White Wine

175ml Glass Bottle

Pinot Grigio 0 24
Italy | Pears, nuts, fowers.
Sauvignon Blanc 7.50 24
Chile | Lemon, grapefruit, herbs.
Chardonnay 7.50 24
Chile | Grapefruit, pineapple
and mango with toasted notes.
Muscadet, Sevre-et-Maine sur Lie 9 29
France | Salt tang, white fbwers, lemon.
Sauvignon Blanc, New Zealand 29
New Zealand | Passion fruit, blackcurrant leaf, salinity.
Chenin Blanc 31
South Africa | Green apple, grapefruit, pear.
Picpoul de Pinet 32
France | Citrus and stone with floral notes.
Moschofilero, Boutari 35
Greece | White rose and orange blossom.
Chablis

, 42
France | Peach, pear, citrus.
Sancerre 42
France | Lemon, leaves, stone.
Greco di Tufo 43
Italy | Almond, grapefruit and melon
Gavi di Gavi 10 42
Italy | Acacia, white peach, melon.
Cloudy Bay Sauvignon Blanc 52
New Zealand | White nectarine and passionfruit
Santorini Assyrtiko 69

Greece | Oyster shells, fresh lemon, citrus.

Local Wines

Bottle

Albourne Sussex Rose >7.9mi 55
Albourne | Delicate red summer fruits

Fitz Sparkling Wine >10mi 45
Sussex | Apple, peaches, honey

RO Se ; ; lne 175ml Glass Bottle
Pinot Grigio Rose 7.50 24
Italy | Rose, citrus, strawberry.

Cotes de Provence 30
France | Delicate flowers, freshly picked red fruits
Whispering Angel Rose 12 48
France | Redcurrant, herbal, dry.

Red ; ; lne 175ml Glass Bottle
Cabernet Sauvignon 7.50 24
Chile | Dark fruit, vanilla, coffe.

Merlot 7.50 24
Chile | Currant, plum, vanilla.

Cotes du Rhéne Rouge 25
France | Eucalyptus, cherry, strawberry.

Pinot Noir 9 29
Chile | Red fruit, pepper, berry.

Chianti 25
Italy | Notes of ripe red fruits and a balancing acidity.

Rioja 25
Spain | Ripe fruits, blackcurrants, rasperberries.

Shiraz 25
Australia | Dark fruit, chocolate, spice.

Malbec 9 30
Argentina | Vanilla, plum, blackberries.

Primitivo 28
Italy | Plum, black cherry, black pepper.

Barolo 00

Italy | Sweet spice, leather, underbrush.

Champagne

125ml Glass

Bottle

Brut Imperial, Moet and Chandon 10

o

France | White blossoms and stony minerality. Toasted cashew

and brioche aromas add complexity and a vanilla-rich elegance.

Yellow Label Brut, Veuve Clicquot 85
France | Citrus notes, Pastry aromas, hint of dried fruits
Special Cuvée, Bollinger 98
France | Ripe fruit and spicy aromas; hints of roasted apples,
compote and peaches.

Dom Perignon Brut 295
France | Peach, raspberry, and dark cherry

Pro SCCCO 125ml Glass Bottle
Prosecco White 0 30
Italy

Prosecco Rosé 0 30
Italy

Regency

H Ouse ; ; 1ne S 175ml Glass Carafe Bottle
Regency Dry White 6.50 15 18
Regency Red 6.50 15 18
Regency Sweet 6.50 15 18



Spirits & Cocktails

All spirits in 25ml servings

Gin

Whiskey

Hendricks mlinln
Brighton Gin 0100
Tanqueray 0100
Gordons Pink 4.00
Bombay Sapphire mial
Warner's Rhubarb Gin o
Malfy Pink Grapefruit 0000
Vodka
Grey Gooselll 0I0o
Absolut 0000
Belvedere nlinln
Smirnoff 0000
Brandy
Remy Martin VSOP
Janneau VSOP 0100
Calvados 0000
Three Barrels 0000
Metaxa 5* Qoo
Courvoiser VS Qoo
Hennessy lin/n
Tequila
Don Julio Anejo nooo
Patron Silver 000
Liquors
All4.25
Fernet Branca  Kaluah
Benedictine Tia Maria
Frangelico Baileys
Jagermeister Brambuie
Ammareto Strega
Tuaca Ouzo
Cointreau Pernod
Grand Mariner Sambuca
Limonchello Grappa
Averna Campari
Galliano Fernet-Branca

Dubonnet

Makers Mark [ 0 Qoo
Jack Daniels 0 anoo
Jamesonl [ I amog
Famous Grousel [ mjiin[n
00000001000

Glenffidich 12yol I oooo
Glenmorangie 10yol 0iod
Laphroaig 10yol I 0100
Talisker 10yo 0 miin]n]
Chivas 12yol 0 Qoo
Black Label 12yol oooo
Rum

Havana 3 Year 4.00
Havana 7 Year a1
Kraken Qoo
Diplomatico anoo

Loooitioobood

0000000000000 4.25
000000DODooImOmon - 4.50
O000000mod 4.50
do0oooooomoon 6
Cocktails

Aperol Spritz 9 .50
Passion Fruit Martini 11

Strawberry Daiquiri 11

Sex on the Beach 1

Tequila Sunrise 1"

Mimosa 7.50

Espresso Martini 1

Mojito 1

Brighton Gin Negroni 11

Bloody Mary 9.50
Cosmopolitan 1

Margarita 11

Limoncello Spritz 9.50
Campari Spritz 9.50

The Regency Restaurant is the oldest
seafood restaurant on Brighton seafront.
The Restaurant is a Grade Il listed building
and was originally built as the palatial
seaside home by Thomas Coutts the
founder of Coutts Bank in the early part of
the 18th century, so that his wife could eat
her favourite dish of King Prawns looking
out at the sea.

When Mr Coutts died, leaving his wife
Harriet the richest woman in Europe,
she remarried the Duke of St Albans and
they lived at the house throwing lavish
parties by the seaside. It was turned into
a restaurant in 1930.

The building still maintains all its original
features as chosen by Harriet Coutts.

131 Kings Road, Brighton, East Sussex, BN1 2HH

Tel: 01273325014

www.theregencyrestaurant.co.uk






