
Antipasti
Calamari Trifolati  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 .95
Pan Fried Squid 

Sauteed Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 .95
Tossed with Peppers in a light Lemon Cream Sauce (Spicy)

Bruschetta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .7 .95
Sliced Bread with Tomatoes, Basil, Fresh Garlic and Extra Virgin Olive Oil, Toasted

Sliced Prime New York Strip *   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 .95
Seared with Garlic and Butter with a touch of Barolo Wine

Grilled Zucchini   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .10 .95
Topped with Goat Cheese and Red Bell Peppers

DaEdoardo House made meatballs   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12 .95 
Antipasto Misto   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 .95
Escargot Bourguignonne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15 .95
Pepperoni Arrostiti  con Olio  Extra Vergine di Oliva   .  .  .  .  .  .  .  .  .  . 10 .95
Roasted Peppers, with Extra Virgin Olive Oil                  with Italian Sausage    .  .  .  13 .95
Spinaci con Olio di Oliva Extra Vergine  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 .95
Sautéed Spinach with Fresh Garlic and Extra Virgin Olive Oil

Gamberoni Portofino   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .95
Large Shrimp sautéed in a Sherry Wine Sauce, Touch of Cream, Baby Artichoke Hearts

Cozze Arrabbiata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 .95
Steamed Mussels served in a Spicy Tomato Sauce

Traditional Shrimp Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .95
Insalata, Frutti Di Mare   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 .95
Seafood Salad with Crabmeat, Shrimp, and Squid served with Potatoes, Lemon Vinaigrette

Eggplant Stack    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 .95
Fresh Mozzarella, Tomatoes, Balsamic Vinaigrette

Gnocchi al Pomodoro  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 .95
Small Potato Dumplings, Fresh Tomato Sauce

Tortelloni “di Ricotta”   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .95
Large Tortelloni filled with Ricotta & Spinach tossed with Butter Parmesan

Soups & Salads
Minestrone di Verdure, Da Edoardo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 .95
Small Bowl 4 .95

Tortellini in Brodo   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 .95 
Vecchia Modena

Insalata Mista   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 .95 
Salad of Mixed Greens

Wedge of Iceberg Lettuce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 .95
with Creamy Crumbled Bleu Cheese and Bacon Bits

Insalata Alla Milanese   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .95
Salad of Mixed Greens with Breaded Breast of Chicken

Chicken Chopped Salad   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 .95
Mixed Greens with Tomatoes and Artichokes tossed in a Lemon Vinaigrette 

Caprese Salad*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 .95
Tomatoes, Buffalo Mozzarella, Fresh Basil, Olive Oil and Balsamic Vinegar

Insalata alla Cesare  *   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .7 .95
Caesar Salad  

Add any of these options to your salad:
Grilled Chicken Breast   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 .00
Sliced Tenderloin*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 .00
Grilled Shrimp*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12 .00
Grilled Salmon*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12 .00
Tuna*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14 .00

Pizza (Individuale)
Pizza Margherita .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12 .95
    Tomato & mozzarella cheese
Pizza Americana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13 .95
    Tomato, pepperoni, mushrooms & mozzarella cheese
Pizza Da Edoardo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13 .95
    Olive oil, garlic, fresh & sun-dried tomatoes, fresh basil & mozzarella cheese
Pizza alle Quattro Stagioni  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14 .95
    Tomato, cheese, prosciutto, mushrooms & capers 
Pizza Napoletana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13 .95
  Cheese, fresh tomato sauce & anchovies
Pizza Fiorentina  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13 .95
    Olive oil, garlic, spinach & parmigiano cheese
Pizza Liguria .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .16 .95
    Garlic . olive oil, shrimp, artichoke hearts & capers
Pizza Lombardia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14 .95
    Tomato, mushrooms, Italian sausage, green olives & mozzarella cheese
Evie’s Heavenly  Rocket  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 .95
    Olive oil, garlic, thyme and crushed red peppers - buffalo mozzarella, goat and 
    fontina cheeses, topped with arugula tossed in olive oil and fresh lemon
Pizza Emilia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15 .95
    Fresh tomato and light mozzarella  tossed with arugula & prosciutto

 810.694.1300 • www.daedoardo.com
Da Edoardo North is available for private parties and for catering special events . 

Small processing fee when using credit cards - local checks accepted .
All foods on our menu are available for carry-out . Not responsible for lost or stolen articles . Kindly refrain from pipe and cigar smoking . No Substitutions .

* Can be cooked to order . *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition .

Piatti Speciali Da Edoardo
Petto di Pollo Marsala   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 .95
Boneless Breast of Chicken sautéed in Marsala Wine and served with 
Fresh Mushrooms & Sundried Tomatoes

Petto di Pollostrino, alla Griglia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 .95
Chargrilled Bone in Airline Chicken Breasts  (2) with Fresh Rosemary and Garlic, 
served with Oven Roasted Potatoes and Sauteed Spinach

Petto di Pollo al Vino Bianco con Limone  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 .95
Boneless Breast of Chicken sautéed with White Wine, served with 
Fresh Mushrooms in a Lemon Butter Sauce

Saltimbocca Elegante, Funghi Freschi  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 .95
Medallions of Veal, sautéed in White Wine topped w/Prosciutto & Cheese 
and served with Fresh Mushrooms

Scaloppine di Vitello al Vino Bianco  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 .95
Medallions of Veal sautéed with White Wine & Baby Artichoke Hearts

Cotoletta alla Milanese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 .95
Light breaded Veal served with French Fries & Fresh Lemon

Pasta
Cannelloni Riepieni con Vitello & Pollo* (al Forno)   .  .  .  .  .  .  .  .  .  .  . 20 .95
Cannelloni Filled with Chicken & Veal, Oven-Baked

Cannelloni Verdi di Ricotta, Da Edoardo*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20 .95
Cannelloni (Spinach Pasta) filled with Ricotta Cheese, served in Tomato Cream Sauce

Tortellini “Marcella Hazan”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20 .95
Chicken and Veal Tortellini tossed with Light Cream, Prosciutto & Peas

Fettuccine alla Bolognese   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 .95
Fettuccine with Meat Sauce

Fettuccine Alfredo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .95
Fettuccine served in a Sauce of Butter, Cheese & Cream

Pappardelle alla Napoletana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .95
Wide Egg Noodle served with Fresh Tomato Sauce

Lasagne Verde alla Bolognese (al Forno)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22 .95
Oven-Baked Lasagna, alla Bolognese

Fettuccine “Gabriella” con Gamberi*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27 .95
Fettuccine Tossed with Shrimp and Baby Artichoke Hearts in Lobster Cream Sauce

Linguine “ooh Pasillo”   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22 .95
Linguine tossed with Butter, a touch of Cream, Prosciutto and Lemon Zest

Linguine alle Vongole*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27 .95
Linguine served in a Fresh White Clam Sauce, with Shrimp, Squid & Mussels

Orecchiette di “Menagio”   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 .95
Small Ear Cup pasta tossed with Italian Tuna Fish, Fresh Tomatoes, Mediterranean Olive 
and Capers

Steaks & Chops
Prime New York Strip served with a Barolo Wine Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .36 .95
Eddie’s Veal Chop with Parpadelle Bolognese   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39 .95
Prime Filet, 9 oz . served with a Barolo Wine Sauce with a fresh sauteed mushroom cap . 41 .95
Seared Lamb Chops  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40 .95
with Chopped Mediterranean Salad

Seafood
Tonno alla Griglia*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 .95
Chargrilled Tuna, brushed with Garlic 

Gamberoni Da Edoardo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33 .95
Large Shrimp sautéed in White Wine, Baby Artichoke Hearts and Lobster Sauce 

Salmon * served with a Lobster Cream Sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 .95
Halibut   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 .95 
Potato Encrusted Halibut served in a Lemon Dill Cream Sauce

Blackened Swordfish  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 .95 
Served with Fresh Lemon & a touch of Olive Oil

Crab Legs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . market price
Surf & Turf  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . market price

Special of the Day – Please Ask Your Waitperson
Entrées served with a choice of Minestrone Soup  

or a Da Edoardo house salad, starch & fresh vegetable accompaniment .
Pasta Entrées served with a choice of Minestrone Soup or a Da Edoardo house salad .

Da Edoardo House-made Bleu Cheese Dressing additional .
Caesar Salad with entrée 2 .95 additional

DaEdoardo, Grosse Pointe
Cafe Nini

Grab & Go     
32 .95

Penne Pasta w/Bolognese or Napoletana Sauce  

Da Edoardo House Salad, 1 Quart Minestrone and Bread
(feeds 4–6)


