A tribute to the Giorgi family...
Rego’s Restaurant was established in 1948. Rego and Tito, brothers, started this business
together and flourished thereafter. The original Rego’s was located at 528 McKean Avenue
in 1948 and then moved to 532 McKean Avenue approximately a year later. In 1969, the
business suffered from a damaging fire. The Giorgi brothers then decided to move across
the street to what we now know as Rego’s Restaurant and Hotel, Inc. Rego’s has long
standing patrons that enjoy the food, atmosphere and staff daily. Rego’s was built on their
menu, made from “scratch”, including their famous spaghetti sauce, gnocchi and raviolis.
In 2012, Eric and Evonne Henderson bought Rego’s. They understand the importance of
keeping the recipes the same and making little changes as time matures. We encourage
you to try some of our new items as well as old. Just ask, we will do our best to make your
experience at Rego’s the best that it can be! Don’t forget to stop by the Keyhole Bar for an
after dinner cordial and take note of the shape of the bar, only two of those in the country!
We hope to see you back soon.

Aperitivi

Appetizers

Shrimp Cocktail Supreme

7.25

Roasted Red Peppers with Garlic (for two) 7.00
Spinach Artichoke Dip with Crackers

7.25

Crab Stuffed Mushrooms

7.00

Fried Platter

7.50

Calamari

8.75

Zucchini, Onion Rings, Provolone Cheese

Flash fried in Hawaiian BBQ

Italian Garlic Toast

3.55

Bruschetta

5.99

Fresh chopped bruschetta over baguette croutons

Rego’s Bagna Cauda

4.00
Our own blend of seasonings, anchovies and olive oil,
slightly heated and recommended with Garlic Toast

Piatto del Giorno

Soup Du Jour

Please ask your server for today’s selection

Choice of traditional plain, meat sauce or pizza sauce
5.75 | .50 per topping

ciotola di pane

Rego’s Signature Bread Bowls

Hot Italian Sausage Bread Bowl
12.95
stuffed with our own hot sausage, sautéed onions and
peppers and topped with melted provolone
Savory Roast Beef Bread Bowl

12.95
Loaded with mashed potatoes and shredded roast
beef, then smothered with gravy

Ask about our Weekly Special Bread Bowl

Rego’s Fresh Cut Italian Salads
Includes Italian bread and butter

Italian Salad

9.75

with white tuna fish

Chef ’s Salad

8.75

Maurice Salad

8.75

Grilled Chicken Salad

9.25

Steak Salad

9.75

with ham or salami, sharp and provolone cheeses

Apple and Walnut Salad

9.75
Apples, walnuts, crumbled feta and red onions served
on a bed of fresh Tuscan greens and topped with our
raspberry vinaigrette
Bleu Cheese Dressing

add .75

Hours of Operation:

Choice of two:
Cup of soup or salad and vegetable or potatoes

Lunch size portions available
from 11:00 a.m. – 3:00 p.m. at a reduced price

Lunch size portions available
from 11:00 a.m. – 3:00 p.m. at a reduced price

Choice of Pasta

Spaghetti, penne, mafalda, angel hair

Wednesday – Monday 11:00 a.m. - 8:00 p.m.
Closed Tuesday

11.00

Choice of Sauce

Plain, meat, mushroom, olive oil and garlic

Rego’s Homemade Gnocchi

with meat sauce

Rego’s Homemade Ravioli

11.75

with meat filling
with cheese filling

11.75
11.75

Lasagna al Forno individually oven baked
meatball .90 | extra sauce .80

11.75

Crepe Manicotti
14.00
with excelsior cream sauce or red sauce, ricotta cheese
filling and Rego’s salad
14.00

A la Carte Entrees

Steaks and chops
Filet Mignon

16.00

Veal Scaloppini

18.00

Veal Parmigiana

17.50

Chicken Marsala

16.00

with mushrooms or green peppers

Sandwiches
Cup of soup .85 with any sandwich

Open Delmonico Steak Sandwich

9.50

Baked Ham and American Cheese

5.75

Corned Beef on Rye

8.50

Broiled Open Faced Fish Filet

6.50

Fried Open Faced Fish Filet

7.00

Genoa Salami

6.25

with French fries, tomato slices and chili sauce

with chili sauce, pickles, lettuce and tomato

with tartar sauce, shrimp sauce and coleslaw
on Italian bread with pepperoncini

5.25
on Italian bread or white bread, lettuce and pickle

15.50

Two Grilled Pork Chops with applesauce 14.50
12.50

Special seafood dinners
broiled in garlic butter

Pollo Parmigiana

Grilled Cheese

Choice of Bearnaise sauce or demi glaze
8 oz. 25.95

Faroe Island Salmon

16.50

with coleslaw

Choice of two with Entrée:
Cup of soup or salad and vegetable, side of spaghetti,
potatoes, fried zucchini, cottage cheese,
beets or applesauce

Veal Cutlet (lightly breaded)

Pollo Scaloppini

with mushrooms or green peppers

with lettuce and kosher pickle

“Land and Sea”

Golden Fried Chicken

insalata fresca

with provolone cheese and French fries

Includes Italian bread and butter,
Rego’s salad or cup of soup

Served en casserole with natural clam sauce and
Rego’s salad

Pizza

with provolone cheese and French fries

A La Carte
Italian entrees

Linguine al Dente

Cup 2.50 | Bowl 3.75

with turkey, sharp and provolone cheeses

Rego’s finest
Italian entrÉes

15.00

Grilled Reuben on Rye
8.50
with corned beef, melted Swiss cheese and sauerkraut
Hamburger

6.50
5 oz. lean ground chuck, lettuce, and dill pickle
Add American cheese
.25

Imported Sardines

5.75

Meatball Sandwich

7.50

white or rye bread with lemon
on Italian roll with pepperoncini

Breaded Fresh Cod Filets

16.00

Broiled Boston Scrod

16.00

Gulf Shrimp

13.00

Jumbo Lump Crab Cakes

14.00

Roast Beef
7.95
On white or rye bread, pickles, chili sauce, horseradish
and lettuce

Shrimp Scampi

16.00

Hot Roast Beef Sandwich

Extra Select Oysters

13.00

dolce

Broiled Sea Scallops

16.50

Langostinos

16.50

Breaded Seafood Platter

13.00

with shrimp sauce

golden deep fried with shrimp sauce

with garlic butter and lemon
golden fried

with garlic butter and lemon
(lobster boat) sautéed in lemon butter
Shrimp, scallops, oysters, crab cake

Please allow 20–30 minutes for dishes prepared to order

Rego’s Combination

7.95
Turkey or ham or bacon with lettuce, egg and tomato
on grilled bread

Tiramisu
Cannoli
Cheesecake
Homemade Cake
Spumoni
Ice Cream
Walnut Ice Cream Ball

Consuming raw or undercooked meats, seafood, shellfish, poultry or eggs may increase your risk of foodborne illness.

6.75

Desserts
3.75
2.50
4.50
3.50
3.50
2.50
3.50

