
Da Edoardo Foxtown Grille is available for private parties and for catering special events. ~ 313-471-3500 ~ www.daedoardo.com 

No Substitutions. No Separate Checks. 
All foods on our menu are available for carry-out. Not responsible for lost or stolen articles. Kindly refrain from pipe and cigar smoking.  

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

An 18% gratuity will be added to parties of six or more. 

 

Appetizers 
 

Calamari Arrabbiata  ..................................................................................... 14. 
Sautéed squid served spicy hot. Serves 2-4 

 

Roasted Red Bell Peppers  ......................................................................... 11. 
Served with Italian sausage 

 

Traditional Shrimp Cocktail  ...................................................................... 12. 
 

Scampi Da Edoardo  ...................................................................................... 16. 
Lemon, butter, garlic sauce 

 

Bruschetta  .......................................................................................................... 6. 
Sliced baguette with tomato, basil & garlic 

 

Homemade Meatballs  ................................................................................ 10. 
Fresh tomato-basil sauce 

 

Salsa di Spinaci e Carciofi ............................................................................. 9. 
Spinach and artichoke dip 
 

Marinated Olives and Goat Cheese (warmed)  ............................... 11. 
Sliced baguette and piadina chips 

 

“The Stack”  ....................................................................................................... 14. 
Eggplant, fresh mozzarella, tomatoes, basil and a balsamic glaze 

 
 
 
 
 
 

Pizza 
Margherita  ........................................................................................................ 12. 

Fresh tomato sauce & mozzarella cheese 
 

Americana  ......................................................................................................... 13. 
Fresh tomato sauce, pepperoni, mushrooms & mozzarella cheese 

 

Da Edoardo  ....................................................................................................... 13. 
Olive oil, garlic, fresh & sundried tomatoes, fresh basil  
& mozzarella cheese 

 

Quattro Formaggi  .......................................................................................... 13. 
Mozzarella, parmigiano, provolone & fontina cheeses sprinkled  
with spring mix 

 

Fiorentina  .......................................................................................................... 13. 
Olive oil, garlic, spinach & parmigiano cheese 

 

Gorgonzola e Pancetta  ............................................................................... 13. 
White pizza with mozzarella, bleu cheese and bacon 

 
 
 
 
 
 

Soups & Salads 
Minestrone Da Edoardo  ............................................................................... 6. 
 

Tortellini in Brodo  ........................................................................................... 9. 
 

Da Edoardo House Salad  ............................................................................. 6. 
with chicken  ..................................................................................................... 14. 

 

Caprese Salad  .................................................................................................. 13. 
Tomatoes, buffalo mozzarella, fresh basil, olive oil  
& balsamic glaze 

 

Caesar Salad*  .................................................................................................... 8. 
with chicken  ..................................................................................................... 14. 
with (4) large shrimp  .................................................................................... 19. 
with salmon  ..................................................................................................... 17. 

 

BLT Salad  ........................................................................................................... 12. 
Romaine hearts, tomatoes, bacon and creamy bleu cheese dressing 

 

 
Da Edoardo house-made creamy bleu or 

crumbled bleu cheese additional 

Piatti Speciali 
Provimi Veal Chop  ......................................................................................... 37. 

Sherry wine and rosemary sauce, fresh mushrooms 
 

Veal Parmigian  ................................................................................................ 25. 
Oven Baked 

 

Veal Saltimbocca  ........................................................................................... 27. 
Medallions of veal sautéed with white wine, topped with prosciutto 
& fontina cheese, served with fresh mushrooms 

 

Chicken Marsala  ............................................................................................. 23. 
Breast of chicken sautéed in marsala wine & served with fresh 
mushrooms 

 

Chicken Piccata  ............................................................................................... 23. 
Breast of chicken sautéed in white wine, lemon, butter, baby 
artichoke hearts & capers 

 

Filet Mignon 9 oz*  ........................................................................................ 37. 
 

Chargrilled 14 oz N.Y. Strip*  .................................................................... 35. 
Garlic butter sauce 

 

Chargrilled Lamb Chops*  ........................................................................... 38. 
Marinated with garlic, olive oil & rosemary 

 

Gamberoni Portofino  .................................................................................. 30. 
Large shrimp sautéed in a champagne cream sauce and artichoke 
hearts 

 

Gamberoni alla Griglia  ................................................................................ 30. 
Large shrimp, marinated & grilled 

 

Tuna au Poivre*  ............................................................................................. 27. 
Peppercorn sauce 

 

Filet of Salmon*  ............................................................................................. 23. 
Lobster sauce 

 

Chilean Sea Bass*  .......................................................................................... 32. 
Lemon butter & caper sauce 

 

Above entrees served with Da Edoardo house salad, 
starch & fresh vegetable accompaniment 

 

Pasta 
Lasagne Verde alla Bolognese  ................................................................. 20. 

Layered spinach pasta with béchamel & bolognese sauce & oven 
baked 

 

Cannelloni Da Edoardo  ............................................................................... 20. 
Pasta filled with chicken & veal & oven baked 

 

Cannelloni alla Fiorentina  ......................................................................... 20. 
Spinach pasta filled with ricotta cheese  
in a light tomato cream sauce 

 

Alaskan Crabmeat Cannelloni, “Isabella”  .......................................... 30. 
Spinach pasta filled with crabmeat, served in a light cream sauce 
with shrimp 

 

Rigatoni al Melanzane ................................................................................. 25. 
Eggplant, oven roasted tomatoes, goat cheese, olive oil and garlic 

 

Tortellini “Marcella Hazan”  ...................................................................... 20. 
Chicken & veal filled pasta tossed with light cream,  
prosciutto & peas 

 

Spaghetti con Gamberi “Fra Diavola”  ................................................. 28. 
Spicy tomato sauce and shrimp 

 

Penne Da Edoardo  ........................................................................................ 20. 
Italian sausage, crushed red peppers and tomato cream sauce 

 

Fettuccine alla Bolognese  ......................................................................... 17. 
with Italian Sausage  ...................................................................................... 19. 

 

Spaghetti alla Napoletana  ......................................................................... 15. 
Spaghetti served with fresh tomato sauce 
with meatballs ................................................................................................ 20. 

 

Gnocchi Da Edoardo  .................................................................................... 16. 
Potato dumplings served with bolognese sauce & light cream 

 

Ravioli di Zucca  ............................................................................................... 22. 
Butternut squash ravioli, brown butter and nutmeg 

 

Whole Wheat Pasta Primavera  .............................................................. 26. 
Fresh, seasonal vegetables, olive oil & garlic 

 

*Gluten free pasta available- extra time required 
 

Above entrees served with Da Edoardo house salad
 


