8LL0 | 9A0D USPSIDIA
Julod 9941 SUQ | 9AQ HINBY 0$/S
ZU'0D'0UDBIIO MMM A\
W02 00YUpA®USPSIDULIOUDHSI0 ]

6801 956 60 d

M3IADJ D SN SAID

\
REGANO

_RESTAURANT & BAR

A Pinch of Tradition, A Dash of Oregano

°




DINNER MENU

STARTERS
MARINATED OLIVES VG V DFA GFA

Served w house focaccia

CALAMARI GFA
Deep fried calamari, lemon aioli, lettuce, Tunisian salt

FRIES
Served with paprika salt, aioli, & tomato sauce

CALAIS VGV GFA
Garlic & rosemary pizza bread

ANTIPASTI PLATTER GFA

Calamari,cured meats, sundried tomatoes, marinated
olives, focaccia, hummus, gherkins, salami, feta, chorizo

MAINS

ROASTED GREEN LIP MUSSELS DFA GFA

Tomato ragu, olives, shallots, spices & focaccia

ROASTED EGGPLANT VGV GF

White bean puree,spiced egg plant, kumara, cauliflower &
chimichurri salsa

CLASSIC CAESAR

Cos lettuce, bacon, anchovies, parmesan, poached egg w
caesar dressing
+Smoked Chicken $4

ROAST PUMPKIN SALAD VGV GFA DFA

Roast pumpkin, hummus, cauliflower, broccolini, Spanish
onions & caraway vinaigrette

CRISPY SALMON GFA DFA

Salmon fillet, Catalan bean cassoulet, hung yoghurt, w
salsaverde

OREGANO’S SPAGHETTI & MEATBALLS DFA

House-made meatballs w Nonna's pomodoro

TWICE COOKED PORK DFA

Sous Vide pork belly, labane, kumara smash, carrots, greens &
laurel jus

CHAR-GRILLED BEEF DFA

Beef sirloin, roast baby onions, olive oil mash & pesto dressing

PASTA

Smoked chicken, fusilli, button mushrooms, confit garlic, white
wine & cream reduction

FISH & CHIPS

Tempura battered fish, house tartare, lemon w salad and fries

SMASH BURGER

Beef Pattie, cheese, salad, bacon, gherkin served with mustard &

aioli, served with fries
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PIZZA (ALL DAY)

NAPLES VG GFA

The classic Italian Margarita-tomato, basil, mozzarella

NEW YORK GFA

The Big Apple's favourite-house sauce, mozzarella, pepperoni
ISTANBUL GFA

Spiced lamb, tomato, rocket, lemon & yoghurt, mozzarella

ONTARIO GFA

Made our way with tender pork, pineapple, mozzarella

CPK GFA

Smoked chicken, chilli jam, braised red onions, feta, bbqg sauc,
mozzarella

TUNIS VG GFA
Cauliflower, kumara, eggplant, harissa & spice, mozzarella

MADRID GFA

Tomato, olives, mussels, capers, squid, lemon & parsley,
mozzarella

GLUTEN FREE BASES+$3

SIDES

House Focaccia Bread

Fries - served with paprika salt, aoli, & tomato sauce

Garden salad - mixed with leaves w
house vinaigrette

Marinated Olives served w house focaccia bread

KIDS MENU

SPAGHETTI & MEATBALLS
TEMPURA FISH & CHIPS

PIZZA VG GFA
Tomato & Mozerella

CHICKEN NUGGETS & FRIES
KIDS DESSERT

VANILLA ICE CREAM W OREO COOKIE CRUMBLE

DESSERTS
CREME BRULEE GFA

Rosewater & vanilla brulee w apricot biscotti & poached
pear

PECAN PIE

w doris plum & vanilla mascarpone

FRUIT CRUMBLE
w Vanilla ice cream & cinnamon sugar

AFFOGATO

Affogato wice cream

w liquor shot (Baileys, Galliano, Kahlua)
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Please note: All dishes are prepared in our kitchen where allergens may be present. While we take the utmost care, we cannot guarantee meals are completely free from traces of
gluten, nuts, or other allergens.

VG - Vegeterian GFA - Gluten Free Available DFA - Dairy Free Available V - Vegan




