black olive, bell pepper, onion, & tomatoes
Four Cheese & Sausage 10.95 17.95
Mozzarella, gorgonzola, goat and romano cheese with Italian sausage and marinated tomato
The Works 11.9§ 19.95

Tomato sauce, mozzarella, pepperoni, Canadian bacon, sausage,
bell pepper, onion, black olive, mushroom & extra mozzarella cheese

Artichoke & Spinach 11.95 19.95
Alfredo sauce, mozzarella, spinach, artichoke hearts, red onions, & marinated tomatoes
Eddie’s Special 11.9§ 19.95
Tomato sauce, mozzarella, It. sausage, onions, black olives, ricotta cheese & fresh tomatoes
Chicken Pesto 12.95 21.95
Basil pesto, mozzarella cheese, sautéed chicken, sun dried tomatoes and goat cheese
Sausage & Roasted Peppers 11.95 19.95
Tomato sauce, mozzarella, sausage and roasted red bell peppers

Gorgonzola & Ruby Grapes 10.95 17.95
Tomato sauce, mozzarella, sausage and roasted red bell peppers

C.Y.O. Calzone 10.9§ -

Create Your Own Calzone stuffed with seasoned ricotta cheese & mozzarella

TRADITIONAL TOPPINGS PREMIUM TOPPINGS

Anchovy « Bacon Bits « Basil « Bell Peppers Alfredo Sauce « Artichoke Hearts
Black Olives « Broccoli « Canadian Bacon Garlic Cappicola « Chicken « Clams « Eggplant
Jalapenos « Meatballs « Mozzarella (Extra) « Mushrooms Feta Cheese « Goat Cheese
Onions « Pepperoncini « Pepperoni Pineapple Gorgonzola « Kalamata Olives « Pesto Sauce
Red Onions « Salami « Sausage « Tomato Ricotta « Roasted Peppers

Spinach « Sundried Tomato *Scallops « *Shrimp (* Double Topping)



Steak Fries 3.95

Rosemary Potatoes 3.95

SIDES

Salt Rubbed Baked Potato 4.95
Garlic Mashed Potatoes 4.95

Garlic Bread 2pc4.95 / 4pc4.95 / 6pc6.95

Penne Marinara 4.95
Sauteed Wild Mushrooms 4.95
Spinach w/ Garlic & Olive Oil 4.95
Steamed Vegetables 3.95
Gemelli Mac & Cheese 6.95

SIDE SAUCES

(Other Sauces Available Upon Request)
Meat Sauce
Marinara Sauce

Ranch Dressing

40z 1/2Pt.
1.99 3.99
1.50 2.99
1.50 2.99

DESSERTS

Chocolate Dipped Canoli 3.99

Bread Pudding 5.99 Half 3.50

Served warm with caramel sauce

Tiramisu 6.50 Half 3.99

Lady fingers, espresso, mascapone, marsala,
and whipped cream dusted with chocolate

Pint
6.99
5.49
5.49

Quart

9.99
8.99
8.99

Lemon or Carrot Cake 6.50

Créme Brulee Cheesecake 6.50

Ice Cream

1/2 Pint: 3.50 Pint: 5.50 Quart: 9.50
Spumoni or Vanilla (Dine in 3.50)

* House-Made Desserts

EDDIE'S DINNER SPECIALS

(Promotional Discounts Not Available)

Eddie’s Pizza, Salad & Garlic Puffs 21.99 (Serves 3-4)
One 14” Medium Pizza (toppings extra), Large House Salad and fresh made Garlic Puffs

Eddie’s Family Feast 39.99 (Serves 6-8)
Family Tray Spaghetti w/Marinara Sauce, One 14” Large Pizza (toppings extra)
Large House Salad and Fresh Rolls (Substitute Garlic Bread add 2.00)

(For 6 Meatballs add 8.95)

Substitute Spaghetti Marinara with the following:

1/2 & 1/2 Marinara
1/2 & 1/2 Meat Sauce

Spaghetti w/Meatsauce add
Linguine O.G.T. add
Fettuccine Alfredo add
Baked Mostaccioli add

3.00
6.00
9.00
10.00

Ravioli Marinara

Ravioli Meat Sauce

add
add
add
add

6.50
9.50
9.50
12.50



