
 

 

 

 

 

  

 

 

 

 

 

Honey glazed carrots                         £2.00 
Chilli courgettes    £2.00 
 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
To Start 
Soup of The Day Served with Crusty Bread  £3.80 
Seared King Scallops, White Bean Puree, Smokey Bacon Powder and Pea Shoots £5.95 
Thai Green Mussels, with a Bean Sprouts and Black Radish Salad £4.95 
Smoked Chicken with Rosemarie Pears, with French Beans, Marinated Artichokes 
and Confit Tomatoes with a Sherry Vinegar Reduction £5.25 
 
 

Salads - Can Be Served As A Starter or Main Course 
Classic Caesar Salad with Sour Dough Croutons, Romaine Lettuce, Anchovy  
Fillets and Parmesan Shavings (H) (V)       £4.95 / £6.95 
With Grilled Corn-Fed Chicken Breast £5.50 / £7.50 
Thai Red Beef, with Egg Noodle, Pak Choi, Shitake Mushrooms, Scallions 
and Dry Roasted Peanuts with a Kaffir Lime Dressing     £5.75 / £7.75 
Greek Salad, Marinated Grilled Feta with Pickled Red Cabbage, 
Cucumber and Tomatoes Served with Warm Pitta Bread    £5.50 / £7.50 
Seared Tuna, with New Potatoes, French Beans, Tomatoes, Free Range Eggs 
Olives & Herb Dressing         £5.95 / £7.95 
 
 
Freshly Rolled Pasta - Can Be Served As A Starter or Main Course 
 

‘Arrabbiata Egg Penne with a Chilli Tomato Sauce (V)    £5.50 / £7.50 
‘Carbonara’ Tagliatelle with Bacon and Mushroom In 
 Creamy White Wine Sauce  £5.75 / £7.75 
‘Ortolana’, Egg Penne Pasta with Chargrilled Mediterranean Vegetable  
with a Sundried Tomato Pesto  £6.00 / £8.00 
‘Marinella’, Linguini with Smoked Salmon, Prawns, Baby Spinach,  
and a Lemon, Dill Crème Fraiche £6.50 / £8.50 
‘Boscaiola’, Tagliatelle with Smoked Chicken, Artichokes and Mushroom  
in a Creamy Tarragon Sauce £6.50 / £8.50 
 
Main Courses 
 

Red Wild Mushroom Risotto, with a Truffle and Chive Cream (V)    £7.50 
Paillard of Norfolk Chicken with a Crispy Bacon, Roasted Red Pepper and  

 Hazelnut Salad           £8.25 
Braised Irish Ox Cheeks in Red Wine Jus with Spring Vegetables and  
Grain Mustard Mash           £8.50 
100% Ground Angus Beef Burger, Flame Grilled and Served on a Toasted Sesame 
Bun with Vine Tomato and Chunky Chips       £8.50 
With Mozzarella, Swiss, Blue Cheese, Roasted Field Mushroom or Bacon Add £1.00 
Coleslaw           Add £0.70 
Pan-Fried Duck Breast, Served with Chilli Spiced Sweet Potatoes Purée, Pink Ginger  
Vegetables and Oriental Jus         £8.95 
Poached Salmon Trout with Herb Crushed Potatoes, Purple Sprouting Broccoli,  
Baby Red Watercress and Sorrel Sauce        £8.95 
Vintage Aged English Sirloin Steak with Chunky Chips, Vine Plum Tomato and  
Béarnaise Sauce £12.95 
 

 
(V) – Denotes Suitable For Vegetarians   (H) – Denotes Low Fat Healthy Option   (N) – Contains Nuts 

 
 The Breads 

Speciality Breads with Balsamic 
and Olive Oil     £2.75 
Speciality Breads with Truffle Oil  £3.50 
Garlic Bread     £1.75 
Mozzarella Garlic Bread   £2.00 

Dessert Menu 
 
Seasonal Fresh Fruit Platter £4.50 
 
Selection of Ice Cream £4.75 
 
Rhubarb and Steam Ginger Fool 
with Italian Meringue and 
Biscotti Topping £4.75 
 
Blueberry and Almond Tart 
with Vanilla Ice Cream £4.75 
 
Banana and Chocolate 
Cheese Cake £4.75 
 
Selection of British &  
Continental Cheeses 
with Chutneys and Biscuits £5.50 
 

Ask Your Waiter About Our Selection of 
Fairtrade Teas, Coffee 

And Selection of Digestifs 

This menu has been compiled with consideration for the seasonality and sustainability of the ingredients selected. 
All eggs used are now from free range chickens.  We have also included low fat healthy options. 

Regents Brasserie supports the Green Campus Campaign. Please recycle your refuse. 
OPENING TIMES: 8.30am – 9.00pm Monday to Friday 

CAFÉ: 8.30am – 9.00pm LUNCH 12noon – 2.45pm WINE BAR: 5.30pm – 8.30pm 

Soft Drinks      House Spirits 25ml      Bottled Beers 
Mineral Water 250ml  £1.20  Smirnoff       Becks, Peroni, Corona 
Mineral Water 750ml  £3.50  Gordons       San Miguel    £2.80 
Coca Cola 330ml   £1.50  Bells      £2.25  Sol, Peroni, Corona 330ml 
Freshly Squeezed Juice  £2.50          Magners Cider 550ml  £3.50 

Premium Brand Spirits 25ml 
Red Bull    £1.90  Grey Goose, Bombay Sapphire    Smirnoff Ice 285ml   £2.75 
       Absinthe, Talisker, Glenfiddich,    Liqueurs 25ml   £2.25 
Orangina    £1.75  Absolute, Hennessey,   £2.50  Spirit Mixers    £1.00 

 
The Side Orders 
 
French Beans with Shallots   £2.00 
Hand Cut Chips    £2.50 
Creamed Mash    £2.00 
Truffle Mash      £2.50 

Rocket and Parmesan Salad  £2.50 

 
Please ask your Waiter about 

Daily and  

Seasonal Specials 
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White Wine Selection     175ml  250ml  Bottle 

 

Stonehaven Cellar Selection Riesling, Limestone Coast, 2005/6  Australia  £3.60  £5.00  £14.95 
A Fresh, Lemon And Lime Charactered Wine With Floral Undertones And A Fruity Finish 

Château De Tariquet Colombard/Ugni, Côtes De Gascogne, 2007  France  £3.75  £5.25  £15.75 
A Crisp, Tangy And Very Refreshing Wine To Drink 

La Chamiza ‘Polo Amateur’ Torrontés, Mendoza, 2006/7  Argentina  £3.95  £5.50  £16.50 
Gathering Of Tropical Flavours With A Lovely Juicy Palate 

Santa Caterina Pinot Grigio Collio, Vigneti Fantinel, 2004/5  Italy   £4.20  £5.85  £17.50 
Bottled Young Without Oak-Ageing Captures The Maximum Freshness With Aromatic Flavours 
Villa Du Clos Viognier, Languedoc, 2007  France  £4.40  £6.15  £18.25 
This Cool, Bright Wine Is Full Of Soft Peaches And Apricots 

Vidal Estate Sauvignon Blanc, Marlborough, 2005/6  New Zealand  £4.50  £6.35  £18.95 
Classic Gooseberry And Passion-Fruit Aromas Mingled With A Crisp And Fruity Bouquet 

Bourgogne Côte d’Auxerre Chardonnay, Pascal Bouchard, 2006/7  France  £4.75  £6.65  £19.95 
This Elegant Yet Smooth, Crisp Wine Is Full Of Fruitiness 

Sancerre La Fuzelle, Adrien Maréchal, Loire, 2005/6  France  £5.55  £7.75  £23.25 
A Classic Sancerre With A Crisp, Cool Gooseberry Bouquet 

Chablis Domaine De La Levée, J. Moreau Et Fils, Burgundy, 2005/6  France  £6.10  £8.50  £25.50 
Dry Flinty Character With A Long And Crisp Stylish Finish 

Pouilly-Fuissé, J. Moreau Et Fils, 2004/5  France  £7.15  £10.00 £29.95 
A Fine Example Of This Popular Maconnais Appellation Reflects That Cool, Bright, Steely Style 

 
Red Wine Selection 
 
Stonehaven Cellar Selection Cabernet-Shiraz, Limestone Coast, 2005/6 Australia  £3.60  £5.00  £14.95 
This Wine Is Produced With Optimal Ripe Fruit Character And A Long And Even Structure  
La Chamiza ‘Polo Amateur’ Cabernet Sauvignon, 2007  Argentina  £3.75  £5.25  £15.75 
Bright Blackberry Fruit Flavour With A Fine, Silky Texture 

Don Jacob Crianza Rioja Tinto, Bodegas Corral, 2002/3  Spain   £3.95  £5.50  £16.75 
A Traditional Red Rioja With Dark Plum And Black Cherry Fruits 

Vipra Rossa Merlot – Sangiovese Umbria, Bigi, 2006/7  Italy   £4.00  £5.65  £16.95 
Appealing Rich, Red Fruit Aromas Combine With Flavours Of Cherries, Plums And Spice 

Etchart Privado Malbec, Valle De Cafayate, 2005/6  Argentina  £4.20  £5.85  £17.50 
Argentina’s Most Successful Red Grape With A Rich, Yet Very Soft And Juicy Bouquet 

‘Montrale’ Syrah/Cabernet/Negroamaro, Rocca, Puglia, 2004/5  Italy   £4.40  £6.20  £18.50 
Rich, Plum And Blackcurrant Flavours Fill This Wine With A Wealth Of Complexity And Style 

Ravenswood Vintners Blend Zinfandel, 2004/5  California  £4.75  £6.65  £19.95 
Enjoyable And Relatively Young Wine With Natural Black Pepper And Spicy Characters 

Veramonte Reserva, Pinot Noir, Casablanca Valley, 2005/6  Chile   £5.70  £8.00  £23.95 
Bright Cherry And Strawberry Flavours With A Rich, Velvety Finish 

Château Lyonnat, Lussac Saint-Emilion, Bordeaux, 2001/2  France  £6.20  £8.65  £25.95 
Rich Supple Wine With A Soft, Ripe Style And An Excellent Fruit And Tannin Balance 

Châteauneuf-Du-Pape Cuvée Traditional, Caves Saint-Pierre, Rhône, 2004 France  £7.75  £10.85 £32.50 
Full-Bodied Yet Smooth And Rounded Wine With Great Richness And Complexity  

 

Champagne And Sparkling Wines Rose Wine    
 

Prosecco Frizzante Del Colli Trevigiani, Italy  £16.95  Le Petit Pont Réserve Rosé, 2007 France £13.95 
Gently Sparkling With Classic Pear, Summer Apple And Melon Flavours  Sweet Ripe Fruit Aromas And Fills The Nose With Cherry And Strawberries  £3.30 / £4.70    
 

Anna De Cordoniu Chardonnay Reserva Brut Cava  Spain £17.95  Tierra Alta Rosé Merlot, Central Valley, 2007, Chile £14.25 
A Superior Selection Of Chardonnay Grapes. Our Best Selling Sparkling Wine  Juicy And Ripe, A Lovely, Fresh And Light Rose With Bright Strawberry Characters £3.40 / £4.75    
 

Berrie Estate NV Brut Rose Australia £17.50  Pinot Grigio Rosato, Angelo Rocca & Figli, Pavia, 2007 £14.95 
A Bright, Light ‘Aussie Sparkler’ With Summer Fruit Flavours, Easy Drinking Style  This Delicate Pinot Grigio Is Fresh, Fruity An Extraordinarily Versatile £3.60 / £5.00 
 

Louis Dornier Et Fils Brut, NV Champagne France £25.95  Château Beaulieu Rosé, Cote d’Aix, 2007, France £21.95 
Light, Fresh, Vigorously Champagne With A Fine, Elegant, £6.50  Full Balanced Rosé With Lashings Of Crisp, Red Summer Fruits £5.25 / £7.35 
Slight Lemony Nose And Long Crisp Palate 

 
Henri Mondois NV Brut Champagne France £31.95 
This Excellent Champagne Is Full Of Lemon-Brioche-Charged Fruit 
 

Grand Marque And Vintage Champagnes Available On Request 
 
 
 

House White Wines House Red Wines 
 

Berri Estates Unoaked Chardonnay, 2005/6, Australia £13.95 Berri Estates Merlot, 2005/6 Australia £13.95 
This Fresh Unoaked Chardonnay Is Full Of Fruit Flavours £3.30 / £4.70 Medium Bodied Wine With Plumy Fruit, Soft Tannins And Chocolate Characters £3.30 / £4.70 
 

Pinot Grigio, Angelo Rocca & Figli, Pavia, 2007 Italy £14.25 Tierra Alta Cabernet Sauvignon, Central Valley, 2006 Chile £14.25 
Clean And Light With A Touch Of Pear And A Citrus Twist £3.40 / £4.75   Blackcurrant Cocktail Of Ripe Flavours With A Soft, Smooth Textured Palate  £3.40 / £4.75 
 

Mas De La Source Réserve Blanc Sauvignon,2007 France £14.50 Mas De La Source Réserve Rouge Syrah/Grenache, 2007 Fr £14.50 
A Light And Juicy Wine With A Smooth, Tropical Palate £3.50 / £4.85 A Light And Fresh Wine, Packed With Redcurrant And Strawberry Aromas £3.50 / £4.85 


