
B R A S S E R I E  M E N U

N I B B L E S S T A R T E R S

OLIVES £3.5

BURRATA BRUSCHETTA 
SHARER   (GFA)  (V)
Ciabatta / cherr y tomato / red onion / basi l 
extra virgin olive oil / balsamic / sea salt  

£13.5

£7
BREADS
Olive oil / balsamic reduction / 
confit garl ic / salted butter

£6

£6

£6
£9

£8FRENCH ONION SOUP  (GFA) (V) 
Gruyère crouton

KING PRAWNS  (GFA)
Romesco / Padron pepper 
lemon aiol i / sourdough

SCALLOPS  
Wild rice / red pepper chermoula / yuzu

£14

£8.5

£25 £15

TEMPURA ASPARAGUS 
Pickled pink ginger / soy & chil l i  sauce

CHICKEN KARAAGE
Pickled cucumber / gochujang mayo

BRAISED LAMB MEATBALLS
Tomato / cumin / sumac yoghur t

£9

M A I N S

£16 £14

£15.5 £15

£15

£16.5

STEAK BURGER (GFA) 
Applewood smoked cheddar / bacon jam        
tomato / baby gem / glazed bun / fr ies 

RISOTTO  (GFO)
Feta / garl ic / thyme

TAGLIATELLE
Braised beef sh in / San Marzano tomatoes        
garl ic / red w ine

GRASS FED BEEF  (GF)
Proper chips / Portobello mushroom / vine tomato  
beef dripping butter 
10oz RUMP

8oz FILLET

£24
£30

MONKFISH (GFA)
Chor izo & papr ika crumb / saffron potato fondant 
buttered spinach  / tempura samphire / thermidore sauce

CHICKEN SUPREME  (GF)
Sweet potato rosti / hispi cabbage / pancetta / jus

TEMPURA COD
Pea puree / proper chips /  tar tare / charred lemon

MALAYAN CHICKEN (GFA)
Coconut / chi l l i  / l ime / pak choi / edamame beans / 
red pepper s / jasmine r ice / f latbread 

SMOKED DUCK SALAD  (GF)
Burnt orange / w i ld r ice / radish / asparagus /
Honey & balsamic dressing

BELLY PORK
Black garl ic / dauphinoise / soy / sesame green beans

£16

P I Z Z A

£10

DRESSED HOUSE SALAD £4
PROPER CHIPS / FRIES £4GARLIC PIZZETTE 

Gar lic / Rosemar y / Parmesan
£6

£14.5

£14

£13.5

S I D E S

ALLERGIES & INTOLERANCES:  P lease a lways in form your  
ser  ver  o f  any a l le r g ies or  in to lerances before p lac ing your  

order.  
Not a l l  ingred ients  are l i s ted on the menu,

and we cannot guarantee the tota l  absence of  a l le r gens .  
Deta i led in format ion on the four teen lega l  a l le r gens i s  
ava i lab le on request ,  however  we are unable to prov ide 

in format ion on other  a l le rgens .  GF  = no g luten conta in ing 
ingred ients  |  GFA = no g luten conta in ing ingred ients  amend-
ment poss ib le V = vegetar ian su i table |  Ve = vegan su i table |  

F i sh and Meat may conta in bones

Vis it  us at for latest of fers and updates 
www.regencyhotelsol ihul l .co.uk

HUMMUS   (V)
Flatbread / Dukkah

PIZZETTE
Garlic / rosemar y / Parmesan

SHARING PLATE 
Harissa hummus / f igs / o l ives  
Nduja & Applewood sausage roll 
Serreno ham / chorizo     
smoked Cheddar / breads

£15

DAUPHINOISE  
Gruyere / thyme

£4.5 STICKY CARROTS  
Har issa / pomegranate molasses 

£4

FRENCH BEANS    
Gar lic / Soy / Sesame 

£4

COCONUT RICE  
Crispy Shallots 

£4

MARGARITA  
Fior di Latte / Basi l / San Marzano Tomato

CALABRIAN
Fennel / pepperoni / Nduja sausage 
Roquito pepper s

CAPRA (V) 
Goats cheese / red onion jam / rocket 
balsamic glaze

FUNGHI E COTTO 
Wild Mushrooms/  prosciutto / truff le oi l

POLLO PICANTE
Chicken / plum sauce / coriander / chi l l i  
spring onions

£13.5
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