
LOU  REGALIDO 
PIZZAS FROM THE WOOD-FIRED OVEN  

In our Restaurant oder take away 
phone. 04 67 73 46 31 

 
OUR PIZZAS 

 
WITH HOMEMADE TOMATO SAUCE AND OLIVES 
ANCHOVIES ....................................................................................................................... 7.00€ 
MIXTE ½ Anchovies  ½ Cheese......................................................................................... 7.50€ 
CHEESE................................................................................................................................ 8.00€ 
ANCHOVIES + CHEESE ................................................................................................... 8.50€ 
HAM + CHEESE ................................................................................................................. 8.50€ 
MUSHROOMS + CHEESE................................................................................................. 8.50€ 
PAYSANNE ham, mushrooms, cheese ................................................................................. 9.00€ 
REINE ham, mushrooms, cheese, sweet peppers ................................................................... 9.00€ 
MARSEILLAISE french salami, mushrooms, cheese............................................................ 9.00€ 
BOLOGNAISE cheese, mince............................................................................................... 9.00€                                                                                                                        SOUP 
SICILIENNE anchovies, onions, cheese, capers .................................................................... 9.00€ 
COURONNAISE tuna, mushrooms, onions, cheese............................................................ 9.00€ 
LARZAC Roquefort cheese (blue cheese), walnuts ............................................................. 10.00€ 
VENITIENNE tuna, onions, cheese, sweet peppers, capers................................................ 10.00€ 
OCCITANE chorizo (spanish salami), anchovies, cheese, capers ....................................... 10.00€ 
MONT AIGOUAL goats cheese, honey, pine nuts ............................................................ 10.00€ 
SERANNE 4 different kinds of cheese................................................................................. 10.00€ 
EXOTIQUE tabasco sauce, chorizo (spanish salami), pineapple, cheese, cherries............... 10.00€ 
PROVENCALE  anchovies, tuna, onions, cheese, sweet peppers....................................... 10.50€ 
DIABOLO tabasco, chorizo (spanish salami), anchovies, cheese, hot peppers .................... 10.50€ 
CEVENOLE cheese, goats cheese, pine nuts....................................................................... 11.00€ 
CORSE figatelli (Corsican air-dried sausage), mushrooms, cheese, goats cheese................ 11.00€ 
BIRMANE carrots, onions, minced eggplant, courgette, chinese all spice, cheese.............. 11.00€ 
AGOSTINI cheese, pesto, dried ham……………………………………………………...  
11.00€ 
 
WITH HOMEMADE TOMATO SAUCE AND CRÈME FRAICHE 
CATALANE chorizo, onions, cheese .................................................................................. 10.00€ 
MEJANEL bacon, onions, cheese, egg................................................................................. 11.00€ 
BUEGES boletus, cheese, Roquefort cheese ......................................................................... 11.00€ 
 
WITH CRÈME FRAICHE 
BOURGUIGNONNE ham, onions, cheese ........................................................................ 10.50€ 
CAUSSENARDE french salami, Roquefort cheese (blue cheese), walnuts ........................ 11.00€ 

NORMANDE smoked trout, 
cheese………………………………………………………..12.00€ 
 
OVEN GRILLED MEATS AND FISH 
Trout from the local Bueges fish farm, potatoes, vegetables, homemade bread …...……..   
10 € 
Chicken thigh, potatoes, vegetables, homemade bread..……………. ………..................... 8 €  
Duck breast, potatoes, vegetables, homemade bread ...…. ……………………............….… 14 € 
+ menu of the day 
 
 
 
SALADS    
Mixed salad according to season............. …………………………………...……. 6 € 
Mixed salad with smoked trout............. …………………………………...…. …. 9 € 
Mixed salad with dried ham............. ………………………….….……….….…... 9 € 
Extra topping: Roquefort cheese and walnuts  
or goats cheese and pine nuts or your own choice…………………………..….+ 2 € 
 

Traditional Fish Soup from Corsica with Rouille (garlic mayonnaise)  
and croutons……………………………………………………………………....…7 € 
  
DESSERTS  12 different flavours of gourmet icecream and sorbet and sometimes  
more (crumble etc) 
 
BEVERAGES 
COFFEE…………………………………………...………………………..………1.00€ 
SYRUPS with water……………………………………………………….……….0.50€ 
SODAS  Coke, Fanta, Orangina, Perrier..................................................….……….1.50€ 
ORANGE JUICE   …………………………………20 cl  2.00€……..….……1 l  7.00€ 
APPLE JUICE.……………………………………...20 cl  2.00€……….……..1 l  7.00€ 
GRAPE JUICE ……………………………………..20 cl  2.00€ 
BEER MIXED WITH WATER OR LEMONADE…..………….…..……….…33 cl .2 .00 € 
BEER ………………………………………..………………………….……0,5 l  2.50 € 
BEER from local brewery...…………………………………………………75 cl  7.00 € 
APERITIFS 
KIR, PASTIS, MARTINI, CAMPARI, MUSCAT, CARTAGENE…..…………...…glass    3 
€ 

 
WINES FROM ST.JEAN 

 
VIN DE PAYS red, rosé, white……………………………………………  glass    2.00€ 
AOC GRAVETTE red…………………………………………………..…..75 cl  10.00€ 
AOC GRAVETTE rosé……………………………………………….….…75 cl   10.00€ 



 
                      WINES FROM THE DOMAINE DE BRUNET 
 
VIN DE PAYS D’Oc DOLINEBRUNE, CUVÉE DES ESSARTS red……………75 cl  9.00€ 
VIN DE PAYS D’Oc DOLINEBRUNE white………………………….………75 cl  9.00€ 
AOC COT DU LANGUEDOC CUVÉE TRADITION red…………….………75 cl  13.00€ 
AOC COT DU LANGUEDOC rosé…………………………………….……75 cl  13.00€ 
 
         ECOLOGICAL WINES FROM THE DOMAINE D’ANGLAS 
 
AOC COTEAUX DU LANGUEDOC rosé…………………………………….75 cl  15.00€ 
AOC COTEAUX DU LANGUEDOC red…………………………….……….75 cl  15.00€ 
AOC COTEAUX DU LANGUEDOC white barrique (Oak barrel)…………..75 cl  16.00€ 
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