
B E E R  B A T T E R E D  F R I E S  ( V )  9
Aioli, herbed salt

L O A D E D  S W E E T  P O T A T O  W E D G E S  ( V G N )  1 4
chickpea salsa, avocado crema, chives

B A C O N ,  M A C  A N D  C H E E S E  B I T E S  1 4
Onion, bacon and chilli jam

H A L L O U M I  F R I E S  ( V )  1 6
Pesto aioli, Medley tomato salsa

C R I S P Y  F R I E D  C A U L I F L O W E R  ( V G N )  1 4
Vegan chipotle, chives

C H I C K E N  S H A W A R M A  1 9
Warm pita bread, Hummus, yoghurt sauce

COURTYARD MENU

regattahotel regattahotel

Forest
FORBIDDEN



Naturally fermented dough, hand stretched, artisan toppings.

B I A N C A  ( W H I T E  B A S E )

G A R L I C  C H E E S E  1 9
Ricotta, confit garlic, pecorino, mozzarella, sea salt, 
olive oil, rosemary

F U N G H I  2 1
Assorted mushrooms, rosemary, pecorino, tru�e pesto

P E S T O  C H I C K E N  2 3
Shredded chicken breast, roasted mushrooms, onion, rosemary, 
ricotta, pesto aioli

R O A S T E D  P U M P K I N  ( V )  1 9
Maple pumpkin, garlic, baby spinach, goat’s curd, mozzarella, 
caramelised onions

R O S S O  ( T O M A T O  B A S E )

M A R G H E R I T A  1 9
Tomato, bu�alo mozzarella pearls, torn fresh basil leaves

P R O S C I U T T O  2 1
San Daniele prosciutto, caramelised onions, goats cheese, 
rocket, mozzarella, white balsamic

S P A N I S H  S A L A M I  2 2
Salami classico, Kalamata olives, jalapeno, chilli, 
tomatoes, mozzarella

M E A T L O V E R S  2 4
Beef steak, ham, Classico salami, onions, chipotle bbq sauce, 
mozzarella, chives 

Gluten friendly base +3
Dairy free cheese +2 
Add Cantabrian anchovies +4
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