
 

 

 

      BITES 
Homemade Focaccia, olive oil (V)​          5 

Warm Italian olives (V)​ 6 

Roasted beetroot, fennel seeds & white 
bean dip served  
with focaccia crostini (V)​ 7 

Roasted squash & Gorgonzola  
arancini ​ 8 

 

SMALL PLATES  
Burrata with blood orange, pickled 
shallots, hazelnut & basil pesto(V)      14 

Prawn alla Busara​ 15 

Polpette beef & pork, fennel & chili 
meatballs in tomato sauce​ 16 

Finocchiona salami, grissini &  
gorgonzola dolce​ 14 

 

little washer cocktails  
Aperol Spritz ​ ​ ​ 13 

Limoncello Spritz​ ​ ​ 13 

Hugo Sbagliato​ ​ ​ 13 

White Port & Tonic ​ ​ 13 

​ ​ ​  

PASTA PLATES  

Slow braised beef shin tagliatelle,  
aged Parmigiano Reggiano​ 24 

Lasagna with smoked oyster  
mushroom ragù (V)​ ​ 22 

Orecchiette, pancetta, peas & wild garlic​ 22 
 

PIZZA  
Margherita (V)​ 16 

Capricciosa (Parma ham, mushroom,  
artichoke, olive)​ 18 

Cime di rapa (turnip tops), N’duja  
and salted ricotta ​ 18  

Speck, walnut, Gorgonzola  
& hot honey (white pizza)​ 18 

Pepperoni​ 17 

Add Veg​ +2 
Add Meat​ +4 
Side Garlic Aioli (V)​ +2 

 

Dessert 
Tiramisu (V)​ 8 

Vanilla Panna Cotta, Blood orange  
& pistacchio ​ 8 
 
Glass of Vin Santo ​ 9.5 

Glass of Limoncello ​ 5.5 

 


