
SNACKS

Marinated olives VG, GF, DF	 10

Crumbed queen olives, lemon ricotta V, GF	 12

Arancini, parmigiano, sundried tomato,  
‘nduja mayo (3) V*	 15

Squid fritte, lemon mayo GF, DF	 20

TO START 
	 Fresh bread, baked here, everyday.  
	 Lucy’s gluten free sourdough avalible if  you ask nicely.

Focaccia (2) GF*	 10 
Add as many of  these dips and spreads as you like.

	 EVOO, pomegranate VG, GF*, DF	 + 3

	 Confit garlic VG, GF, DF	 + 6

	 Yoghurt, hot honey, za’atar V, GF	 + 8

	 Smoked fish spread	 + 10

	 Fresh sliced cured meat	 +19

PIZZA 
Reggie’s dough, made in house except for our gluten free za. 
Gluten free pizza is cooked in the same oven as normal pizzas.	

Fresh mozzarella, basil, garlic, red sauce,   
olive oil  V, VG*, GF*, DF*	 28 

Zucchini, olive oil, pine nuts, mozzarella,  
parmigiano, green pesto  V , VG*, GF*, N	 30

Pepperoni, onion, red peppers, chilli, mozzarella, 
vodka sauce  GF*	 31

Pork sausage, maple onions, mozzarella,  
pecorino, red sauce  GF*, DF*	 32

Prosciutto, pickled onion, provolone,  
brown butter béchamel 	 33

Caramelised onion, olive tapenade, anchovies, 
mozzarella GF*	 33

Prawns, olive oil, confit garlic, red onion, mozzarella, 
provolone, coriander oil, creamy dip GF* 	 35

Chorizo, pancetta, spianatta, red onion,  
mozzarella, NY red sauce GF*, DF*	 36

all pizzas available takeaway	 gluten free +5 | dairy free + free

PASTA 
	 All made in house, except for our gluten free pasta.

Rigatoni, spicy vodka sauce, ‘nduja,  
mascarpone GF*, V*	 28

Lasagna, beef  & pork, red sauce, mozzarella	 28

Radiatori, romesco, almond herb crumb VG, GF*, DF, N	 28

Mafaldine, prawn bits, creamy shellfish bisque GF* 	 32

Agnolotti, potato ricotta, peas, crispy pancetta V*	 33

Pappardelle, lamb ragu, red sauce,  
parmigiano GF*, DF*	 35

PLATES

Portobello mushroom, chickpea mash,  
onion relish VG, GF, DF	 23

Heirloom tomato, whipped feta,  
shallot dressing GF, V	 28

Pork & beef  meatballs, red sauce GF	 28

Chicken parmigiana, tomato, mozzarella, 
parmigiano	 35

Braised beef  cheek, creamy polenta, gremolata GF	 42

SIDES
Fries, cacio e pepe mayo, tomato sauce V, GF, DF*	 12

Asparagus, mint labneh, brown butter V, GF	 14

Cos lettuce, lemon vin, parmigiano V, GF, DF*	 14

DESSERT

Reggie’s x Duck Island sour cherry sorbet VG, GF, DF	 6

Reggie’s TIRAMISU V, GF	 16

Caramel panna cotta, poached pear, macadamia 
crumble, pear puree GF*, N	 16 
	

GF GLUTEN FREE

DF DAIRY FREE V VEGETARIAN

VG VEGAN

* CAN BE BUT ISN’T N CONTAINS NUTS


