Create Your Own

The Sauces: Original Regina Pizza Sauce,

marinara sauce, garlic sauce

Original 10”12 16”17

Extra Addlitional Toppings 10 3.25 16 4.50

Our marinated tomato mix contains red onions

Traditional Toppings
Pepperoni, Regina’s Sausage,

Fresh Mushrooms, Fresh Onions, Salami,

A Fresh Peppers, Anchovies, Roasted Red

S Peppers, Jalapeno Peppers, Sliced Black
1926 Olives, Red Onions, Fresh Basil,
Prosciutto, Fresh Spinach, Cherry
Tomatoes, Artichoke Hearts, Hot Cherry
Peppers, Marinated Tomatoes, Sliced
Tomatoes, Green Olives, Roasted
Pineapple, Roasted Vegetables,
Link Sausages, Broccoli Florets,
House Made Eggplant Slices, Ricotta
Cheese, Pecorino Romano, Extra Cheese,
Feta, Basil Pesto, Crushed Garlic,
Regina’s Meatball, Capers

Gourmet Toppings

Grilled Chicken, Buffalo Chicken, Canadian Bacon,
Bacon, Rosemary Ham, Fior Di Latte Mozzarella,

Caramelized Onions 10”4 16” 5

Regina Favorites
CHEESE PIZZA
Our Regina dough aged and proofed to
perfection. Topped with our spicy-sweet Original
Regina Pizza sauce and Mozzarella 10” 12 16” 17
PEPPERONI PIZZA
Our Regina dough, Original Regina Pizza sauce and
Mozzarella. Finished with sliced Pepperoni full of
flavor with a balance of sweet, savory and spice
10” 15.25 16” 21.50
THE GIAMBOTTA (Anchovies upon request)
Our finest creation - Pepperoni, Regina sausage,
salami, mushrooms, peppers, onions, fresh basil
and Mozzarella 10” 17 16” 26
SHRIMP SCAMPI
Plump shrimp blended with a scampi style
garlic sauce and parsley, topped with Pecorino
Romano and Mozzarella 10” 18.50 16” 28.50
BUFFALO CHICKEN
Our famous Regina dough with our own specially
breaded buffalo chicken in a spicy sauce with red
onions and a Pepper Jack cheese blend. Garnished
with a drizzle of Blue Cheese dressing 10”17 16” 26

Old Time Favorites
10”7 16.50 16” 26
MARGHERITA (Fresh Basil)
Something simple - Original Regina Pizza Sauce,
fresh chopped basil with Mozzarella and Pecorino
Romano

VEGETARIAN PRIMAVERA (White Pizza)
Mozzarella, mushrooms, peppers, onions, black
olives, fresh basil, marinated tomatoes and
artichoke hearts with our garlic sauce

ST. ANTHONY'’S (White Pizza)

Regina’s Sausage, roasted onions and peppetrs,
sausage links, Parmesan and Mozzarella cheese,
fresh basil and garlic sauce

POLLO REGINA

Grilled chicken breast, Ricotta, Parmesan, Pecorino
Romano, Mozzarella, Original Regina Pizza Sauce,
fresh basil and roasted onions & peppers
MEDITERRANEAN

Marinara sauce, caramelized onions, roasted red
peppers, sliced black and green olives, red pepper
flakes, fresh parsley, capers, Mozzarella and Feta
NAPOLETANA (Old World Style)

A classic recipe of Marinara sauce complimented by
anchovy fillets and capers, Pecorino Romano, fresh
garlic spiced with oregano, and spicy oil. Sprinkled
with fresh Italian parsley. Cooked to perfection.
MELANZANE

Made with our house made Ricotta and Marinara
sauces, spiced with oregano, topped with house
made eggplant slices, red onions, basil, Pecorino
Romano and Mozzarella

egina'& Specialty Pizza

Vegetarian

10”7 16.25 16” 25.50
PUTTANESCA

Marinated artichoke hearts and sliced black olives

on top of Original Regina Pizza Sauce and dressed
with Pecorino Romano and Mozzarella, sprinkled
with fresh basil

POMODORO FORMAGGIO

Fresh chopped marinated tomatoes along with four
cheeses - Mozzarella, Ricotta, Pecorino Romano, and
Parmesan. Sprinkled with fresh basil and

Regina’s garlic sauce

FORMAGGIO BIANCO (White Pizza)

Your favorite cheeses: Mozzarella, Ricotta, Pecorino
Romano & Parmesan sprinkled with fresh basil and
Regina’s garlic sauce

FIOR DI LATTE POMODORO

Original Regina Plzza Sauce with fresh basil and sliced

tomatoes, topped with Fior Di Latte Mozzarella and
garnished with extra virgin olive oil

SPINACI E POMODORO

Original Regina Pizza Sauce topped with fresh spinach
leaves, cherry tomatoes, Pecorino Romano, Mozzarella,
fresh basil and Regina’s garlic sauce

BROCCOLI POMODORO
Fresh broccoli florets, cherry tomatoes, Pecorino Romano
and Mozzarella on top of Original Regina Pizza Sauce

with fresh basil and Regina’s garlic and oil sauce

SPINACI E BROCCOLI BIANCO (White Pizza)
Fresh spinach, broccoli florets, Pecorino Romano,
Mozzarella, fresh basil and garlic sauce

SPINACI, BROCCOLI E POMODORO

Original Regina Pizza Sauce topped with fresh spinach,
broccoli florets, cherry tomatoes, Pecorino Romano,
Mozzarella, fresh basil

BROCCOLI AGLIO E OLIO (White Pizza)

Garlic lovers delight! Fresh chopped garlic, broccoli
florets, Pecorino Romano, Mozzarella, fresh basil and
Regina’s garlic sauce

FETA, SPINACH AND ROASTED RED PEPPERS
Fresh spinach leaves on top of Original Regina Pizza
Sauce with Mozzarella, roasted red peppers and Feta

Meats

10” 16.25 16” 25.50

CLASSICO
Original Regina Pizza Sauce, pepperoni, artichoke hearts,
fresh mushrooms, Mozzarella and Parmesan

CAPRICCIOSA
Sliced prosciutto, fresh mushrooms, Ricotta, Parmesan
and Mozzarella with Original Regina Pizza Sauce

SAUSAGE CACCIATORE

Sliced sausage links, mushrooms, roasted onions and
peppers and fresh parsley over our own Marinara sauce
with Pecorino Romano and Mozzarella

MEATBALL POMODORO FRESCO

Marinated tomatoes, Regina’s meatballs, Mozzarella,
Pecorino Romano, and Parmesan, Regina’s garlic sauce
and fresh basil

POLLO PESTO *Contains Nuts
Pesto sauce, grilled chicken breast, marinated tomatoes,

Ricotta, Mozzarella, garlic sauce and fresh basil

PROSCIUTTO CON SPINACI

A classic combination of Original Regina Pizza Sauce
and Ricotta, fresh spinach, prosciutto, cherry tomatoes
and Mozzarella. Accented with Pecorino Romano

and fresh basil

MEATLOVERS
A hearty pizza made with pepperoni, ground
sausage and Canadian bacon with our Original Regina

Pizza Sauce and aged Mozzarella

ROSEMARY HAM BIANCO (White Pizza)
Roasted pineapple, fresh spinach, Rosemary ham, fresh
basil, Parmesan & Mozzarella and Regina’s garlic sauce
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z Regina Bottled Beverages 4.25
Orange, Rootbeer, Cream Soda,

z Ginger Ale & Lemonade

A Fountain Drinks

W Sprite, Rootbeer, Fruit Punch

&%” 220z.Cup 3.50 Pitcher9

320z. Cup 4.50

Milk « Chocolate Milk

Apple Juice 3
Wine Selection
Sparkling
Prosecco, La Marca, Veneto, Italy split 11
Half Bottles 72 btl
Chardonnay, Alexander Valley, California 22
Pinot Noir, King Estate, California 32
Cabernet Sauvignon, Hess, California 32
White gls bl
Pinot Grigio, Ecco Domani, Italy 9.75 38
Sauvignon Blanc, Starborough,
Marlborough, New Zealand n 44
Chardonnay, William Hill,
Central Coast, California 10 38
Moscato, Canyon Road, California 10 38
Riesling, Dr. Lossen, Germany n 44
Rosé
Prophecy Rosé 10 39
Domestic Reds
Pinot Noir, MacMurray Ranch,California 1 44
Pinot Noir, Guenoc, California 9.75 38
Cabernet Sauvignon, Louis Martini,
California 12 46
Italian Reds
Super Tuscan, Brancaia, Tuscany 13 48
Chianti, Bell’Agio (Straw bottle),
Tuscany 10 37
Chianti, DaVinci, Tuscany 11.50 45

House Wines

Copper Ridge, California

Pinot Grigio | Chardonnay | Merlot | Cabernet Sauvignon
White Zinfandel | Antane Chianti, Tuscany

Glass 9

Cordials
Amaro Averna 8.50

Fernet Branca 8.50
Sambuca Romana 8.50
Fabrizia Limoncello 8.50
Amaretto DiSaronno 8.50
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Credit Cards Accepted

An 18% gratuity will automatically
be added to parties of 8 or more
* Cook to order. “Consuming raw or under
cooked meats may increase your risk of food-

borne illness, especially if you have certain
medical conditions.”

Before placing your order, please inform your
server if a person in your party has a food allergy

Coke, Coke Zero Sugar, Diet Coke,

Non-Alcoholic Beverages

Dasani Water 3.50
Gold Peak Tea 3.25

San Pellegrino

Mineral Water (170z.) 5.50

Panna Natural

Spring Water (160z.) 5.50
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Draft Beer
160z Pitcher
Bud Light 6.25 21
Coors Light 6.25 21
Harpoon IPA 7.25 23
Peroni 7.25 23
Blue Moon 7.25 23
Stella Artois 7.25 23
Sam Adams 7.25 23
Sams Adams Seasonal 7.25 23
Sam Adams Wicked Hazy 8.25 27
Featured Beer 8.25 27
Bottled Beer (1202)

Budweiser 5

Bud Light 5

Angry Orchard 6

Corona 5
Heineken 6

Not Your Father’s Rootbeer 6

Truly Wild Berry 6.25
Truly Strawberry 6.25
Beck’s (Non-Alcoholic) 5.25

Regina Old Time Favorite Beers
Pabst Blue Ribbon | Miller High Life 5.25
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The North End Tradition
Since 1926, we have always had a passion for
what we do, it matters to us. We put a slice

of passion and soul in every pizza.

The Crust

Our secret, approaching 100 year old recipe,
uses a special natural yeast, and is aged and
proofed to perfection.

The Sauce
Our sauce is light, yet spicy-sweet with just the
right herbs and spices.

The Toppings
Every day we start with the freshest and finest
local vegetables, meats, and fresh herbs,

no additives, just fresh natural foods bursting
with flavor.
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