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Q8 Kercheval, Suite A
Grosse Pointe Farms, Michigan 48236
(313) 308-3120 Fax (313) 308-3122



When Grandpa Edoardo Barbieri sailed to America after World War |,
he carried with him two things: a dream, and his family’s favorite
recipes. He opened a restaurant, La Lantera in downtown Detroit,

serving dishes infused with the fradition and taste of the old country,
Several decades and three generations later, you can sfill enjoy

Grandpa Barbieri's passion for flavor and food.
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Visit our other locations:

Da Edoardo Grosse Pointe
19676 Mack Avenue
Grosse Pointe Woods, Michigan 48236

Da Edoardo Grand Blanc
8185 Holly Road
Grand Blanc, Michigan 48439

La Lanterna
1224 Griswold St.
Detroif, Michigan 48226



Cidipast

Bruschetta 6.95 Cocktail Di Gamberi 16.95
Eggplant Stack 13.95 Cozze Alla Marinara 13.95
Crispy Zucchini 8.95 steamed mussels in a fresh tomato sauce

Meatballs della Nonna 8.95
served with dollop of ricotfta

Sewp and  Gnsalute (Salads)

Minestrone di Verdure, Da Edoardo 6.95

Insalata alla Milanese

w/ Chicken 15.95, w/ Veal 26.95
lightly breaded and sautéed, served under a bed of
mixed greens tossed in a lemon vinaigretfte

*Insalata alla Cesare 10.95
w/ Salmon (8 oz.) 19.95, w/Chicken 15.95, w/Grilled Shrimp (3) 21.95

Hearts of Romaine with Creamy Maytag Blue & Bacon 12.95
Insalata Mista 5.95

Salad of mixed greens

Caprese Salad 12.95

Sautéed Spinach 4.95 Sautéed Broccoli 4.95

Sautéed Mushrooms 4.95

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food
bourne illness, especially if you have a medical condition.

*Can be cooked fo order.

Not responsible for lost or stolen articles. All foods prepared for Carry Out.
-Catering Available-



Filled Flusta

Lasagne alla Bolognese 22.95
Oven Baked Lasagne

Ravioli Di Zucca, alla Matovana 20.95
Butternut Squash Ravioli with Sage Butter, Light Cream, Nutmeg
and Parmigiano Reggiano

Ravioli Di Carne 22.95

Ravioli filled with veal served with Bolognese or Napoletena Sauce

Tortellini “‘Romagnolo” 22.95
Tortellini filled with Chicken & Veal, tomato, spinach and light cream

Tortellini “Marcella Hazan” 22.95
Tortellini filled with Chicken & Veal tossed with light cream, prosciutto and peas

st

Spaghetti (Napoletana, Bolognese or Oil & Garlic) 17.95
Add Sausage 7.00

Fettuccine Verde alla Bolognese 19.95
Spinach Fettuccine with Meat Sauce

Fettuccine alla Carbonara 19.95
Fettuccine tossed in Butter, Finely Chopped Onion, Touch of Garlic,
Prosciutto, Egg Yolk and Parmigiano Reggiano Cheese

Spaghetti con Frutti Di Mare alla Veneziana 28.95
Spaghetti with Fresh Garlic, Clams, Shrimp, Whitefish and Mussels,
Extra Virgin Olive Oil & White Wine

Spaghetti “Café Nini” 20.95
Spaghetti tossed in Olive Qil, Fresh Garlic, Oven Roasted Tomatoes
and Mediterranean Olives

Gnocchi Di Patate, Al Pomodoro 19.95
Small Potato Dumplings with Da Edoardo Tomato Sauce

Papardelle Napoletana 19.95
Wide ribbon noodles, Fresh Garlic, Extra Virgin Olive Oil and
Oven Roasted Tomatoes

-Above Entrees Served with Da Edoardo House Salad-
Da Edoardo House-made Creamy Bleu or Crumbled Bleu Cheese additional
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*Tournedos Di Vitello Con Funghi Porcini 38.95
Two Medallions of Veal sautéed in a Sherry Wine Sauce
with Porcini Mushrooms

*Costoletta Di Vitello Mkt.
Pan Seared Provimi Veal Chop, Rosemary and Garlic Rub, Finished
off in a Sherry Wine Sauce with Fresh Mushrooms

Filet Mignon 42.95
Cabernet Sauvignon Wine Sauce, with Fresh Mushrooms

*Steak Au Poivre 39.95
Two Filets of Beef Sautéed with Brandy in a Peppercom Sauce
with Fresh Mushrooms

Involtini Di Pollo “Da Edoardo” 28.95
Boneless Breast of Chicken Filled with Prosciufto, Spinach, and Parmigiano
Reggiano Cheese, Sauteed in a Sherry Wine Sauce with Fresh Mushrooms

Gamberoni Da Edoardo 34.95
Large Shrimp Sautéed in a Brandy Sauce with Capers

Pesce Da Taglio alla “Livornese” Mkt.
Halibut Sauteed in a White Wine Sauce with Capers,
Black Olives and Tomatoes

Salmon (8 0z.) 29.95

Served in a Lobster Cream Sauce

Fresh Whitefish 26.95

Served in a Lemon Caper Butter Sauce with Artichoke Hearts

Grilled Branzino 28.95

Lemon and garlic marinade

-Above Entrées served with Da Edoardo House Salad, Fresh Vegetable and Starch-
Da Edoardo House-made Creamy Bleu or Crumbled Bleu Cheese additional



@sz/m Swe with a

$49.95
Entvéas

Penne with Sautéed Chicken and Spinach
Spaghetti and Meatballs
Baked Zifi
Tortellini Marcella Hazan

-Above entrées include Da Edoardo house salad-
Caesar Salad with Grilled Chicken
Chicken Milanese
Chicken Marsala
Chicken Parmesan
Chicken Piccata
Perch Da Edoardo
Eggplant Parmesan

-Above entrées include a vegetable, starch and salad-
Da Edoardo House-made Creamy Bleu or Crumbled Bleu Cheese additional

No Substitutions Please
Menu not gpplicable on holidays or with any other promaotion

* Dinner for two special served with Da Edoardo House Wine selection
(Cabernet, Merlot, Chardonnay, Pinot Grigio, White Zinfandel and Chianti) No wine substitutions please.



Craft Cactetails

NINI’S BELLINI... Prosecco, Peach Nectar
MOSCOW MULE...Vodka, Ginger Beer, Lime
GINGER PEACH COOLER...Vodka, Ginger Beer, Peach Nectar
KENTUCKY MULE...Bourbon, Ginger Beer, Lemon
NEGRONI...Vermouth, Campari and Seagram’s Gin
NUTS AND BERRIES...Bailey’s, Frangelico and Chambord

“BARBERRY”...Raspberry Vodka, Pama liqueur, moscato, pineapple, fresh lime
COLLEEN’S COSMO... Citron Vodka, Mandarin Vodka, Orange Liqueur, Cranberry, fresh lime
PAMATINI...Pama Liquer, Vodka, Cointreau, lemon
LEMONTINI...Citron Vodka, Limoncello, Sour, Sugar Rim
BOMB POP...Bacardi Razz, Blue Curacao, Sprite, Cherry
VIXEN...Bacardi Razz, Chambord, Midori, Pineapple

 Gust Dessertinis

CREAMSICLE...Mandarin Vodka, Coinfreau, Orange, Cream
SNICKERTINI...Vodka, Godiva Liqueur, Bailey's, Amaretto, Caramel
PEACH PIE...Peach Vodka, Vanilla Vodka, Cherry
CHOCOLATINL...Vanilla Vodka, Godiva Liqueur, Godiva White
KEY LIME PIE...vanilla Vodka, Lime, Pinapple

Cffec EDrintes

CAFFE NINI...Italian Strega, Coffee, Whipped Cream, Cinnamon
SPANISH COFFEE...Grand Marnier, Kahlua, Brandy, Coffee, Sugar Rim, Whipped Cream, Cherry
NUTTY IRISHMAN...Bailey’s, Frangelico, Coffee, Whipped Cream
IRISH COFFEE...Irish Whiskey, Coffee, Whipped Cream, Créme De Menthe
RASPBERRY TRUFFLE...Vodka, Kahlua, Raspberry Liqueur, Whipped Cream
ESPRESSOTINI...Vanilla Vodka, Espresso

LBeor Selection

PERONI, MOLSON CANADIAN, MILLER LITE, HEINEKEN, AMSTEL LIGHT, BELL’S TWO HEARTED

*ASK YOUR SERVER ABOUT SEASONAL SELECTIONS AND SPECIALS
*ALL ARE LIMITED AVAILABILITY



Clampegne and Opaitlng Clines

SPLIT/IGLASS BOTTLE
101 LAURENT PERRIER BRUT 18 98
102 PROSECCO, CASA FARIVE, VENTO 14 42
103 MOSCATO D’ASTI, PIEMONTE, VIETTE 9 46

GLASS BOTILE
104 PINOT GRIGIO, SANTA MARGHERITA, ALTO ADIGE 16 64
105 CHARDONNAY, SONOMA, CHATEAU ST. JEAN 11 44
106 CHARDONNAY, CARNEROS, ROMBAUER 68
107 CHARDONNAY, NAPA, STAG'S LEAP WINE CELLAR 64
108 SAUVIGNON BLANC, NAPA, STAG'S LEAP WINE CELLAR 60
109 SAUVIGNON BLANC, NORTH CANTERBURY, MT. BEAUTIFUL 9 34
110 SAUVIGNON BLANC, MALBOROUGH, SPY VALLEY 11 42
111  REISLING, ST. URBANS HOF ESTATE 12 45

GLASS BOTILE
112 AMARONE, VENETO, CESARI 95
113 BARBARESCO, CAVANNA, LUIGI GIORDANO, PIEDMONT 65
114 BAROLO, CASTIGLIONE, PIEMONTE, VIETTI Q0
115 CHIANTI CLASSICO, VILLA TOSCANA, ANTINORI 15 58
116 CHIANTI CLASSICO, PEPPOLI, MARCHESI ANTINORI 57
117 BARBERA D’ALBA, TRE VIGNE, PIEMONTE, VIETTI 64
118 CABERNET SAUVIGNON, NAPA VALLEY, EDGE 15 55
119 CABERNET SAUVIGNON, NAPA, MARKHAM 18 72
120 CABERNET SAUVIGNON, NAPA, STAG'S LEAP 115
121 CABERNET SAUVIGNON, STAG’S LEAP DISTRICT, REGUSCI 95
122 PICCOLO CRU, NAPA VALLEY, PAOLETTI 14 54
123 CALIFORNIA RED BLEND, NAPA VALLEY, THE PRISONER 87
124 PINOT NOIR, CARNEROS, SAINTSBURY 17 66
125 PINOT NOIR, CASTLE ROCK 12 46
126 MERLOT, ROBUSTO, CELANI FAMILY VINEYARDS 17 65
127 MALBEC RESERVE, MENDOZA VALLEY, BODEGA NORTON 48
128 MALBEC, GAUCHEZCO, MENDOZA, ARGENTINA 10 38
129  ZINFINDEL, PASO ROBLES, FRANCIS COPPOLA 12 46

(Selected ( Ftowse Oines

~CABERNET SAUVIGNON ~MERLOT~CHIANTI~
~PINOT GRIGIO~CHARDONNAY~WHITE ZINFINDEL~
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