PREGO

TRATTORIA

APPETIZERS

Antipasto Platter

Tasty slices of prosciutto, salami & chorizo with feta, grilled vegetables
and green & black olives to share

osognulouawaldununstaoenD louduiwsisald sianid
TdnsonlsshsiAgodoawenBa WNeo lia:u:non

Fritto Misto

Lager battered crispy calamari, shrimps, mussels & salmon served with
homemade dips and spicy marinara sauce

NiasoOUNeaNSOUIsU Uankiin M hoaliuaos] Iisalou 1Idswwsoutsod 2 alad

Crispy Gorgonzola Ravioli
A tasting plate of deep fried gorgonzola filled ravioli served with marinara sauce
sVloaldBanesneulsanoa shasoaU:IIoINANSUNST

Seared Scallops

Accompanied by grilled shrimps on warm, soft polenta with black olive
tapenade & balsamic reduction
rosIsadnUnbenbuUNS:NIESWULINGadolwauaalnadmiasu
wsouu:noNauQ lla:soalasAIuUITUIU

Caprese Salad
Classic fresh buffalo mozzarella coupled with fragrant basil and sliced tomatoes
daaBauoanlisaa lla:u:1doInF

Caesar Salad

Romaine lettuce tossed in Caesar dressing, served with soft poached egg
and bacon

Brnsadaidswwsoukionol liaiunou

Add: grilled chicken 289 or bacon wrapped shrimp 299
WU onlineno 289 rido riowuiupou 299

Mushroom Medley
Served warm, olive oil & herb grilled marinated mushroom selection
IKaenoayuiwsuuuu:non

Beef Carpaccio

Australian beef carpaccio topped with shaved celery and parmesan,

rocket and a drizzle of truffle oil

itoooainsideninaladmuBlolss doatNIUNSWIVAIBSWAUWNSoAIR IG:WNBWED

Prego Signature Salad %

Organic mesclun with artichoke, cherry tomatoes & capsicum with
focaccia crouton in tortilla basket with balsamic vinaigrette
adawnsouruoaiaiaswiuas:ngudonesiar wsoulhadauasion

Beetroot Salad

House poached beetroot combined with candied walnuts, pickled grapes,
rocket & goat cheese with citrus vinaigrette
adatnsnuwsounuwnSonifia coauhindoulthcna ovu Ila:BauuIw:

SOUPS

Pumpkin Soup
Roasted pumpkin soup with pumpkin and ricotta cheese tortellini
sUWNNoo 1IaswaoanosinaallaBasnoac

Fisherman’s Stew
Sea bass, prawns, scallop and mussels in a tomato crustacean broth
sUnzasoululsUnvla:u:goINAITUdU

Classic Minestrone
Classic Italian vegetable soup served with warm rosemary bread
sUWnsoualaddanidau Iaswwsounuuuudolsaius

Cream of Wild Mushroom
Wild mushroom soup scented with truffle oil
sUIkathsou readoaNJUIRaNSWIWa

ﬁ Chef recommended % Vegetarian

All price are inclusive of 10% service charge and 7% goverment tax

simMAvnNarosouAusSMs 10% 1a:mae 7%
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PASTA & RISOTTO

Spaghetti Livornese
Spaghetti with spicy Italian sausage, broccoli florets in a light tomato sauce
adnina@walusoau:1donaldnsondmidauia la:uSonlna

Lamb Rigatoni ?:[)

Rigatoni with rich lamb ragout topped with shaved pecorino
Snmladwanuaqitonn: 1a:Bawlnsiu

Spaghetti Vongole
Spaghetti with fresh cooked clam, garlic, dried chili and extra virgin olive oil
ainadrosanans:ney

Squid Ink Fettuccine
Crispy calamari nestled on squid ink fettuccine tossed in olive oil, garlic and basil
WaQBUKUNAwWans:INauwsn 1dswwsounudankidnnoa

Fettuccine Carbonara
Classic carbonara with bacon, egg and parmesan cheese
IV\/CIC]DUF]’]TUU']S’]IIUUC]DIC]U

Spinach Paccheri

Paccheri stuffed with spinach and ricotta, served with tomato sauce and seared salmon

wiadiwnAmsosgalawnluu, Basnoad laisauouiusoau:done
Mushroom Ravioli ?3)

Topped with braised duck leg in red wine jus
sVloaldiRaidswwsouiladusoalouian

Chicken Ravioli
Roasted chicken and capsicum filling in parmesan white wine sauce
sloaldln voalotuowsiusuBa

Classic Lasagna
Pasta sheets layered with meat sauce, mozzarella and parmesan
asunsoaltio

Risotto Ai Funghi
Cooked to order with wild porcini mushrooms
moomlaauwonumowosw

Chicken Risotto

Creamy aborio rice dish infused with grilled chicken and pancetta in
a white wine cream sauce

dhodmidsuwanuln la:kyeuIRolunsuBos

FUSION MAINS

Massaman Beef Lasagna ([3)

Fresh lasagna sheets layered with slow cooked beef massaman with
béchamel, baked golden

UﬂUUﬂTb’]UfU']IUO

Spaghetti Tom Yum Koong CL,\?

Garlic prawns in a Tom Yum peanut cream sauce
avinad@nvluduehndusoan

Phad Kra Pao Ravioli

Pasta pockets stuffed with beef short ribs, garnished with a fried quail egg,
Thai basil and oyster sauce

sloawanawsido IEswWAUlkiduenou:qu

Laab Pizza
Spicy minced pork with mint
WBBIHUNaUKLY

Yam Talay Pizza
Prawns, mussels, squid, chili flakes, fresh mango and mint
WsBhuhenn:ia

ﬁ Chef recommended % Vegetarian

All price are inclusive of 10% service charge and 7% goverment tax

simMAvnNarosouAusSMs 10% 1a:mae 7%

279

429

279

329

359

329

449

369

369

359

399

259

339

389

369

449



PREGO

TRATTORIA

MAIN COURSE

Veal Osso Buco (ﬁ

Braised veal shank in red wine sauce served with grilled asparagus & mashed potato
nandodusealouiiap 1IaSWWSoURUOIIWSDEND Ia:iuua

Pork Chop
Served with wild mushroom ragout, grilled artichokes, peach puree: and basil gnocchi
wosasoUiasSWwsSousoalRa / onsalBaeno / wiadhlonn

Baked Snow Fish ﬁ

Glazed with kalamata tapenade, finished with a corn salsa,

grilled vegetables & citrus emulsion foam
UanAu:eumadssu:nonduaidswwsousasndrolwa, UUWSowalug 1a:wneio

Sea Bass Fillet
Pan seared sea bass fillet with mushrooms, new potatoes and truffled spring pea garnish
Uans:woegnomufnuluouidswanusoanoauion

Beef Rossini
Australian Angus tenderloin with needle beans, baby carrots, smashed potatoes and truffle jus
doduUlulnidonooaiasidaidSwwsouwonsd aoliun 1IASoN 1a:0UwWso

Chicken Laminato
Chicken escalope bursting with ricotta spinach filling on tangy lemon risotto
Ingalddoswnluuia:BanugoSMIAEUNAUL:UND

Veal Masala
Butter fried sliced veal cutlets in masala wine sauce, with mushrooms and mashed potato
IUOGﬂOOSﬁOBOﬁU’]bﬂa’ﬂOUIaSV\/ﬂUIhO a: UUWS\)UCI

Rack of Lamb (ij)

Herb crusted rack of New Zealand lamb served with roasted potatoes,
grilled vegetables and lamb jus
BTF]SDIII’] EJ']DF]U&UUTWSF]SOUIaSWWSOUUUOU WNeN 1a: U'\bOﬁIﬂSOIIr‘I

Salmon Prosciutto
Prosciutto wrapped salmon on a lemon butter cream sauce with gnocchi and baby carrots
||ououTwsmTowusou||bauouanoswaboa|ua|auou msva%uvxnacnuonnnunnson

Kinu Tofu
Pan seared with portobello mushroom, leek and scallions, finished with an orange dressing
Ichrkenoriuikaweosiniuala shadoesoaets

FROM THE PIZZA OVEN

Margherita Tomato, basil and olive oil
poaurdoina / Ths:wi / thiuu:non

Four-Cheese Mozzarella, gorgonzola, taleggio and parmesan
poansiisaan / nosnoulsan / aniandlo / wasiusuBa

Vegetarian Grilled vegetables and black olives

wneho / u:nond

Salmon Smoked salmon, ricotta, capers, olive oil and fresh rocket
IsauousuAdU / Spoadh / iates / uiuu:non / wnSonifa

Calzone Salami, mushrooms and tomato sauce
viad / 1ka / voau1dona

Mediterranean Artichoke, sun-dried tomatoes, goat cheese,
black olives and basil
ona@3A / uadoinAoulio / Bauumw: / u:nondl / Ths:wa

Parma Parma ham, rocket and shaved parmesan
wisLiiou / wnSonifa / wisiusuBa

Pepperoni Mushroom Sp|cy Italian sausage and mushrooms
Tdnsondmidausawa / 1Ra

Meat Lovers Meat balls, salami, ham, chorizo and chicken
Unuoa / vhad / rtou / ldnsensundu / Tn

Make Your Own Garlic tomato sauce base and mozzarella

with choice of any 3 toppings from the above!
AnUENLISNoONIVUWEEUIUUYOOANIA Taeidonrntnwissild 3 ogno
InooUsphan< v:luseau:BioinAIdudunuBauoasIISaa

ﬁ Chef recommended % Vegetarian

All price are inclusive of 10% service charge and 7% goverment tax

simMAavnarosouAusMs 10% 1a:mae 7%
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SIDE DISHES

Steak fries UUWSDIWSUWS e
Gratin potatoes JUWSDOUBH
Mashed potatoes JUWSDUQ
Medley of vegetables WNsoUeND
Spinach gratin wnluuouBa
Sautéed mushrooms IRawalue

Ratatouille 8Qownsou

DESSERT

Warm Chocolate Soufflé (*) f[)
Bonlnacswaldswriulonnsuolaan Ila:soaluosSSsoU

Baked Thin Apple Tart
With vanilla ice cream (*)
msanoUidaidswwsoulonnsuolaan

Zabaglione
With biscotti crumble
JUUKOUSMAEMDINIIIAD, Lhana Ila:ASUIESWAUANNNSOU

Strawberry Yoghurt Panna Cotta
witnAoadanoIuossIansa

Tiramisu
nsa
Red Bean and Green Tea Créme Brulée

And coffee ice cream
ASUYIasaBIdaos1Ianoiao IESWANUloAnSUsanIw

(*) Those desserts require 15 minutes of preparation

Ice Cream and Sorbets

Please select two from the following ice creams and sorbets:
Chocolate, vanilla, strawberry or coffee ice cream

Coconut, lemon, passion fruit or raspberry sorbet
ToAnSusasoniniaa ondaan aosowoé' nSomiw
TornSuwallsau:ws1oeou U:Uno 1a10sa Ko s1aluos

ﬁ Chef recommended % Vegetarian

All price are inclusive of 10% service charge and 7% goverment tax

simMAavnarosouAusMs 10% 1a:mae 7%
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