
STARTERS 
Chef’s seasonal fresh soup with bread (v) £5.95 
Crisp calamari with Asian kimchee & coriander salad £5.95 
Confit duck spring rolls, plum sauce, hot & sour dressed salad £6.50 
Heritage tomatoes, ripped buffalo mozzarella, basil & aged balsamic (v) £6.75 
Corn fed chicken liver pâté, tomato, chilli & onion marmalade, sourdough toast £6.50 
Oak smoked salmon & hake fishcakes with salsa verde  £5.95 
 

SHARERS 
Artisan charcuterie board with pickles & crusty bread £12.95 
Daily mezze sharing plate (v) (see the boards / ask your server) £9.95 
Slow cooked chilli beef nachos with tomato salsa fresca, melted cheddar & sour cream £10.95 
Black olive, grilled corn & spring onion nachos, tomato salsa fresca, melted cheddar & sour cream (v) £9.95 

MAINS 
French bean, asparagus, grilled halloumi & black olive salad, lemon & rapeseed oil dressing (v) £11.50 
Poached red tractor chicken breast, pistachio & rosemary pesto, new potatoes & red onion salad £12.95 
Rare grilled fresh tuna niçoise salad £13.50 
Crisp Knowle Farm pork belly with chicory, new potatoes & honey mustard dressing £12.75 
Beer battered fish & Maris Piper chips with minted pea purée £11.50 
Artisan ‘Franconian sausage’ sausages, buttered mashed potato & twenty four hour gravy £11 
35 day aged rump steak with hand cut chips £15.95 
 
DAILY SPECIALS (see the boards / ask your server) 
Seasonal chef’s specials   Market fish of the day 
Chef’s pasta special of the day  

THE REGENT BURGERS 
All served with rosemary fries 
 

Aged steak beef burger with caramelised onions £10.95 
this is served medium rare (pink) 
Grilled red tractor chicken breast with chipotle aioli £10.95 
Moroccan spiced Kentish lamb burger with cucumber & yoghurt £10.95 
Roast Portobello mushroom, celeriac & smoked cheddar with  
caramelised onions (v) £9.95 

Toppings: 
Applewood cheese £1.50 
English bacon £1.50 
Buffalo mozzarella £1.95 
Field mushroom £1 
Grilled Brindisa chorizo £1.50 
Blue cheese £1.95 

SIDES 
Minted pea purée £2.45 
Mixed salad with lemon rapeseed oil dressing £2.95 
Hand cut thick chips or fries £3.25 
Seasonal vegetables £2.95 
Mint buttered new season potatoes £2.95 
Béarnaise, green peppercorn, Blue cheese sauce £1.45 

DESSERTS 
Fresh strawberry Eton mess with Greek yoghurt £ 5.95  
Summer berry knickerbocker glory  £5.95 
Triple chocolate brownie, bitter chocolate sauce, vanilla  
bean ice cream £5.95 
Banana tarte tatin, caramel sauce & crème fraiche £5.95 
Artisan cheese board with salted crackers & fruit  
chutney £6.95 

A discretionary 10% service charge will be added to bills that receive table service. Some dishes may contain nuts. 


